The Italian Caffé cnoteca

LUNCH AND PRE THEATRE MENU

Monday - Friday 12.00pm to 6.30pm

TASTER MENU

THE OPPORTUNITY TO EXPERIENCE A SELECTION OF FOUR SMALL PLATES FROM JUST £8.95

POLPETTE DI CARNE CON SUGO DI POMODORO
Homemade meatballs in tomato sugo

COZZE ALL’AGLIO E CREMA

Mussels with garlic, cream & parsley-

PENNE SALSICCIA

Penne pasta with spicy Italian sausage, tomato sugo &
mascarpone

FAGIOLI VERDE CON POMODORO

Green beans in tomato, chilli & garlic £8.95

PARMIGIANA DI MELANZANE

Aubergines baked in rich tomato sugo & parmesan
FRITTATA DI ZUCCHINE E CIPOLLE

Courgette and onion frittata

PENNE CON FUNGHI

Penne with mixed wild mushrooms, cream & spinach
SPEZZATINO DI BARLOTTI E FORMAGGI

Mixed bean, chickpea & red pepper stew topped with

mozzarella di bufala £9.95

SALTIMBOCCA DI MAIALE

Escalope of pork loin topped with parma ham, sage,
mozzarella & white wine

BRUSCHETTA AL POMODORO E PEPERONI

Grilled garlic bread, cherry tomatoes & roast peppers
TORTINO DI PESCE

Fishcakes served with spinach cream sauce

PENNE AL PEPERONCINO

Penne with tomato sugo & chilli £9.95

ANTIPASTO MISTO

A mixture of Italian cured meats, salamis and olives
BRANZINO ARROSTO

Fillet of sea bass with crushed garlic potatoes
INVOLTINI DI POLLO ALLA PROSCIUTTO

Escalope of chicken breast stuffed with fresh pesto &
wrapped with parma ham, in a rich tomato sauce
PATATE E FINOCCHI GRATINATI

Potato & fennel baked in mornay sauce £12.95

CHOOSE FROM BELOW; 2 COURSES AT £11.95, 3 COURSES AT £14.95

COZZE POMODORO Mussels in tomato & chilli

PENNE ARRABIATTA Penne in a spicy tomato sugo

BRUSCHETTA AL POMODORO CON PROSCUITTO DI PARMA Grilled garlic bread with cherry tomatoes,

basil & Parma ham

ANTIPASTI DI VERDURE Mixed roast vegetables with buffalo mozzarella

INVOLTINI DI POLLO ALLA PROSCIUTTO Chicken breast stuffed with pesto wrapped in Parma ham and

served with spaghetti and tomato sugo

SCALLOPINE DI MAIALLE Escalope of pork with parma ham, sage gravy and dauphinoise potatoes

RISOTTO CON FUNGHI, PORRO E SPINACCI

Risotto with mushrooms, spinach & leeks

BRANZINO ARROSTO Roast fillet of sea bass with white wine, cream, tomato concasse and crushed

garlic potatoes

SPAGHETTI ALLA PUTANESCA CON TONNO Spaghetti with garlic, chilli, tomato, anchovies, capers &

black olives with flaked fresh tuna

GELATO Homemade ice cream

TIRAMISU Rich sponge, coffee liqueur & mascarpone dessert

CREMA INGLESE Homemade créme brulee

COPPA DI CIOCCOLATA Chocolate pot with amaretto cream & hazelnut biscuit

MANGIARE AL FORNO



