
FISH NIGHT MENU

WEDNESDAY FISH NIGHT DEAL

TWO COURSES -  £19.95
THREE COURSES - £23.95

FREE GLASS OF PROSECCO INCLUDED!

FISH NIGHT STARTERS

COZZE ALLA CREMA
Fresh mussels in white wine and garlic creamy sauce or in tomato and chilli sauce

SCALLOPS IN PANCETTA +£2.00

Fresh scallops wrapped in Pancetta, pan fried in mint butter with lemon and green pea puree

SARDINES
Marinated in fresh lime and chilli, grilled with a hint of e.v.o olive oil and garnished with mixed leaves

GAMBERONI SALTATI
Pan fried king prawns in a garlic, butter and parsley sauce

LINGUINE VONGOLE
Linguine Pasta with fresh clams, cooking in a chilli, garlic and e.v.o oil

FISH NIGHT MAINS

LINGUINE GRANCHIO
Linguine pasta with crab meat in a dill, chilli, cherry tomato and e.v.o oil sauce

RISOTTO GAMBERI E SALMONE
Italian rice with prawns, smoked salmon in a leek and tarragon creamy sauce

TRIO OF FISH + £2.00

Grilled salmon, sea bass and king prawns served with white wine creamy sauce, dauphinoise potatoes and rocket salad
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WHOLE SEA BREAM
Grilled whole sea bream lightly marinated with lemon and rosemary, served with Mediterranean vegetables and roasted new potatoes

SALMONE ALLA CREMA
Grilled fillet of salmon served on a bed of rocket and dauphinoise potatoes dressed with a creamy dill sauce

FISH NIGHT DESSERTS

TIRAMISU
Three layers of sponge soaked with coffee and amaretto, filled with Mascarpone and rich cacao powder

ORANGE PANNACOTTA
Fresh cream, vanilla, orange and cointreau

BANOFFEE PIE
Bananas, cream and toffee on a base of crumbled biscuits and butter

SORBETTO OR GELATO
2 scoops from our selection

AFFOGATO
Vanilla ice cream served with hot espresso coffee on top


