
 

 

Italian Night 

Starters 
 

Beef Carpaccio with foie, parmesan cheese and rocket leaves  

Carpaccio de ternera con foie, parmesano y rúcola 
 

Oven baked Provolone cheese with tomato & oregano  

Provolone al horno con tomate y orégano 
 

Olive and thyme Focaccia bread with buffalo mozzarella, candied tomato and pesto sauce 

Focaccia de aceitunas y tomillo rellena con buffala, tomates confitados y pesto 
 

Marinated salmon salad with goat’s cheese and nuts with a mustard and mint vinaigrette 

Ensalada Barese con salmón marinado, queso de cabra, nueces y vinagreta de mostaza y menta 
 

Homemade soup of the day 

Sopa del día 
 

 

Main Courses 
 

Free range chicken breast served in a tomato, olive & white wine sauce  

Pechuga de pollo servida con una salsa de tomate, olivas, romero y vino blanco 
 

Fresh Dover Sole with prawns and a tomato concasse 

Lenguado con gambas y tomate concasse 

  

Fresh egg Tagliolini with Arrabiata sauce 

Tagliolini al huevo con salsa Arrabiata 
 

Home made Lasagne Bolognese / Lasagna Boloñesa Casera 
 

Caponata Siciliana with aubergine, roasted peppers and courgette  

Caponata Siciliana con berenjena, pimientos asados y calabacin 
 

Fresh Ravioli filled with truffle, with a butter, parmesan cheese and pancetta sauce 

Raviolis rellenos con trufa, mantequilla, queso parmesano y pancetta 
 

 

Desserts 
 

Tiramisu 
 

Panna cotta 
 

Warm brownie with ice cream / Brownie templado con helado 
 

Lemon & meringue cake/ Tarta de Limón y merengue 
 

Selection of Italian ice cream  / Selección de helados 

 
 

 

Adults - €27.50 

Children - €13.50 
*(v) = vegetarian/vegetariano 


