2 courses £ 2295 | 3 courses £ 2505
Monday to Friday 12pm to 4pm

Antipasti
Zuppa del giorno
Chef’s homemade soup of the day

Bruschetta al pomodoro(v)(vg)
Toasted Altamura bread, fresh chopped tomatoes
garlic, red onion & olive oil

Terrina di cervo & Armagnac e '
Venison & Armagnac terrine,cranberry compote /Ul -
& toasted bread Va7 4/
Calamari fritti ,
Deep fried calamari,garlic & herb mayonnaise |
Secondi # T
Pollo alla Milanese anl

Pan fried breaded chicken breast,tomato & onion salad

Nardello al limone & capperi
Pan-roasted hake, lemon,butter & capers

Lgonna’ise pot’atoes :
Vitello al Marsala+f4.95
Pan roasted veal chop, Marsala & grapes, b
skinny chips & tenderstem broccoll & = N I\
Spaghetti carbonara y e;‘:v-a‘
Spaghetti with pancetta, free range egg, : -
Parmesan & Pecorino cheese, black pepper o
Pappardelle alla Bolognese <
Fresh pappardelle egg pasta, traditional pork & beef 4
Bolognese sauce a8 =g 13
Paccheri alla Norma (v) 2
Paccheri fresh egg pasta, deep- fried aubergine, =
tomato sauce , basil & aged dry ricotta cheese >
Dolci o

Tiramisu
Fspresso soaked savoiardi, Baileys & mascarpone cream

Gelati & Sorbetti (n)
Montalbano’s homemade gelati & sorbets

Affogato al caffe’
Homemade Fior di Latte gelato, espresso shot :

Skinny chipsf3.95 Zucchine fritte £4.25
Seasonal vegetables £4.25 Mixed salad £3.95



