Main Courses

Volatils @ouliry)

Pollo alla Diavola
Chicken supreme cooked with chilli in a tomato and white wine sauce

®ollo alla Romana

Chicken breast cooked in a white wine sauce with
Peppers and capers

Pollo alla Fiorentina

Chicken breast cooked with spinach and gorgonzola cheese,
In a brandy cream sauce

Manzo (Beef)

®Bistecca alla Forestiera
80z Rib eye steak cooked in a chilli, olive, red wine
And tomato sauce

Bistecca ai Funghi

80z Rib eye steak cooked with mushrooms and a port sauce

Medaglioni Rossini

Medallions of beef (60z) cooked in a brandy and red wine sauce,

Sat on a crouton, topped with Brussels pate’

Filetto IL Carafino

£12.50

£12.50

£12.95

£15.50

£15.95

£19.95

£19.95

Fillet of beef (60z) sat on a large crouton in a roast pepper, gherkin,

Mushroom, mustard, cream and brandy sauce

jlgnelTo (Lamb)

Costolette di Agnello Fritte
Deep fried breaded [amb cutlets topped with mint and
Madeira sauce

Agnello al Marsala

Lamb steak cooked with a Marsala wine sauce

£15.95

£15.50



Main Courses
Vitello (Veal)

Scaloppine ai Funghi di Bosco £13.95

Escallops of veal pan fried with wild mushrooms in a
Brandy and cream sauce

Scaloppine al Vino Bianco £13.50

Escallops of veal cooked in onion, parsley and white wine sauce

Fegato Salvia e Peperoncino £13.95
Pan fried calves liver with sage chilli and butter sauce

Pesce (Fish)

Salmone alla Senape £14.95
Oven baked salmon supreme tn a wholegrain mustard and cream sauce

Spigola al Forno £16.50
Baked fillets of sea bass in a sun dried tomato and white wine sauce

Pesce Spada alla Livornese £15.95

Swordfish steak cooked in an onion, gartic, capers, cherry tomato
Andwhit e wine sauce

(Al main course dishes are served with a selection of vegetables)

Salad £2.95
Mixed Salad, Green Salad or Tomato Salad

Vegetables

Chef’s selection of vegetables £2.95
Beefsteak chips £2.95
Breads

Garlic bread £2.50
Garlic bread with mozzarella cheese £2.95
Garlic bread with tomato £2.95

Additional bread rolls S5 Op



