
THREE COURSE S 29.95

Party Menu Two

STARTERS

DESSERTS

MAINS

MARGHERITA PIZZA   
Mozzarella, tomato & basil	  

PENNE ALLA DIAVOLA   	       
Spicy napoli sausage, tomato ragu & chilli  

LINGUINE KING PRAWNS  	  
Sautéed king prawns in a tomato feta sauce, chilli & garlic 	  

RUSTICA PIZZA   
Chargrilled vegetables, mozzarella & feta 	 	  

SPICY CHICKEN RIGATONI      	  
Spiced chicken, peppers, onions & tomato cream sauce 	  

LINGUINE BOLOGNESE  	 
Slow cooked beef & tomato ragu 	 	  

PEPPERONI PICCANTE PIZZA    
Pepperoni, peppers & mozzarella	  

WILD MUSHROOM RISOTTO  	       
Wild mushrooms, truffle & parmesan 	  

PENNE POLLO PRIMAVERA     	  
Chargrilled chicken, spring vegetables & parmesan cream sauce

SPANISH CAESAR SALAD  
Chorizo pancetta, baby gem, croutons & shaved parmesan
(Add smoked chicken £1.95) 	  

CHICKEN KIEV PIZZA   
Breaded chicken, onions, mushrooms, mozzarella & garlic

THERE IS A POSSIBILITY THAT NUT TRACES MAY BE FOUND IN ANY OF OUR ITEMS.
ALL PRICES ARE IN £ AND INCLUSIVE OF VAT. AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.

ASIAN FRIED CHICKEN 	       
Soy, garlic & ginger fried chicken pieces with spicy mayo   

MUSHROOM & GOATS’ CHEESE 	
Served on toasted sourdough, pesto dressing	  

BURRATA & TOMATO BRUSCHETTA 
Cherry tomato, burrata, pesto & basil on toasted Tuscan bread 	

CHOCOLATE TRUFFLES  			     
Milk chocolate truffles rolled in biscuit crumb

VANILLA CHEESECAKE  	  
Vanilla cheesecake with mixed berry compote

CRISPY FRIED SKINS  (Add bacon + cheese £1)	  
Sweet chilli sauce & jalapeno sour cream  

PRAWN COCKTAIL 
Fresh prawns, baby gem, marie rose & buttered bread 	  

CHICKEN LIVER PATE 	
Served with toasted Tuscan bread and caramelised chutney

CARAMEL CHOCOLATE MOUSSE 
Salted caramel, chocolate, chantilly & biscotti

PANNA COTTA 
With homemade mixed berry compote & biscotti

Add 5.00

SLOW COOKED BEEF  	
Potato puree & honey glazed carrots	  

8 HOUR LAMB SHANK  	  
Potato puree & mint gravy	  
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SEASONED FRIES   	 5.50

TRUFFLE & PARMESAN FRIES    	  5.95

THICK CUT CHIPS    	 5.50

SWEET POTATO FRIES   	 5.50

POMME PUREE 	 5.50

DRESSED HOUSE SALAD   	 5.00

BUTTERED GREENS  	 5.00

HONEY GLAZED CARROTS 	 5.00

SIDES

G O S F O R T H  B R A S S E R I E


