SHARING PLATTERS AL FORNO
Antipasto Platter s SPECIALTIES

Belly Pork

SErY L'{l tha FIli.".L’il :"ilrili{.

Milane salami, prosciutte, chorizo and caprese sauss

baby Mozzarella, sunelried tomatoes, olives, apple and plum chutney and rosemary
B

° JoCCacta,
(Antipasto’s for available for £7.50)

BY L'UVA VegetarianaPlatter ~ __  £475

L[lg,l 's special aubergine accompanied by fdtdl(l and arancini wtlh ade |umu: spicy

tomalo sauce,
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Al Forno wedge.
: o @ € Toced Al Gamberoni
arinated Olives @ @& @ s i Alla Diavola  ~ @£8.45

prawns

chilli and garlic sauce, = with homentucle

flat brradd,

Arancini_ @ £675
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An Malian cheie

Deep Fned Br[c QEU af chery unel sun

zzled with a pesto dlressi sing,

Aubu ine
P i‘owwllo OS¢ £750

Homem, Hamura b topped with

mashed aubengine, prosciutto, oven baked

)
and topped with baby me

pesto dressing.




SALAD MAINS

Lapm Grill Salad (V] @ L 1395

green beans and roasted peppers.

]_’pl[o Piccante Saladﬂ_m

h v liu| peopers, lives, avecadoes,

heney mustard dressing, Served with freshly made flatbread.

__@@@Ems

nit salael of rodeet. cucumber, fresh

] _}:Lsa[ata Funghi

ch, baby

rella and aundried tomatoes

mushrooms, balsamic glaze, serve with u f bakeel bread

{Adel Chidken for £2.00)

S*L!mon Sa[ad

ber and capers wi

ith lemon and tarragon

King prawns cooked ina i
e Lwith flat bread and 2

cherry toma

ix of ruckel, spir

sucumber and el

sauteed garlic

MAIN DISHES

(AN main courses can have ingredients added or removed wpon request)

Linguine Bolognese

L erearty pemaodo

dams, king prawns, baby squid and chillies,

.'1|'|l:\|\.'| rice cooked ina creanty white wine sauce with chicken,

Sormaggio served over homemade linguine

i mushrooms, pancetta, fresh thyme, and mix di formaggio.
ngumc Frutti Di Mare @EW 95

Risotto Verdura

099 oy

el \||||.| ina |. i, whike wine

andl chilli pomedoro sauce,

erveel over homenade linguine
SO:

wate savce with

Spaghetti Al Pomodoro 95 A

Traditional
|
(Add chicken or spicy ||;I|u:|.n suusge fo
Spaghctti Meathalls
. (=8 .s

Deelic

LobsterRavioli ~~~ £18.95

basil, wnel sunelried lomatoes, finished off with baby m_,ma.\-:l

spicy noluja savsage for £21.

s, .||lllI Sl 'ill&'_'ll.
ﬁ‘@gﬁle Ravi

Hanelma i

Casarecce A La Verdura £

anel truffle oil in a creamy, f some pomecloro sauce, topped

with mix di formaggio and herbs

EXTRA TOPPINGS

Rocket Parmesan Salad £
Mlxed -1(_I
Roast Vﬂaﬁ‘tdb‘“ e 450

£250
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@*“Gfubm Free/Optional @ **Vegan optional @ “*Contains Nuts @ “Vegetarian




