SPRING SET MENU

LUNCH FRIDAY FROM 12
DINNER TUESDAY, THURSDAY & FRIDAY 5 - 7 PM

2 COURSES £22 PP

Soup V | *VE, GF
Bella’s bruschetta V | *VE,GF
Antipasto misto: salami selection, parmesan shavings, flat bread *GF
Mussels, cream, white wine, shallots, herbs - As a Main with Chips *GF

Caprese salad: buffalo mozzarella, vine tomato, olives, basil emulsion V, *GF

Risotto wild mushrooms & creamy sauce V | *VE, GF
Linguine puttanesca, olives, capers, cherry tomatoes - Add salmon V | *VE,GF
Chicken escalope, fried, crumb & Napoli spaghetti +£4.50 supplement

Market fish of the day & accompaniments *GF

DESSERT +£5.50
Profiteroles V
Sorbet V | *VE,GF
Affogato V| *GF

Panna Cotta V | *GF

V - VEGETARIAN * CAN BE MADE: VE - VEGAN +2 | GF - GLUTEN FREE +2

MENU IS SUBJECT TO CHANGE.
TERMS & CONDITIONS APPLY.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE PLACING YOUR ORDER NOT ALL INGREDIENTS CAN BE LISTED
AND WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS IN OUR DISHES.
MOST OF OUR DISHES CAN BE ALTERED TO SUIT YOUR DIETARY REQUIREMENT.
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