
MOTHERS’S DAY
3 courses // 27.90

BREAD BOARD 

3.50

MIMOSA		  GLASS OF CHAMPANGE 	   KIR ROYALE
	   8				         9	             8.50

MELON AND PARMA HAM SALAD
Melon, rocket,  Parma ham  

and honey glaze

POLPETTE AL SUGO
Fresh handmade meat balls in  

a tomato and garl ic sauce 

FUNGHI FIORENTINA
Baked with spinach and r icotta

CAPRESE
Basi l ,  tomato and mozzarel la ,  balsamic 

glaze and basi l oi l

TIRAMISU
Made with a mix of l iquers  

TORTA DELLA NONNA
With almonds, pine nuts and served with 

vani l la ice cream.

COCONUT PANNA COTTA 
With passionfruit and rasberry  

SIMPLY CHOCOLATE 
Brownie topped with a chocolate mousse 

with chocolate shavings.

FRANGELICO 
After dinner l iquer made from the aromatic Tonda Genti le hazelnuts found in the Ital ian 

region of Piedmont, they are combined with coffee, cocoa and vani l la .

Perfect over ice with l ime or in a your coffee (add £2) . 
3 .50 

Selection of three types of bread 

Every memeber of the party must order.  For part ies over 5 a 10% discret ionary service charge wil l be added to your bi l l .

PIZZA DELLA MAMMA 
Roast peppers, broccol i ,  sausage and r icotta (extra toppings £1 .50)

POLLO SICILIANA
Chicken with cherry tomatoes, garl ic ,  anchovies and capers

MERLUZZO CON LENTICCHIA
Cod with lenti ls ,  beans and pancetta and spicy aiol i 

RIBEYE STEAK (£4 SUPPLEMENT)
Served with a peppercorn sauce

CRESPOLINA FIORENTINA
Baked pancakes with spinach and r icotta cheese

SAUTÉED POTATOES / ROCKET AND PARMESAN /  TENDERSTEM BROCCOLI
3.50


