
Starter

Soup of the day
Or

Calamari Fritti
(Deep fried Calamari accompanied with a side of sweet chilli sauce)

Or
Angus Beef Carpaccio

(Tender prime Angus beef marinated in our chef’s dressing accompanied with Parmegiano
shavings & rucola salad) 

Main course

Chicken Parmegiana
 (Chicken breast with Parma ham, Grana shavings topped with diced tomatoes set on rucola

salad & herb oil)
Or

Scottish Salmon Fillet 
(Oven baked herb crusted prime cut of Scottish salmon fillet, set on a bed of baked vegetables

in season)
Or

Veal Involtini
(Veal rump stuffed with asparagus, sun baked tomatoes, mushrooms, thyme & set on a

vegetable risotto)
Or

Parcel of roasted vegetables
(A parcel of roasted seasonal vegetables wrapped in filo pastry served with rucola salad,

roasted cherry tomatoes, roasted artichokes & balsamic reduction)

Desserts
(Ask your sever for desserts available)


