
Set Lunch Menu 
2 courses £16.95  3 courses £19.95 

 

Starters 
Bruschetta al Pomodoro (v) 

Toasted ciabatta bread with garlic butter, capped with marinated vine cherry tomatoes. 

Funghi Dolcelatte (v) (GF) 
Sauteed champignon mushrooms in a creamy Dolcelatte sauce. 

Pepata di Cozze 
Steamed fresh local mussels infused with a splash of white wine and garlic. Served with garlic 

bread. (Gluten free option available) 

Bianchetti Fritti 

Deep fried whitebait with whole white flour, served with crispy lettuce and Sicilian mayonnaise. 

Straccetti alla Diavola 
Chicken fillets in a rich and spicy tomato sauce. 

Mains 

Linguine Arrabbiata (v) 

Linguine in a spicy tomato sauce 

Linguine alla Scoglio 

Linguine sauteed with steamed local mussels, olive oil, garlic, in a tomato sauce. 

Lasagne 

Traditional oven-baked Italian Lasagne.

Pollo Nero o Crema 

Chicken breast in your choice of black peppercorn or creamy mushroom sauce. 

Anatra al Mirtillo 

Seared breast of duck in a cranberry and cinnamon infused sauce. (£3.00 supplement) 

Costine d’Agnello 

Welsh seared lamb chops with mint gravy. (£2.50 supplement) 

Baccalà alla Pantesca (GF) 

Seared fillet of cod infused in a cherry tomato sauce with capers. 

   

 

 

 

                                         

    

*Please note, all meat & fish dishes will 

be served with mixed vegetables of the 

day and sauteed potatoes*                                         

• Please note- Some items may contain gluten, nuts, cream, milk, 

or eggs. 

• Fish or poultry may contain small bones. 

• Some olives may contain stones. 

• If you suffer from allergies or intolerance, please let us know. 

 

La Dolce Vita 

 


