
CORN-FED ROAST CHICKEN

SMOKED GAMMON 

ROAST LAMB

ROAST BEEF

 

STARTER

MAIN

CAPRESE SALAD (V) GF 

Fresh mozzarella, vine tomatoes and sweet basil, seasoned with Himalayan salt,
olive oil and balsamic glaze 

BRUCHETTA AL POMODORO (V)

Classic Italian tomato bruschetta made with ripe, juicy tomatoes, 
fresh basil and extra virgin olive oil

COCKTAIL DI GAMBERI  (V)

 Peeled prawns & avocado, served with lettuce, tomato, cucumber
 & cocktail sauce

MAMAS MEATBALLS

Homemade Italian style meatballs simmered in rich tomato sauce, 
chilli, garlic & basil 

CALAMARI FRITTI (V)

Classic fried squid with Aioli

SIDES 

Allergen Advice: We don't list every ingredient on our menu. If you have any allergies or intolerance, please let us know so we can
assist you before you order. We make our dishes fresh on site, so cannot guarantee that there will be no cross-contamination. All dishes

may contain traces of nuts 
(V) Vegetarian - (VG) Vegan - (GF) Gluten free

 Sunday Roast Lunch Menu

O f f e r e d  f r o m  1 2  - 5 p m

2 COURSE SET MENU - £23.50

C o m e s  w i t h  a  s t a r t e r  a n d  m a i n .  S i d e s  a r e  e x t r a .
A l l  o f  o u r  r o a s t s  c o m e  w i t h  y o r k s h i r e  p u d d i n g ,  a l l  t h e  t r i m m i n g s  a n d  g r a v y

FRIES (V)(GF) - £4

TRUFFLE MAC & CHEESE (V) - £10 

TEMPURA ZUCCHINI FLOWERS (V) - £5

ROSEMARY SAUTEE POTATOES (V) GF - £5

MIXED SEASONAL VEGETABLES (V) GF - £5

 

GARLIC BREAD (V) - £4

CHEESE GARLIC BREAD (V) - £5

PEPPERCORN SAUCE (V) - £2.50

BERNAISE SAUCE (V) - £2.50

RED WINE JUE - £2.50 





 Dessert

D E S S E R T  D R I N K S

CAPPUCCINO -  £3.50

LATTE - £3.50

AMERICANO - £3

ESPRESSO - £3

CORTADO - £3.50

FLAT WHITE - £3.50

IRISH COFFEE - £6

CALYPSO COFFEE - £6 

ENGLISH BREAKFAST TEA - £3

EARL GREY - £3

MINT TEA - £3

CAMOMILE -£3

HOT CHOCOLATE - £3

AFOGATO - £5.50 

A divine fusion of bold espresso and creamy gelato that captures 
the essence of Italian indulgence

TIRAMISU - £7.50

Layers of ladyfingers, soaked in espresso, mascarpone cheese, coffee liquor 

CHOCOLATE FONDANT - £7.50

Chocolate fondant cake, served with a scoop of vanilla 
bean ice cream

TOTTI UPSIDE DOWN - £7.50

Home-made ice cream on a charcoal cone served with mixed berries 

PANNA COTTA - £7

House prepared vanilla panna cotta with a berry compote

STICKY TOFFEE PUDDING - £7.50

Sponge cake, soaked in a rich toffee sauce, 
served warm and topped with a scoop of vanilla ice cream

SELECTION OF HOUSE PREPARED GELATO & SORBETS - £5.50

3 scoops (Please ask a member of staff for our daily flavours)

 

CHEESE BOARD -  £25

A variety of cheeses specially selected by our head chef, complimented with crackers/biscuits and selection of chutneys and grapes 

 

D E S S E R T  C H E E S E  



 Lunch Menu
O f f e r e d  f r o m  1 2  - 4 p m

2 COURSE SET MENU - £19.95

STARTER

MAIN

SIDES 

C o m e s  w i t h  a  s t a r t e r  a n d  m a i n .  S i d e s  a r e  e x t r a

FRIES (V)(GF) - £4

TRUFFLE MAC & CHEESE (V) - £10 

TEMPURA ZUCCHINI FLOWERS (V) - £5

ROSEMARY SAUTEE POTATOES (V) GF - £5

MIXED SEASONAL VEGETABLES (V) GF - £5

 

GARLIC BREAD (V) - £4

CHEESE GARLIC BREAD (V) - £5

PEPPERCORN SAUCE (V) - £2.50

BERNAISE SAUCE (V) - £2.50

RED WINE JUE (V) - £2.50 

BRUCHETTA AL POMODORO (V)
Classic Italian tomato bruschetta made with ripe, juicy tomatoes, fresh basil and extra virgin olive oil

CAPRESE SALAD (V) GF
Fresh mozzarella, vine tomatoes and sweet basil, seasoned with Himalayan salt, olive oil and balsamic glaze

MAMAS MEATBALLS
Homemade Italian style meatballs simmered in rich tomato sauce, chilli, garlic & basil 

ASPARAGI AL FORNO (V) GF
Pan seared Kentish asparagus with oven roasted goats cheese 

CALAMARI FRITTI (V)
Classic fried squid with Aioli

SICILIANA (V)
Pan-seared eggplant, courgette, onions, roasted peppers, garlic, mixed herbs cooked in 

ricotta cheese and pomodoro sauce with penne pasta

PENNE CON POLLO  
Chicken breast strips, roasted red peppers, pomodoro sauce with mixed herbs

LASAGNA AL FORNO 
A true Mamas favourite. Traditional pasta sheets layered with beef ragu, béchamel, parmesan, stone oven baked

 in our in house prepared pomodoro sauce (homemade to order) 

POLLO MILANESE  
 Pan-seared corn-fed chicken breast in panko breadcrumbs, served with linguine in Neapolitan sauce

CEASAR PIZZA - £14.50
Ceasar dressing base, mozzarella, grilled chicken strips, romaine lettuce and parmesan shavings

 FUNGHI RISOTTO (V) GF - £13.50
Mix mushrooms, pan-seared with olive oil, thyme, garlic, white wine, cooked in Arborio rice 

with Italian butter and parmesan shavings 

CRESPOLINI - £13.50
Traditional stuffed Italian pancakes filled with chicken strips in a creamy white wine sauce with 

porcini mushrooms, oven baked with béchamel and Parmesan

*Gluten free pasta and dough is available

 

Allergen Advice: We don't list every ingredient on our menu. If you have any allergies or intolerance, please let us know so we can assist
you before you order. We make our dishes fresh on site, so cannot guarantee that there will be no cross-contamination. All dishes may

contain traces of nuts 
(V) Vegetarian - (VG) Vegan - (GF) Gluten free


