
L u n c h  M e n u

2  C O U R S E S  18.5  |   3  C O U R S E S  22.5

C O C K TA I L  D I  G A M B E R I
Traditional prawn cocktail with marie rose sauce

A L I  D I  P O L L O
Crispy fried chicken wings in a honey bbq sauce

B U C C E  D I  PATAT E  V
Potato skins served with garlic mayo and bbq dip

F U N G H I  A L L’ A G L I O  V
Mushrooms sautéed in a garlic butter sauce on 
toasted Altamura bread

P O L P O  I N  U M I D O
Slow cooked baby octopus in aubergine, pea, herb 
and tomato sauce served with bread

P r i m i

D o l c i
WA R M  C H O C O L AT E  F U D G E  C A K E
Served with vanilla ice cream

C RO I S S A N T  B R E A D  P U D D I N G
Served with chocolate sauce and custard

A M A R E T T I  &  B LU E B E R RY  E TO N  M E S S
B RO W N I E  &  S A LT E D  C A R A M E L  S U N DA E
Chunks of chocolate brownie with ice cream and 
whipped cream, drizzled with salted caramel sauce

S e c o n d i
B I S T E C C A  D I  M A N Z O
Flat iron steak served with classic Dianne sauce and 
fries

P O L L O  A L L A  G R I G L I A
Grilled chicken with spicy gun powder potatoes 
and minted yoghurt

TO RTA  D I  P E S C E
Fisherman’s pie topped with cheddar mash and 
served with roast carrots

C A S A R E C C E  A L F R E D O
Casarecce pasta with chicken, mushrooms, cream 
and parmesan

AVA I L A B L E :  Monday - Saturday: 12pm - 4pm (order by)

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete 
absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.

H A P P Y  H O U R  P I Z Z A  /  PA S TA  Fr o m  11

AVA I L A B L E :  Mon - Fri: 12pm - 6pm (order by) | Sat: 12pm - 5pm (order by)

H a p p y  H o u r

V i n o  d e l  M o m e n t o
P I N OT  B I A N C O  D O C  C A’ B O L A N I

Friuli Venezia-Giulia 
125ML 4.95  |  175ML 6.95  |  1/2 LTR 20.25  |  BTL 27  

Straw yellow, bright and luminous with notes of hawthorn, acacia, white peach and tropical 
fruit. A fine and extraordinarily enveloping and fresh palate. The structure is well governed by a 

fresh flavour and supported by persistent acidity with an elegant finish.


