November 17, 2008

Al Duomo 7 Pavilion Buildings Brighton BN1 1EE 01273 326 741

MENU B 3 COURSE £18.75

STARTERS

COPPA DI GAMBERETTI
Prawn cocktail served with pink mayonnaise
FUNGHI ALLA PROVINCIALE
Hot garlic Mushrooms in butter
ZUPPA DEL GIORNO
Fresh Soup of the day
BRESAOLA AL LIMONE
Valtellina cured beef fillet with mozzarella lemon & oil
INSALATA TRICOLORE
Fresh mozzarella, avocado & tomato salad with basil, dressing
MELANZANE AL FORNO
Aubergines baked with garlic tomato mozzarella & Parmigiano
CALAMARI FRITTI
Fried Calamari with Tartare sauce

MAINS

PIZZA PIA
Tomato mozzarella mushrooms
PIZZA ORTOLANA
Tomato mozzarella grilled aubergines and mushrooms
PIZZA PARMA
Tomato mozzarella, rocket salad ad slices of Parma ham
PI1ZZA CAPRICCIOSA
Prawns black olives tomato Italian sausage mozzarella mushrooms anchovies peppers & artichokes
P1ZZA PORCINO
Tomato, mozzarella caramelised onions wild porcini mushrooms and truffle sauce
RISOTTO ALLA MARINARA
Rice baked with seasonal assorted seafood spices & tomato
PAPARDELLE ALLA PAESANA
Wide past ribbons with Napoletana sauce and meat balls

TORTELLONI EST
Pasta parcels filled with ricotta & spinach with a mushroom and cream sauce
LINGUINE MARSIGLIESE
Special noodles with Cray fish tails. Baby scallops, cherry tomatoes and a hint of garlic
CANNELLONI RIPIENI
Pancakes filled with ricotta spinach percorino cheese with tomato and cream sauce
LASAGNA CASALINGA
Layers of Pasta with meat mozzarella, cream sauce & Parmigiano

SALMONE AL ANETO
Salmon cooked in butter white wine & dill
or
POLLO ALLA PASTORELLA
Chicken breast cooked in white wine with
mushrooms & cream

Fish and meat dishes are served with
potatoes and vegetables of the day

TIRAMISU, PROFITA ROLLS, CREME CARAMEL, CHOCOLATE CAKE

denotes a dish suitable for vegetarians ( We also carry gluten free pasta)
A 10% service charge will be added to your final bill



