
three course set menu
£15.95Only

[ Monday - Thursday 5.30pm - 10pm,  Friday & Saturday 6pm - 10.30pm,  Sunday 5pm - 9pm ]

33 Market Place, Poulton-Le-Fylde, FY6 7BS 
Telephone/Fax: (01253) 882294

Starter
Funghi Ripieni
Mushrooms filled with 
breadcrumbs, garlic, cheese and 
baked in béchamel and tomato
Calamari
Deep-fried squid served on a 
bed of green salad
Spiced Chicken Wings
In a red wine garlic, chilli and 
tomato sauce
Minestrone Soup
Served with a warm ciabatta 
bread
Mozzarella alla Napoletana
Sliced Mozzarella coated in 
breadcrumbs and deep fried 
served with fresh tomato sauce
Fegatini alla Veneziana
Chicken livers cooked in brandy, 
served in a red wine, onion, and 
chilli sauce

Main Course
Any Pizza or Pasta from Main Menu
or
Salmon Princess*
Fillet of Salmon cooked with 
prawns, cream and spring onions.

Pollo Tricolore*
Chicken breast topped with a light 
tomato and garlic sauce, topped 
with mozzarella and asparagus.

Vitello Provencale*
Veal cooked in a mushroom, onion, 
garlic, tomato and cream sauce.

* [Served with potatoes and vegetables of the day]

Sweet
Choice of sweet selection  
from our daily menu.
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