
Z U P P A  D E L  G I O R N O
Homemade soup of the day.
Please ask your server

P AT É  D E L L A  C A S A
Chef ’s chicken liver pate served with red onion
marmalade & brioche

G A M B E R O N I  A L L ’  A G L I O
E  P E P E R O N C I N O
Peeled king prawns sautéed in olive oil, garlic,
chillies & paprika served with crusty bread

FOR TABLES OF 6 OR MORE, A DISCRETIONARY SERVICE CHARGE OF 10% IS APLLIED TO THE TOTAL BILL.
SOME DISHES MAY CONTAIN TRACES OF NUTS.

S T A R T E R S

M O Z Z A R E L L A  I N  C A R R O Z Z A  ( V )
Homemade sticks of mozzarella coated in
breadcrumbs, served with a spicy tomato dip

P R O S C I U T T O  E  M E L O N E
18 month aged wafer thin Parma ham
with sweet melon drizzled with honey

M A I N S

P E N N E  A L L ’ A M AT R I C I A N A
Pasta with smoked pancetta, onion & rosemary
in a tomato sauce. A vegetarian option is also
available.

P I Z Z E  D E L L A  R O T U N D A
C H O O S E  O N E
Verdure - Roast vegetables
Pollo Piccante - Spicy chicken & chillies
Di Parma - Parma ham, parmesan shavings & rocket
Lombardi - Salami Milano

P O L L O  D E L L A  R O T U N D A
Supreme of chicken in a spinach & white wine
sauce with crisp Proscuitto di Parma,
served with roast potatoes

L A S A G N E
Traditional lasagne with tomato, béchamel
& Bolognese. served with a side salad

I N S A L ATA  T O R T I N O  ( V )
Salad of fresh leaves with balsamic & pesto
dressing topped with a baked savoury goat’s
cheese & red onion tartlet

S I D E S

P A N E  A L L ’ A G L I O  ( V )  £ 3 . 9 5
Toasted Italain bread with
garlic butter

P A N E  A L L ’ A G L I O  E
M O Z Z A R E L L A  ( V )  £ 4 . 5 0
Toasted Italain bread with garlic butter
& mozzarella

P ATAT E  A R R O S T O  £ 3 . 9 5  
Roast potatoes

P ATAT E  F R I T T E  £ 3 . 5 0
French fries

I N S A L ATA  M I S TA  £ 3 . 9 5
Mixed salad

L A  R O T U N D A L U N C H  M E N U

S T A R T E R  &  M A I N  C O U R S E  £ 1 0 . 9 5  -  3  C O U R S E S  £ 1 2 . 5 0
A V A I L A B L E  F R O M  1 2 P M  -  3 P M


