DON PASQUALE

STARTERS
ANTIPASTO ALLA CAMPAGNOLA
a selection of cold sliced meats, vine tomatoes, mozzarella cheese
and Pickled vcgctablcs, served with italian bread
FUNGHI ALLA DON PASQUALE
mushrooms cooked with onions, tomato and red wine sauce, served with toast
SALMONE AFFUMICATO
smoked salmon with cassis drcssing on green salad leaves
BRUSCHETTA ALLA NAPOLETANA
choPPcd tomatoes, olives and mozzarc”a, Havoured with basil and olive oil,
served on Italian garlic bread
ZUPPA DELLO CHEF

chefs home made soup

MAIN COURSES
PENNE ALL’AMATRICIANA
penne pasta with bacon, chi”ics, onions and tomatoes, served with mixed salad
SPAGHETTI AIFRUTTI DIMARE
spaghctti with mixed seafood, garlic and white wine, served with mixed salad
TORTELLINIDIRICOTTA
tortellini filled with spinaclﬁ and ricotta cheese in a tomato and cream sauce,
served with mixed salad
SALMONE ALLA FIORENTINA
Poachcc] salmon steak with cream and sPinach sauce, served with fresh vegctablcs
POLLO ALLA ZINGARA
breast of chicken cooked in a fresh cream sauce, with mushrooms, peppers,

bacon and white wine, served with vegctables

DESSERTS
Proﬁteroles filled with fresh cream and served with hot chocolate sauce
chocolate cake served with whiPPcd cream or ice cream
tiramisu
meringue filled with whiPPcd cream and fresh fruits, served with a strawbcrrg coulis
chocolate and vanilla ice cream with chocolate syrup, w]ﬂiPPccl cream and toPPcd with chocolate

chips

Two Courses with Coffee £19.00 inc Vat
Three Courses with Coffee £22.50 incVat
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