Ristorante | a [Tiorentina
Familg owned >><< f:amilg Run

Sundag Spccia! Menu

Ang 2 Courscs onlg £14.50
(£§.95 for 5rd Coursc)
Served from Zpm till 8.30pm (last orders)

(hildrens menu

Ang 2 courses £7.50
Or b Courscs £10.50




Sundag Spccial "

A”H 2 Courses onlg £ 144
(_hoice of Starter

, hunkg Minestrone Soup : O)/ Funghi IF arcitiibragded mush
v r SOUP O{: t“lC Dag rooms tuffed with cheese and ham.

: ruschetta a“o Romana g O)/- Fate clc"o Chc{: :

7.:, erved hot! served with warm toast & salad.
F{“Spicg Italian Sausagc Hagg,is Toscano Haggis
fStCW & Bor]otti Bcans on toast with Poaccc] egg & crispg {
Fai;o available as a main course bacon strips served with salad leaves
served with roast potatoes. & balsamic drcssing,

Melon & Scasona] Fruit Prawn Cocktail

i. Sidc Ordcrs |
. ‘ ‘ Focaccia Duet £4.50
kgf f:resh focaccia and Pizzetta.

' etta Kogal £3.50 Bruschetta Margherita £3%.95
f es of [talian bread T oasted slices of |talian bread

Hﬂ ChoPPCd toPPed with Freshlg choPPed

tol yatoes, ba 7 “nd garlic. tomatoes garlic melted Mozzare”a.. ,
| ( ey | ? / 74 |
%Hy Baked Focacc& £4.25 Garlic bread with cheese £3.50
ariic bread g%a £2.75 Side Salad £3.50

? French [ries £2.25
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enne Arrabbiata . W-

Fcnnc pasta with sPicy tomato sauce.

3

i Salmonc Salsa Rosa
g Scrvccl with a sauce made with

:E:tomatocs, cream, basil & prawns.
"
i

K BCCF Rogalc
; Sliccs of roasted topsiclc of Abcrc]ccn Angus

beef sauteed in extra virgin olive oil with onions,
mushrooms, white wine, peppercorn sauce,

Frcnch mustard & cream.

. Fasta baronc
Fastiautccd in extra virgin olive oil with onions,
ed gri"cd breast of chicken, roasted
”ﬁ herbs, white wine garhc, basil, chcrrg

wcs, cream, nutmeg & ricotta cheese.
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M La Florentma s
':.;* Spccial KRoast of the Da})

Pizza Fcppcroni
ToPPcd with tomato, Mozzarella
& spicy Pepperoni.

Pizza Capricciosa ’ 6)/-

ToPPcd with tomato, Mozzarella, onions,

olives, mushrooms & mixed peppers.

FO"O Camagnola !

Bonclcss chicken marinated with fresh
herbs & lcmonjuicc, then breaded &
dccP fried & served with Pas’ca NaPo‘i.

Spaghctti Folpet’ce
Spaghct’ci with tender beef meatballs
cooked in a sauce made with garlic,

onions, tomato, chilli & fresh herbs.

Homemade Lasagnc al Forno

N &agcrs of pasta filled with bologncsc, Bechamel
3 eﬁucc & Parmesan cheese then baked in the oven.

All our prices are inclusive of VAT but subject
. to a 10% service charge for parties of six and over.
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(_hoice of Dessert £3.95

Chocolatc Fu&ge Cake

Served hot with cream & ice cream.

| iramisu

(lassic homemade |talian Specialitﬂ‘

APPle Fie

Served hot with cream & ice cream.

Frofiteroles Pianco e Nero
Black & white Promciterolcs.

-

Decaff Coffee £ 1.95
Espresso £ 1.95
Latte £ 2.25

\_

Hot Chocolate

Ca/;(c
Cappuccino £ 1.95
Cona Coftee £ 1.95
Tea £ 1.95
£ 2.50

Childrcns Menu

Any two courses £ 7.50
or Thrce courses £ 10.50
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(Choice of Starters

Ciassic Minestrone SOUP
or Soup of the 383

Garlic Poread
Melon & Seasonal Fruit
(Choice of Main Course
Fizza Margheritawith chips | .9/~
Spaghetti PHolognese
Penne Napoli <977

Chicken Nougats with chiPs.
Choice of 3rd Course

C]’]ocolate Fudge Cakc
Selection of |ce Cream




