MNMME R IR Y
IRIS T AMAS!

Gusti D’ltalia Christmas Pre-Theatre Menu
Sunday to Friday 3:00pm to 19:00pm
(2 Course £13.95)&(3 Course 16.95)
Saturday 3:00pm to 5:30pm
(2 Course £15.95)&(3 Course £18.95)

Zuppa del Giorno
Soup of day
Minestrone
Traditional home made Italian vegetable soup
Cocktail di Gamberi
Fresh freshwater prawns and Marie-rose sauce
Cozze Livornese or Bianco
Fresh west coast steamed mussels in white wine and garlic or chilli and tomato sauce
Funghi fritti
Golden fried breaded mushroom served with garlic mayonnaise
Bruschetta pomodoro
Toasted Italian bread topped with fresh tomatoes, mozzarella, fresh basil and olive oil
Pate della Casa
Chicken liver pate served with cranberry sauce and garlic bread
3k 3k 3k 3k 3k 3k 3k 3k 3k 5k sk 3k 3k 3k 3k 3k 3k sk 3k 3k 3k 3k 3k 3k 3k 3k sk 5k 3k 3k 3k 3k 3k sk 5k 3k 3k 3k 3k 3k 3k 3k sk 5k sk 5k 3k 3k 3k 3k 3k 5k 5k 3k 3k %k 3k 3k 3k >k 3k 3k ok %k %k %k %k skosk sk k ok kk k
Turkey
Traditional Trimmings served with veg & potatoes
Pizza Pepperoni
Mozzarella cheese and tomato and pepperoni
Spaghetti Filetto(£ 2.50 supplement )
Spaghetti with sliced fillet steak mixed herbs tomato sauce and a touch of cream
Pollo Stroganoff
Pan fried strips of chicken breast sliced mushrooms and onion in a mustard and cream sauce. Served
with rice
Lasagne al Forno
Home-made beef lasagne
Seabass Limone (£1.50 Supplement)
Pan fried fillet of sea bass in a white wine garlic herbs sauce accompanied with a selection of roasted
veg & potatoes
Chicken or Veal Milanese
Choice of chicken or veal served with penne Arrabbiata
Filetto alla Griglia £6.50 supplement
Pan fried thinly sliced fillet steak with chips
Choice of sauce — Pepper Sauce/Diane Sauce
Please ask for vegetarian option
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Desert please ask for details



