


SRR

£1.0595 PERISCQURSE/ £ 1495 RERZVCOWR SRS Sy SS IR SaC QRS E
VALID EVERY DAY UNTIL\3.45PM

STARTERS

LA VELLUTATA (VE)
Soup of the day

LA BRUSCHETTA AL POMODORO (V)

Homemade Sourdough Bread, Cherry Tomatoes,
Garlic, Basil, Oregano

LB COZZIE
Homemade Shetland’s Mussels,Lemon and White

Wine Sauce, Garlic

CALAMARI FRITTI (SUPPLEMENT £3)
Deep Fried Shetland’s Squid, Aromatic Yogurt

LA PARMIGIANA
Baked Aubergine, Smoked Fior di Latte Cheese from

Agerola, San Marzano Sauce

LA PIZZA DI'SCAROLA

Traditional Neapolitan Pie, Sultanas, Pinut, Endive
Salad, Fior di Latte Cheese, Anchovies

MAINS

LA PIZZA MARGHERITA (V)
San Marzano Tomato Sugo, Fior di Latte Cheese,
Basil, Parmigiano

LO SGOMBRO
Pan fried Mackarel, Beetroot Carpaccio, Crispy Kale
and Brown Butter Sauce

PASTA E PATATE (V)
Mezzi Rigatoni Pasta, Baby Potatoes, Smoked

Provala Cheese, Parsley

LE PAPPARDELLE AL RAGU D’AGNELLO
Pappardelle Pasta, 8 Hours Slow cooked Lamb Ragu,
Rosemary

G SPACHETTI:C€OZ%E
Squared Cut Spaghetti Pasta, Shetland’s Mussels,
Courgette Cream

LA COTOLETTA DI POLLO (SUPPLEMENT £4.5)
Pan Fried Breaded Chicken Breast, Garlic and
Rosemary Aromatic Butter, Baby Roast Potatoes

SIDES

SKIN ON FRIES & TRUFELE (VE) 5.95

SYAUAEISIBIDHBIROCCOIL L, GARILIE, CISHILIGIES &
TOASTED ALMOND FLAKES. (VE) 5.95

ROCKET SALAD , CHERRY TOMATOES,
PARMESAN SHAVING (V) 5.95

ROSEMARY BABY ROASTED POTATOES(VE) 5.45

CURLY ENDIVE SALAD & OLIVES,
VINAIGRETTE (VE) 4.95

POLENTA FRITTA (VE) 4.95

DESSERT

I3 T ERAMBEST

Cocoa, Coffee, Mascarpone, Savoiardi Biscuits

IL GELATO
Today’s Ice Cream

Vegetarian (V) Vegan (VE)

Fish dishes may contain small bones

LA MOUSSE DI MELOGRANO(VE)

Pomegranate Puree, Vegan Whipped Cream, Mint

CAPRESE\AECIOCCOQEATOMNAL)
Almond Cake, Callebaut 70% Dark Chocolate,
Pistachio, Spiced Rum

Ask your server for Gluten Free options

PLEASE IF YOU HAVE A FOOD ALLERGY OR A SPECIAL REQUIREMENT PLEASE INFORM A MEMBER OF THE HOSPITALITY TEAM




