BY L’UVA

LUNCH MENU - 2 COURSES £15.95
Available from Sun to Fri12:00pm - 17:00pm

STARTERS

This dish is ﬁdl of ﬂavour, mashed aubergine
cooked in a cumin and coriander sauce with
tomatoes, garﬁc, chillies and served with

homemade rosemavyﬁ)caccia.

Awedge of brie coated in panko breadcrumbs,
dee]o ﬁ'ied and served with plum and a]ople
chutney served with a small vocket salad.

Ciabatta bread baked with goat's cheese,
served with onion and plum chutney, amixed

salad and a balsamic dressing.

------------------

Bruschetta

Homemade Altamura bread topped with a
recipe (yf gavlic, basil, sundried tomatoes and
olive oil dressed with a rocket salad and pesto

dvessing.

Arancini o

Arborio rice balls ﬁUed with mozzarella,
pepper and mix di ﬁ)‘rmaggio, coated with
panko breadcrumbs and deep fried, served
with the chefs own arrabiata sauce.

Ask service staﬁ‘ fov more infovmaﬁon

Vegarding the soup (y(‘ the day

Selection of Ttalian meats, mixed salad, baby

mozzarella with sundried tomatoes, olives,

]olum and app[e chutney, served with

homemade rosemary bread.

‘ **Gluten Free Optional ‘ **Vegan optional . **Contains Nuts . “Vegetarian




MAINS

Hngq_ine Bo[ggnese

A classic Italian dish, handmade ﬁnguine in a classic begc ragu sauteed in
tomatoes, garﬁc, red wine, ﬁesh herbs to season, and crispy pancetta.
Linguine Carbonara

---------------------------------- socevseveccceovocecsvee

A creamy sauce with crispy pancetta, black pepper and mix di ﬁ)vmaggio
served over homemade ﬁnguine

Linguine Frutti Di Mare (+£3.00)

Clams, mussels, king prawns and squid in a lemon, white and and chilli

pOWlOdOYO sauce, SCY'VCd over homemade linguine.

Arborio rice cooked in a creamy white wine sauce with chicken, mushrooms,

pancetta, ﬁ'esh ﬂ'[yme, and mix di ﬁ)vmaggio.

Handmade ravioli, packed with trugﬁle, sauteed in mushrooms, and tmdﬂe

oilina creamy, ﬂavowrsome pomodoro sauce, topped with mix di formaggio

and herbs.

§p§1ghetti Pomodoro

Traditional ltalian spaghetﬁ in a rich tomato sauce with garlic, basil, and
sundried tomatoes, ﬁnished (ﬁ with baby mozzarella.
(Add chicken or spicy ndby'a sausage fov £2)

Margheri’ca

Another classic. Crispy base and divella sauce, to]aped with baby mozzerella
basil.

......... 90 °0000000C0 0000000000000 000000000Pe 000 0%

Rump Steak (+£3.00)

].D_i.a}yo lo Pizza
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Classic crispy base, divella sauce, mozzerella and delicious sliced pepperoni.

(Add chillies ﬁ)r £1.00)

Pizza Pollo Funghi e @

Classic crispy base, divella sauce, topped with mozzarella, chicken,
mushrooms and gar[ic oil.

Pizza ]:[oren’c.ina

Divella sauce, spinach, olives, garlic oil, mozzarella, mix di fovmaggio, and
to]oped with an egg.
Cannelloni (+£2.00)

eccescecbsncesecesavocecemavocece ®evovccessoeosecasevace

Homemade rolls qf pasta ﬁUed with ricotta cheese, spinach and mix di
fbrmggio, oven-baked in a rich tomato sauce and topped with a latyer (f
creamy bechamel sauce and sizzling mozzarella.

------------------------------------- ®ocovevecsososecavecee

Wholesome, heartwarming, delicious. Oven-baked homemade bolognese,
[ayered with [asagne pasta and topped with a bechamel sauce,

mix di fovmaggio and mozzarella, served with a mixed salad.

Belly Pork (+£2.50)

®s00v0cscdosvscdbocsvsococncscacscsce eecovevevvse0sscscsvsse

Slow cooked tender beﬂy ]oork served with crushed potatoes, green beans
and broccoli in a rosemary and red wine sauce.

Vegetarian Lasagna (+£150) @&

Homemade veggie lasagne with spinach, goat’s cheese, aubevgine, bechamel
sauce, pesto, baked in oven with mozzarella. Served with side salad.

-------- ®000v0ve00000P0 s c0vse

Our steaks are 28 day matured and seasoned with rosemary and olive oil, pan
ﬁ'ied to your own pn’fevence and served with steak cut chips, crispy onion rings,

anda ﬁ'esh side salad.

Opﬁonal: Add a delicious steak sauce ﬁ'om the ﬁ)“owing;
Stilton & Smoked Pancetta £3.00

Garlic Herb Butter £2.00

Peppercorn Sauce £3.00

. *Gluten Free Opﬁona[ . *Vegan optiona[ ‘ **Contains Nuts . “Vegetarian




