
PRONTO SET LUNCH MENU
13.5 FOR ONE COURSE

THE ITALIAN KITCHENTHE ITALIAN KITCHENTHE ITALIAN KITCHENTHE ITALIAN KITCHEN

18.95 FOR TWO COURSES

STARTERS

MAIN COURSE
PENNE SALSICCIA  
Penne pasta with Italian sausage, red onion, basil,
tomato sugo and cream sauce.

POLLO ALLA MILANESE 
Breaded chicken served with pasta pomodoro.(£3.5 supplement).

PIZZA MARGHERITA
Tomato sugo, mozzarella, EVOO and fresh basil
leaves. (Add extra meat £3, veg £1.5 or cheese £2)

DESSERT

22.95 FOR THREE COURSES

MINESTRONE SOUP
Italian vegetable soup served with freshly
baked homemade bread.

BRUSCHETTA  POMODORO 
Tomatoes marinated in garlic & EVVO, served on freshly
baked homemade bread.

PATÉ DI FEGATO  D’ANATRA 
Duck liver pâté served with crusty bread
and sundried tomato.

FUNGHI IMPANATI 
Breaded mushrooms stuffed with cheese and garlic mayo.

FOCACCIA AL ROSMARINO 
Traditional Italian flatbread infused with garlic, topped with
fresh rosemary, EVOO and sea salt.

BRANZINO 
Seabass fillet, red onion, roasted red peppers, in a
white wine and butter sauce, served with sautéed
potatoes. (£3.5 supplement).

RIGATONI BOLOGNESE 
Rigatoni pasta served in rich beef ragú with red wine
sauce.

SPAGHETTI GAMBERONI 
Spaghetti pasta served with king prawns, garlic, chillies, finished
in a creamy tomato sauce. (£4 supplement).

INSALATA DI POLLO 
Grilled chicken served on romaine lettuce, homemade caesar dressing
made with anchovies topped with croutons and parmesan shavings.
(Add pancetta £3 supplement).

PENNE ALL’ARRABBIATA
Penne pasta with tomato sugo, spicy fresh chillies.

GELATO
Please ask server for flavours, served with a wafer (7,13) 

AFFOGATO
Silky vanilla gelato with freshly brewed espresso. Add a shot of
amaretto or frangelico liqueur (£3.5 supplement).

DESSERT OF THE DAY
Please ask server.

ALLERGEN KEY: 1 CELERY,   2 GLUTEN,   3 CRUSTACEANS,   4 EGGS,   5 FISH,   6 LUPIN,   7 DAIRY,   8 MOLLUSCS,   9 MUSTARD,   10 NUTS,   11 PEANUTS,   12 SESAME SEEDS.   13 SOYA,   14 SULPHUR DIOXIDE
GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN, VG: VEGAN, VGA: VEGAN AVAILABLE

A discretionary 10% service charge will be applied to the bill. Orders must be placed by 4.30pm to qualify. Available Monday to Friday. Please be aware that while we use
an allergen matrix to prepare dishes, our kitchen handles common allergens, and crosscontamination cannot be entirely eliminated. Therefore, we cannot guarantee

that any dish is entirely free of allergens.
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SORBET 
A selection of sorbet: please ask server for flavours, served with an
optional wafer (7,13).
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