g 6 § £20 PER PERSON * CHILDREN (UNDER 12) £45
LIMONE '

Rtorante.: —  STARTERS ————
MINESTRONE SOUP (VEGAN)
Vegetable soup served with toasted bread.

1.MOZZARELLA BUFFALO
Mozzarella buffalo served with sundried tomato, pesto dressing and garnish.

2.POLPETTE DELLA CASA
Homemade meatballs cooked with red wine, herbs, tomato sauce, served with bread.

3.SMOKED SALMON AND BEETROOT
Smoked salmon served with beetroot, creamy cheese, toasted bread and salad.

— MAINS ———
TURKEY
Turkey breast stuffed with pork sausage and sage served with roasted potatoes, vegetables and gravy.

1.VEGETABLE DISH
Mixed roasted vegetables served with roast potatoes and vegetable gravy.

2.SIRLOIN 100z
Sirloin steak served with chips and salad or vegetables and new potatoes (with peppercorn or blue cheese sauce).

3.LAMB SHANK
Slow cooked lamb shank in a red wine sauce served with roasted potatoes and vegetables.

4.SEA BASS
Pan fried sea bass with lemon, garlic, butter and white wine sauce, served with roasted potatoes and vegetables.

— DESSERTS ————

1.CHOCOLATE SOUFFLE
Chocolate souffle served with ice cream.

2.BRANDY CHEESECAKE
Made with Italian mascarpone and brandy, with a biscuit base.

3.TIRAMISU
Our take on this classic dish.

4.STICKY TOFFEE PUDDING
Rich date pudding with butterscotch sauce and vanilla ice cream.

—  CHEESE BOARD ———

ITALIAN CHEESE BOARD
A selection of Italian cheese, served with crackers, grapes and celery.
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	£90 PER PERSON ( CHILDREN (UNDER 12) £45
	STARTERS
	MINESTRONE SOUP (VEGAN)
	Vegetable soup served with toasted bread.
	1. MOZZARELLA BUFFALO
	Mozzarella buffalo served with sundried tomato, pesto dressing and garnish.
	2. POLPETTE DELLA CASA
	Homemade meatballs cooked with red wine, herbs, tomato sauce, served with bread.
	3. SMOKED SALMON AND BEETROOT
	Smoked salmon served with beetroot, creamy cheese, toasted bread and salad.

	MAINS
	TURKEY
	Turkey breast stuffed with pork sausage and sage served with roasted potatoes, vegetables and gravy.
	1. VEGETABLE DISH
	Mixed roasted vegetables served with roast potatoes and vegetable gravy.
	2. SIRLOIN 10oz
	Sirloin steak served with chips and salad or vegetables and new potatoes (with peppercorn or blue cheese sauce).
	3. LAMB SHANK
	Slow cooked lamb shank in a red wine sauce served with roasted potatoes and vegetables.
	4. SEA BASS
	Pan fried sea bass with lemon, garlic, butter and white wine sauce, served with roasted potatoes and vegetables.

	DESSERTS
	1. CHOCOLATE SOUFFLE
	Chocolate souffle served with ice cream.
	2. BRANDY CHEESECAKE
	Made with Italian mascarpone and brandy, with a biscuit base.
	3. TIRAMISU
	Our take on this classic dish.
	4. STICKY TOFFEE PUDDING
	Rich date pudding with butterscotch sauce and vanilla ice cream.

	CHEESE BOARD
	ITALIAN CHEESE BOARD
	A selection of Italian cheese, served with crackers, grapes and celery.


