ITALIAN RESTAURANT

LUNCH MENU

Starters Mains
Porcini Grantortellone: Spaghetti Pomodoro:
wild mushroom & fruffle cream 11 cherry tomato, garlic, basil 16
Buffalo Mozzarella Potato Gnocchi:
tomato & basil, olives, balsamic 12 asparagus, olive, tomato, roquette 17
Bresola & Fig Salad: “The View” Fish & Chips:
ricotta, honey 14 mushy peas, tartare sauce,
lemon 17
Porchetta -
Mezze Boards fried polenta, ragout of beans, sage 18
Vegetarian: humnmus, “The View” Burger:
rocsted vegaiables, ollves, tomato herkig Bur er relish 18
bread, oils and balsamic 10 -9 ’ 9
Charcuterie: prosciutto, f:l::ithgder?:v?/: otatoes, sugar snap peas
salami milano, bresaola, tender stem bpr ccoli - SUQ P peds. 22
olives, bread, oils Q
and balsamic 12 Sirloin Steak 80z:
. . . . hand cut chips, fomato,
Fritto Misto: olives, aioli,
roquette 14 portobello mushroom 30.5
Add Sauce: mushroom cream,
blue cheese or peppercorn 4.5
Salads
Asparagus & Parmesan Sides
roquette, avocado 14 Fries 55
CaesarSalad Mixed Leaf Salad 55
garlic croutons, crispy parma
ham, anchovy, parmesan 16
(Vegetarian option available) .
Crayfish Salad Kids
rayfish Sala
garlic aioli, crostini, baby gem, Penne Po-modoro 9
lemon dressing 19 Spaghetti Bolognese 9
Spaghetti Carbonara 9
Pizzas Chicken Goujons & Chips 11
. Fish Goujons & Chips 11
Margherita For under 12 year olds onl
tomato, mozzarella, basil, parmesan 16 4 y
Milano Should you have any concerns about food allergens
tomato, mozzarella, salami, Nduja or intolerances, please talk to a member of staff
. ’ ers ’ ’ ’ 17 before ordering your food or drink.
PeRR We can provide an allergen chart for all of our dishes
Garlic Bread 7 if needed. A 10% service charge will be added fo
, ¢ your bill, which will be shared with the whole team.




