San Martino
Zuppa del Giorno (V)
soup of the day served with freshly baked bread
Melanzane alla Parmigiana
rolled aubergine stuffed with mozzarella cheese and tomato sauce,
baked in the oven and served with grated parmesan
Polpette di Manzo con Piselli
beef meatballs served with garden peas in tomato sauce
Bruschetta Peperoni e Formaggio di Capra (V)
toasted sourdough bread topped with roasted peppers and goats cheese
Funghi e Gamberetti
mushrooms and prawns sautéed with garlic, parsley and a hint of lemon juice, served with a crostini
Frittella di Pesce
crab and seafood fishcake with coriander and lime aioli
Caprese
a simple italian salad made of sliced fresh mozzarella, tomatoes and sweet basil

Lonza di Maiale
grilled pork loin, sautéed potatoes and red cabbage with a cider sauce
Spaghetti alla Carbonara
thin laces of pasta, smoked bacon, cream, black cracked pepper, egg yolk and parmesan cheese
Penne alla Boscaiola (V)
pasta quills in a wild mushroom, garlic and tomato sauce
Lasagna di Verdure (V)
homemade vegetable lasagne served with garlic bread
Involtini di Pollo Ripieno con Mozzarella e Funghi
rolled breast of chicken stuffed with mushroom and mozzarella cheese in a tomato sauce
Bistecca di Girello
grilled british 170g/6oz minute rump steak, french fries, dressed salad leaves and garlic and herb butter
Filetto di Trota al Limone e Capperi
pan fried fillet of trout in a white wine and caper sauce served with sautéed potatoes and vegetables of the day

Profiterole con Crema Pasticciera
light choux buns filled with crème patisserie, enrobed in a light, warm dark chocolate sauce
Tiramisu
layers of homemade sponge biscuits, drenched in espresso liqueur, topped with mascarpone cream and peach
schnapps, dusted with cocoa
Crème Bruciata
vanilla crème brulee accompanied with a vanilla shortbread baton
Menu subject to availability. Manager reserves the right to withdraw this menu at anytime.
An optional 10% service charge will be added to your final bill. Prices are inclusive of VAT.

