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MONTI RISTORANTE ITALIANO SET MENU
2 Courses £22 - 3 Courses £25

STARTERS

Spicy Pork Bruschetta
Slow Cooked Pork Fillet Strips and Borlotti Beans in a Tomato Sauce
with Chili served with our Home-Made Bread.

ltalian Meatballs
Home-Made British Beef Meatballs Slow Cooked in Tomato Sauce served with
our Home-Made Bread.

Cod Siciliana
Pan Fried Cod Fillets in a Flavorsome Sauce with Olives, Capers, Cherry
Tomatoes a Touch of Tomato Sauce and Chili Served with Home-Made Bread!

Prawn Cocktail
A Classic Dish made with Prawns, Iceberg Lettuce, Fresh Cucumber and
Crunchy Carrots in our signature Rose-Mary sauce.

Bruschetta Trevi
Bruschetta Bread Topped with Sauteed Peppers, Cherry Tomatoes, Garlic, Chili
and Tomato Sauce, Vegan Heaven!

MAIN COURSE

Lasagna

Home-Made British Beef Lasagna.

Superior Sea-Bass
Oven Baked Superior Sea-Bass with a Crust of Thinly sliced Potatoes served with Sauteed
Broccoli with Chili and Garlic.

Spaghetti Melanzane
Spaghetti with a Velvety Aubergine Sauce, Toasted Hazelnuts, Pecorino
Cheese, Basil and Aubergine Chunks. Mouth-Watering!

Chicken and Peppers
Pan Fried Chicken Fillets in a Tomato Sauce with Peppers and Garlic served with
a Mix of Vegetables.

Pork Chop
Pan Fried Pork Chop served with a Delicious Sauce made with Capers, Olives, Garlic, Chili
and White Wine served with Buttery Brussels Sprouts.

King Prawns Arrabiata
Spaghetti in a Tomato Sauce with Chili and King Prawns.

Pinsa Diavola
Sammarzano Crushed Peeled Tomatoes, Mozzarella
Fior Di Latte and Spicy Salami.

DESSERT

Tiramisu
No Explanation Needed.

Pannacotta
A Dessert with Creamy Texture accompanied with either
Chocolate Sauce or Berries Sauce.

Apple Cake
Home-Made Apple Cake in a Short Crust Pastry with Sponge
and Creme Patisserie served with Vanilla Gelato.







