WHITE WINE

House White (bottle) £5.70/ £21.50
Sauvignon Blanc Tierra Antica Chile - £6.90/£25.00

Pinot Grigio, “Il Casone” Friuli £7.20/£27.00
Venezia Giulia

Chardonnay Torresella Venetian Italy
Verdeca

Vermentino Timo Salento San Marzano
Falanghina Vinosia 2023

Pecorino “Safari”, Terre Di Chieti, Bove
Gavi Di Gavi “Fossili” San Silvestro

Chablis Domaine Jean Goulley

ROSE WINE

Pinot Grigio Blush

Primitivo Rose “Tramari”,
Salento San Marzano

APERITIFS

Bellini

Aperol & Prosecco
Campari Orange
Bloody Mary
Negroni

Pimm’s Lemonade

Americano

BEERS

Peroni Bottle 33cl
Ichnusa Unfiltered Bottle 50cl

Alcohol Free Beer

RED WINE

House Red (bottle) £5.70/ £21.50
Montepulciano D’Abruzzo £6.90/£25.00
Merlot Venezie Saccheto £7.00/ £26.00
Primitivo

Malbec Mendoza El Camino

Chianti Classico Bonacchi

Valpolicella Ripasso

Barolo Patres San Silvestro

Brunello Di Montalcino Carpineto

SPARKLING &
CHAMPAGNE

Prosecco

House Champagne

SPIRITS & MIXERS

SOFT DRINKS

Coke / Diet Coke / Sprite Lemonade /
Soda / Tonic Water / Ginger Ale

Mineral Water

Milkshake

JUICES

Peach / Pear / Apple

Orange / Cranberry / Tomato

xmas Menu

The Authentic Taste of Italy
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Friends of Flavours Xmas Menu

3 Course Set Menu - £30 per person

DESSERT & SORBET TEA & COFFEE
Choose 1 Starter
Choose 1 Pasta, Meat or Fish Panna Cotta £7.50 Espresso / Macchiato £3.50
Choose 1 Dessert or Sorbet
Bruno Cheese Cake £7.50 Cappuccino / Latte £3.80
STARTERS Tiramisu £7.50 Double Espresso £4.00
. . Ice Cream (1 scoop) £3.50 Hot Chocolate £3.80
Italian Olives (with stone) Goats Cheese Salad (2 scoops) £5.00
(3 scoops) £7.00 Americano £3.50
Bruschetta (With fresh cherry tomatoes) Goats Cheese in Beer Tempura -
Pot of Tea £3.50
Bruschetta (with fresh creamy mushrooms) Calamari
Liqueur Coffee £8.50
Garlic bread with cheese Peeled Prawns (in chilli, garlic and white wine)
SPIRITS & LI QU EURS Martini Coffee £8.50
Grilled Prawn Skewers Baked Aubergine Parmigiana
25ml £5.20
Garlic Bread Baked Mushroom with Gorgonzola Cheese
50ml £7.20
Soup of the day DESSERT WINE
50ml Limoncello £6.50
Recioto £7.00
PASTA
Marsala Doc £6.00
Penne, Mushroom & Gorgonzola Sauce Linguine Pesto Il Santo With Biscuits £7.00
Ravioli, Spinach & Ricotta Linguine Mussels (With fresh cherry tomatoes) Port £6.00
Lasagnati Penne Amatriciana

Linguine Beef Bolognese
Linguine Seafood
Linguine King Prawns

Linguine Prawns and Courgette Sauce

MEAT

Milanese Chicken
(served with salad & roast potatoes or pasta)

Pollo Bruno
(served with salad & roast potatoes or pasta)

Linguine Carbonara

Tortelloni Vegan with Butter Sage Sauce

FISH

Roasted Sea Bass and Prawns
(with roast potatoes and vegetables)

Grilled Salmon
(with roast potatoes and vegetables)

Roast Turkey FOOD ALLERGIES AND INTOLERANCES

(served with vegetables, roast potatoes and cranberry sauce)

Please speak to our staff about the ingredients in your meal, when making your order. Thank you.
Liver alla Veneziana
(with roast potatoes and vegetables)

Suitable for vegetarians. Suitable for vegans. @ Gluten Free pasta available.
Optional 12.5% service charge will be added to your bill. 20% VAT included.

Suitable for vegetarians. Suitable for vegans. @ Gluten Free pasta available.
Optional 12.5% service charge will be added to your bill. 20% VAT included.




