PRANZO

I TALIAN
LUNCH MENU

MONDAY - FRIDAY 12PM - 4:30PM
2 COURSES £18.95
3 COURSES £23.95

EXCLUDES BANK HOLIDAYS AND FESTIVE PERIOD

STARTERS

Bruschetta topped with braised fennel, garlic, whipped goats cheese, honey (V) (GFO)

~

Steamed fresh mussels in Italian cider, garlic, leeks & cream with toasted focaccia (GFO)

Parma ham & frisée salad with poached pear, sun dried fomatoes, gorgonzola dressing, guanciale crackling (GF)

MAIN COURSES

Pan fried gnocchi with slow roasted aubergine ragu, fresh basil, parmesan (V) (Veo) (GFO)

~

Paccheri with Tuscan fennel sausage, mushrooms, spinach, white wine & cream, parmesan (GFO)

~

Mafalde with king prawns, mussels, garlic, chilli flakes, white wine, tomato, pangrattato (GFO)
Pan fried hake with parmentier potatoes, mediterranean salsa, buttered tenderstem, romesco (GF)
+ £3 supplement

~

Pan fried 8oz flat iron steak, salted skin on fries, balsamic roasted cherry tomatoes, peppercorn sauce (GF)
+ £3 supplement

SIDES
House Caesar p . . Tenderstem
Salad. radicchi ranzo Skin on fries Roast broceoli with Pranzo house Rocket leaves,
A qbq ,ra Ec io, Garlic Bread topped with parmentier toasted garlic salad, cherry cherry tomatoes,
a ngem., aesar with parmesan & potatoes in & chilli toppe:i fomatoes, red balsamic,
re55|1r1\gt, mozzarella truffle mayo (V) garlic butter with pecorino & onion, peppers, parmesan, exira
D s + V) [GFO) (GF) (V) (GF) flaked almonds ltalian dressing (V) virgin olive oil
. £5.50 £4.75 £4.95
DESSERTS

Tiramisu - Savoiardi biscuits soaked in borghetti & espresso, topped with sweet mascarpone & cocoa

~

Rhubarb frangipane served with ltalian meringue

~

Affogato - vanilla ice cream topped with hot espresso

Please inform us of any food allergies before ordering
GF - Gluten Free | GFO - Gluten Free Option Available | V - Vegetarian | VE - Vegan | VEO - Vegan Option Available




