
 
 

Graduation Menu 
 

Complimentary Flatbread, House Olives, Chilled Glass of Prosecco on Arrival  
 

Starters 
Minestrone Chock full of Fresh Veg and Cannellini Beans Served with Crusty Bread 

 
Grilled Bruschetta with Goats Cheese, Honey and Fig 

 
Breaded Mushrooms Stuffed with Cream Cheese, Garlic Mayo Dip 

 
Wok Cooked Mussels Tossed in Tomato Sugo with Fresh Coriander 

Served with Garlic Bread (£1.00 supplement) 
 

Chorizo, Roast Potato and Rocket Salad, Reduced Balsamic Dressing  
 

Main Course 
Antipasti’s Fantastic Two Meat Lasagne with Ricotta Cheese 

 
Italian Sausage and Mascarpone Risotto in a Tomato Sugo 

  
Roast Pork Loin, Cinnamon and Chilli Roasted Butter Nut Squash  

Green Beans and Madeira Jus 
 

Grilled Chicken and Caramelised Onion Pizza with a Mix of Fontina & 
 Mozzarella Cheese 

 
Baked Aubergine Parmigiana, Oven Baked with Buffalo Mozzarella and Penne Pasta 

 
Char-Grilled Swordfish Steak, Baby New Potatoes, Lemon and Parsley Butter 

  
Desserts 

Warm Chocolate Fudge Cake 
 

Amaretto and Milk Chocolate Cheesecake 
 

House Tiramisu 
 

Caramel Apple Granny 
~~ 

Coffee or Tea 
 

3 courses £13.95   


