THE ITALIAN KITCHEN

GRADUATION MENU

3 COURSES FOR £33
CONGRATULAZIONI PER LA TUA LAUREA: "CONGRATULATIONS ON YOUR GRADUATION"
WE WISH YOU GREAT SUCCESS IN EVERYTHING THAT YOU - BEST WISHES FROM EVERYONE AT THE ITALIAN KITCHEN!

STARTERS

ZUPPA DI GIORNO [1}(GFA}{V] BRUSCHETTA POMODORO (2,6,14)(GFA}(VGA]
Soup of the day, served with homemade bread. Homemade bread marinated tomatoes, garlic, basil topped
with mozzarella.

CROSTINI CON FUNGHI (2,7,6](GFA]{V}{VGA] FAGIOLI MISTI [7,14](GFA){V](VGA)

Mushrooms cooked with garlic, cream and Mix of cannellini and borlottii beans, red onions, red peppers,
parmesan, served on toasted bread. garlic in a tomato sugo topped with mozzarella cheese.
PATE DI SGOMBRO AFFUMICATO (2,3,5,7,9,13)(GFA) FOCCACIA RUSTICA (2,6,7)(v]{vGA]

Smoked mackerel pate mixed with mascarpone, lemon Focaccia with garlic, sweet drop peppers, onions and EVOO.

juice and dijon mustard, served with homemade bread.

MAIN COURSE

PENNE ALLA VODKA (2,7,13)(GFA{V][VGA] GNOCCHI CON FUNGHI [2,7,13,14])(v)

Tomato sugo, cream, onion, vodka. Mushroom, white wine, garlic, cream, parsley, parmesan cheese.
Add chicken for £3.5,0r add pancetta for £3.

BISTECCA ALLA GRILLO (7,9,13,14) £10 SUPPLEMENT

100z sirloin chargrilled as preferred, served with

RISOTTO GAMBERONI (3,5,7,8,14) £4 SUPPLEMENT

Arborio rice, prawns, in saffron tomato cream sauce.

grilled tomato, house salad and hand-cut chips. SPAGHETTI BOLOGNESE (2,7,13,14"GFA|
PIZZA VEGETALE (2,6,7)[V](VGA] Made with our famous rich beef ragu and red wine sauce.
Rogsted alipergines, peppers, tomdto, FETTUCINE AL SALMONE (2,3,4,5,7,8,13,14)|GFA]

mushroom, spinach, mozzarella and EVOO. .
Salmon, garlic, cream, parmesan.

PIZZA DI CARNE (2.6,7)

Calabrian spianata sausage, chicken, pancetta, mozzarella.

RIGATONI MESSICANA (2,6,13,14](V)(VG)

Rigatoni pasta served in spicy tomato sauce with Mediterranean
vegetables: red onion,roasted red peppers,courgettes and

aubergines.
PANNA COTTA (7,14) BISCOFF CHEESCAKE (2,6,7,10,11,13)
Homemade Italian cream dessert. Homemade biscoff cheesecake.
ETON MESS [4,7,14] AFFOGATO [7)
Homemade meringue, strawberries and whipped cream. Silky vanilla gelato served with a shot of expresso. Add a shot of

amaretto or frangelico liqueur for £3.5 supplement.

GELATO (7) OR SORBET (VG)
A selection of homemade Italian ice cream served with a EXTRA GELATO |7I
wafer (7,13] or sorbet: please ask server for flavours. Add an extra shot of gelato with any dessert for £3.

SIDES & EXTRAS

HANDCUT CHIPS (2,13)(V} (VG| - £6 GARLIC BREAD [2,6,7)(GFA] - £5.5
INSALATA CAPRESE |7,14| -£95 INSALATA MISTA |9,13,14"V"VG|- £6
Mozzarella di bufala, tomato and fresh basil. Mixed leaves with tomatoes, peppers, onions.

A discretionary 10% service charge will be applied to the bill. Please be aware that while we use an allergen matrix to prepare dishes, our kitchen handles common allergens,
and cross contamination cannot be entirely eliminated. Therefore, we cannot guarantee that any dish is entirely free of allergens.
ALLERGEN KEY: 1CELERY, 2GLUTEN, 3 CRUSTACEANS, 4EGGS, 5FISH, 6LUPIN, 7DAIRY, 8 MOLLUSCS, 9 MUSTARD, 10 NUTS, T1PEANUTS, 12 SESAME SEEDS. 13 SOYA, 14 SULPHUR DIOXIDE
GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN VG: VEGAN, VGA: VEGAN AVAILABLE




