Mottiers Day Neru

Antipasti

Minestrone (v)
Traditional Italian mixed vegetables soup

Bruschetta al pomodoro (v
Toasted Altamura bread with fresh ch
garlic, red onion & basi

%
>LO(pp88>d tomatoes,

Arancinetti misti Siciliani
Selection of Sicilian breadcrumb-coated rice balls on a
bed of tomato sauce:

Terrina di anatra & olive
Duck & olive terrine, red onion marmalade, toasted
bread

Carpaccio di salmone & barbabietola
Homemade beetroot cured salmon,fennel & orange

salad,horseradish cream

Secondi

Arrosto della casa
Prime roast of day,served with Yorkshire pudding,roast
potatoes & seasonal vegetables

Cotoletta alla Milanese
Aromatic breaded chicken escalope served with tomato
spaghetti

Spigola all'acqua pazza
Pan-fried seabass fillets,Kalamata olives,capers,cherry
tomatoes,chilli,roast new potatoes & green beans

Lasagna Bolognese
Traditional beef sauce lasagne

Risotto ai frutti di mare
Arborio rice with selection of seafood, cherry tomatoes,
white wine, garlic & chilli

Ravioli ai funghi (V)
Butter & sage mushroom ravioli, parmesan & truffle oil

Dolci

Millefoglie
A thousand layers flaky puff pastry filled with vanilla
pastry cream

Gelati & Sorbetti (n)
A selection of homemade gelati & sorbets

Tiramisu
Homemade Italian sponge cake soaked in coffee with
powdered chocolate,
Baileys & mascarpone cheese

Foresta nera
Homemade Black Forest cake, layers of chocolate sponge,
whipped cream & Amarena cherries

£30.95 per person
Children under 12 years half price

Sample menu subject to change



