Le Zuppe

Soup of the day £6.50
Chilled Watercress £6.75

Le Pizze Fatte in Casa

Margherita £10.00
Fresh Tomato, Buffalo Mozzarella and Basil

Vegetariana £10.75
Roasted Peppers, Artichokes, Olives, Mushrooms and Tomato

Le Paste e | Risotti
Penne with Aubergine and Goat’s Cheese £13.00
Wild Mushroom and Asparagus Risotto £13.50
Tagliatelle Carbonara £13.50
Spaghetti Bolognese £13.50

Le Insalate

Caesar Salad ~ £8.00 / £9.00 / £10.00
Plain, Crispy Bacon or Roasted Chicken

Tricolore Salad £10.00
Buffalo Mozzarella, Vine Plum Tomato and Avocado with Wild Rocket and Pesto Dressing

Parma Ham, Mozzarella and Mango Salad £11.50
with Sherry Vinaigrette

Tuna, Tiger Prawn and Caper-berry Salad £12.50
with Lemon Dressing

| Dolci

Raspberry Créme Briilée £6.50
with Chocolate Biscotti

Chocolate and Coffee Tiramisu £7.00

Fig and Chestnut Honey Tarte Tatin £7.00
with Candied Orange Ice Cream

Choice of Homemade Ice Creams and Sorbets £6.00

Please note that whilst every care has been taken in the preparation of this menu there may be
traces of nuts or nut by-products in various dishes. Please advise us if you have any food allergies.

San Marco Dinner Menu
Two Course £25.00 - Three Course £32.50

Gli Antipasti

Antipasto Misto
Thinly-Sliced Wild Boar, Salami, Speck, Coppa, Marinated Vegetables,
Olives, Baby Mozzarella

Pan-fried Sea Bass with Parma Ham, Pea Purée and Pea Shoots
Beef Carpaccio with Wild Rocket, Parmesan and Truffle Qil

Twice baked Gorgonzola Soufflé with a Tomato and Herb Salsa

| Primi Piatti

These dishes can be served as a Starter or Main Course
Seafood and Saffron Risotto
Gnocchi with Strips of Chicken, Asparagus, and Wild Mushrooms
Butternut Squash and Chilli Ravioli with Sun-blushed Tomato Pesto

| Secondi Piatti

Pan-fried Sea Bream with Herb Crushed New Potatoes, Caponata,
Red Wine Sauce, Fennel and Chive Salad

Oven-baked Salmon with Scallops, Char-grilled Polenta,
Artichokes and Sauce Vierge

Chicken Marengo with Fresh Egg Pappardelle,
Crayfish Tails, Tomato and Basil Sauce

Roast Fillet of Beef with Mediterranean Vegetables,
Parmesan Mash and Truffle Sauce
(£7.50 supplement)

| Dolci

Italian Chocolate Fondant with Barolo Syrup and Pistachio Ice Cream
Apple and Rosemary Charlotte with Apple Crisps, Chestnut Honey and Raisin Sauce
Chilled Berry Soup with Warm Panettone and Vanilla Seed Ice Cream
Sicilian Lemon Curd Tart with Mascarpone Cream and Cherry Compote

Selection of Fine Cheeses served with Fig Chutney and Rosemary Grissini
(£4.50 supplement)

VAT included, discretionary service 12.5%
Members’ discount with levy card payment only




