
M A I N S

Beetroot gnocchi on a Gorgonzola cream sauce, topped with
orange zest & hazelnuts |

Tagliatelle with Marchigian style ragú, with 
mixed ground goose, pork & beef |

Bauletti pasta filled with lobster on a traditional 
seafood ragù & cherry tomatoes |

Sea bass fillet oven baked with peppers & courgettes. Served 
with sautéed Italian dandelion with chilli & garlic. 

(£5 supplement)|

Deep-fried breaded lamb cutlets served with mixed leafy salad. 
(£7 supplement) |

D E S S E R T

Homemade Tiramisù |

Homemade panna cotta with mango coulis 
& fresh berries|

Lemon sorbet |

M O T H E R ’ S  D A Y  M E N U
|  3 6

O N  A R R I V A L

Complimentary glass of Prosecco, Ca del Console 

S T A R T E R S

Gratinated scallops on their original shell |

Burrata di Puglia with mixed cherry red and yellow tomatoes,
Modena balsamic dressing, fresh basil & EVO oil |

Fried courgettes in light beer batter, served with lemon |

www.artepizzarestaurant.com

P I Z Z A : Margherita | Nduja | Arte Pizza | 
La Vegana | Parmigiana 


