ITALIAN NIGHT WEDNESDAY
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2 courses
£21.95 per person
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Spinach & Ricotta Cannelloni
Spinach and Ricotta filled pasta in a rich tomato sauce and a creamy cheese
filling. Sprinkled with cheese and served with house salad.

South Devon Crab & Mascapone Ravioli
South Devon crab meat finished with lemon zest, encased in free range egg
pasta and topped with rocket and asparagus.

Lasagne

A classic Lasagne served with salad
add garlic bread £3.99

Pulled Pork Mac ‘n’ Cheese
Creamy cheesy macaroni pasta with a bbg pulled pork twist, topped with
more cheese and finished in the oven. Served with a house salad.

Chicken Caesar Salad (GFO)
A classic Caesar salad with lettuce, croutons, crispy bacon, grilled chicken
breast and Parmesan cheese all tossed in a creamy Caesar dressing
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Créme Briilée Chocolate Melt (GF) (V)

A rich creamy vanilla . An oozy chocolate
. Lemon Meringue ,
custard topped with fondant pudding served
. Sundae (V) : /A7
caramelised brown sugar . . with local vanilla ice
meringue, whipped =

cream, lemon
sorbet, vanilla ice

(i £ frs, Sticky Toffee Pudding (V)

Tiramisu Sticky toffee pudding
P sauce .
A classic tiramisu served served warm with
with your choice of cream custard, local vanilla ice
or ice cream cream or fresh pouring

cream



