ELLA MAMMA

2 COURSES £24.95 | 3 COURSES £29.95

Set Menu only Avallable 12-7pm

Slaitens

ARANCINI PARMIGIANO E PESTO ZUPPA DEL GIORNO
Freshly fried in panko breadcrumbs, sundried or HEARTY MINESTRONE @
tomato pesto & Arborio rice with parmesan, Freshly prepared, with Artisan ltalian bread

served with a spicy Napoli dipping sauce
(Contains nuts) PATE DELLA CASA
House chicken liver pate, with toasted
POLPETTE AL SUGO ltalian bread & a riclftomato chutney

Trio of succulent pork & beef meatballs in
a Napoli sauce with melted mozzarella &
garlic crostini

ARROSTO DI MAIALE CAESAR BURGER

Supreme chicken breast, breaded &
lightly fried on a brioche bun, with caesar
dressing, cos lettuce & hand-cut chips
+ CRISPY PARMA HAM £2

Succulent, roast pork loin, served with honey
glazed carrots & traditional vegetables, in
a cider apple jus, with a homemade
Yorkshire pudding & choice of roast
or mashed potatoes
POLLO ROSA
Pan-fried chicken supreme, sautéed in a
pink peppercorn sauce with onion &
herbs, accompanied with tenderstem
broccoli & rosemary potatoes drizzled in
extra virgin olive oil

COZZE VERDE
Freshly steamed mussels in a spinach, lemon &
cream sauce, served with garlic bread

RISOTTO PINOT GRIGIO &

Avrborio rice, in a cream pinot grigio sauce, with
thyme, mushrooms & truffle oil . . INSALATA@
Mixed Italian green leaves with avocado,
cherry tomato, pomegranate, red onion
PIZZA MODO MIO in a house dressing
San Marzano tomato base, mozzarella & oregano + DICED CHICKEN £2
Add up to two toppings, choose from:
Roast Peppers / Chillies / Mushrooms / LASAGNE AL FORNO
Pineapple / Red Onion / Tuscan Sausage / Traditionally baked lasagna with
Cooked Ham / Pepperoni / Chicken / Haggis Bolognese & Bechamel sauce
Additional toppings + £2

GLUTEN-FREE PIZZA & PASTA
AVAILABLE ON REQUEST ADD £1

BRUSCHETTA CAPRESE §

Fresh basil, sliced cherry tomato & mozzarella, on
garlic toasted ltalian bread with extra virgin olive

oil & a balsamic drizzle

SALMONE E AFFUMICATO
E GAMBERETTI

Vibrant beetroot infused smoked salmon, with a
trio of King Prawns in a zesty Marie Rose sauce,

with lemon and mixed Italian leaves

SPAGHETTI CARBONARA
Tossed in a delicate sauce of pancetta,
parmesan, egg yolk & cream... or no cream,
authentic ltalian style on request

SALMONE SPUMANTE
SPAGHETTI
Pasta with delicate cuts of fresh Scottish
salmon, cherry tomatoes & capers, in an Aioli
sauce of garlic, olive oil and Prosecco

PENNE PRIMAVERA &
A bright, fresh pasta dish with vibrant Spring

vegetables & parmesan shavings

PENNE PROSECCO
Traditional Italian salsiccia (spicy sausage) in a
Prosecco & tomato cream sauce

PENNE ARRABBIATA &
Al dente pasta in a San Marzano tomato sauce,
with, garlic, chilli & herbs
+ CHORIZO £3 + DICED CHICKEN £2

MERINGUE MAMMA MIA (@M

Meringue nest with strawberry hearts, Prosecco

strawberry coulis, & Equi’s Double Cream Vanilla DUE GELATO
ice cream Y
Two scoops of Equi’s award
CARAMELLO CLASSICO ninning tee cresm

Local favorite, sumptuous warm caramel
shortcake with Equi’s Vanilla ice cream

@ vegetarian

FERRERO ROCHER CHEESECAKE
homemade Mascarpone cheesecake with
chocolate (contains nuts)

APRICOT CRUMBLE
Classic crumble, served warm & deconstructed,
with sauteed apricots & Equi’s Double Cream
Vanilla ice cream

MENU SUBJECT TO CHANGE. Gluten-free, dairy-free, vegan/vegetarian alternatives may be available on request.

Please make your server aware of any allergy or intolerance prior to ordering. Grazie Mille!
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