The Performers this evening are

Tony Ruskin, Tenor

Merryn Gamba, Soprano

Derek Carden, Pianist

Guests

Lynn Deacon, Soprano
Act 1

20.00hrs ~ 20.30hrs

Act 2

21.00hrs ~ 21.30hrs

Act 3

22.00hrs ~ 22.30hrs

Kindly refrain from talking during the performance as not to spoil 
the enjoyment for other Diners

The restaurant has now converted to no smoking. If you do want to smoke there are ash trays and tables at the front of the restaurant on the Terrace.

We thank you for your understanding and assistance

Sample Menu
* Vegetarian Option

Al Duomo 

Restaurant, Bar & Café

6 & 7, Pavilion Buildings

BRIGHTON BN1 1EE

Tel: 01273 326 741

www.alduomo.co.uk

V : Vegetarian Option
 To discuss your requirements or secure your table please call our 

reservation No: 01273 326 741 

OPERA MENU 3 Course £20.95
CALAMARI FRITTI

Deep fried Calamari served with tartare sauce and lemon wedge

or

V ZUPPA DI ZUCCA
|Butter nut squash soup flavoured onions, saffron and crispy croutons. 

or
V FUSILLI ALLA CAPONATA
Pasta twists with garlic, onions, aubergines, zucchini, tomato and mozzarella. 

or
V  INSALATA TRICOLORE

Avocado, mozzarella and tomato salad 

or

PROSCIUTTO CON MELONE

Thinly sliced Parma ham served with melon slices 
*******

V PENNE AL FORNO A LEGNA

Pasta quills with ricotta cheese cubed vegetables peas and tomato sauce topped with basil mozzarella gratinato in the wood fired oven
Or

PESCE SPADA ALL GRIGLIA

Sword fish grilled with mashed potatoes and lentils casserole of with garlic, onions, aubergines, zucchini, peppers, tomato.

or.

POLLO VALDOSTANA

Breast of chicken sauté in white wine topped with Parma ham mozzarella and parmesan cheese gratine with a light sauce served with roast potatoes & casserole of with garlic, onions, aubergines, zucchini, peppers, tomato.

Or

AGNELLO ARROSTO PROVINCIALE

Roast leg of Sussex Lamb with rosemary & garlic served with, potatoes & casserole of with garlic, onions, aubergines, zucchini, peppers, tomato.

******
BIGNE AL CIOCCOLATO 

Home made puff pastry filled with fresh whipped cream with cream and chocolate sauce 

Or
MACEDONIA DI FRUTTA

Fresh fruit salad served with vanilla ice cream

Or
CRÈME BRULEE

Homemade crème caramel with burned sugar

Or
STRUDEL DI MELA
Home-made apple strudel with cinnamon and sultanas served with cream.

10% Service charge will be added to the total bill.
