INSALATA MISTA
Italian Table Salad
Chilli Parmesan Salad
PANE
Baskets of freshly baked homemade breads
And homemade Grissini sticks and Artichoke Bread
PATE
Olive, Chicken Live & Artichoke Pate
__
SELEZIONE DELLE CARNI FREDDE
A Selection of Parma ham, Salami, Braesola & Coppa
VITELLO TONNATO
Roast veal, served cold with tuna mayonnaise, capers and anchovy sauce
LINGUA SALSA VERDI
Thin slices of tongue with olive oil, parsley, garlic and capers
MOZZARELLA CAPRESE
Slices of mozzarella cheese, with sliced tomato, drizzled with extra
virgin olive oil and fresh ground black pepper
CARPACCIO ALLA ROMANO
Thinly sliced beef with celery and parmesan cheese,
drizzled with olive oil, fresh lemon and a crunch of black pepper
CARPACCIO AL SALMONE
Fresh Norwegian salmon garnished with spring onion,
drizzled with oil, lemon and a crunch of black pepper
SARDINA GRIGLIA
Grilled Sardines wrapped in Pancetta and baked in the oven
CRESPOLLINI DELLA CASA
Homemade pancakes with a filling of
Zucchini flowers, mozzarella and parmesan
RAVIOLI BOLOGNESE
Parcels of homemade pasta, filled with beef. Served with a minced beef and tomato sauce
GNOCCHI AI QUATTRO FORMAGGI
Casalinga’s famous small potato dumpling, served in a creamy four-cheese sauce
RIGATONE ARRABIATA
Rigatoni pasta tossed in a sauce of tomato, chilli, olive oil and garlic
served in Grano Padano Shell
MELANZANE PARMIGIANO
Layers of Aubergine served with tomato, Mozzarella and Parmesan ~ baked in the oven
CALAMARI ALLA GRIGLIA
Falklands calamari tubes and tentacles grilled in olive oil with black olives,
white wine and garlic

POLLO ARROSTO
Chicken, slow roasted with fresh herbs and white wine

MAIALE ARROSTO

Slow roasted Pork served with roasted root vegetables & Cranberry sauce
FILETTO ARROSTO AL PEPE
Rare whole roasted fillet of beef, encrusted with Madagascan peppercorns
AGNELLO ARROSTO
Roast leg of Lamb served with a mint sauce
GAMBERONI GRIGLIA
Grilled prawns with a Lemon, Garlic and Peri-Peri sauce
LINEA SBRICIOLATA PESCE
Crumbed line fish served with fresh lemon
Served with Seasonal Vegetables and Roast Potatoes

