
San Martino 
 

2 Course Lunch £14.95 / 3 Course Lunch £19.95 

 

Antipasti 

Secondi

 

Dolci 

Gnocchi alla Zucca e Zafferano (V)
potato dumplings tossed in a pan with roasted walnut and saffron, served in a rich creamy sauce, 

baked with grated pecorino cheese

Minestra di Orzo e Lenticchie (V)
barley and lentil soup served with toasted ciabatta bread

Insalata Calda di Mare con Patate
warm salad of mussels, continental baby prawns and potatoes, olive oil, lemon, garlic and freshly chopped flat leaf parsley

Polpette di Manzo con Piselli
homemade beef meatballs served with garden peas in a tomato sauce

Bianchetti Fritti
deep fried whitebait served with mixed salad leaves, a lemon wedge and tartar sauce

Funghi Ripieni con Tritato di Agnello e Pan Grattato
oven baked portobello mushroom stuffed with minced lamb and breadcrumbs

Involtino di Melanzana e Mozzarella
sliced aubergine, rolled and filled with parmesan and mozzarella cheese, oven baked in a rich tomato sauce

Millefoglie al Panettone con Crema e Ciliegie Morello
panettone mille-feuille with crème patisserie and pitted cherries

Strudel di Mele
warm apple strudel served with Madagascan bean flavoured ice cream

Torta al Formaggio infusa all’Arancia
ginger biscuit base cheesecake, topped with soft cheese and orange served with caramelised orange segment

Profitterole alla Crema con Cioccolata Calda
light choux buns filled with crème patisserie, enrobed with a light, warm, dark chocolate sauce

All main courses marked with an * are served with sautéed potatoes and vegetables of the day

Arrosto di Tacchino al Forno
roast turkey, chipolata and smoked bacon served with duck fat roast potatoes, winter vegetables, 

apricot and chestnut stuffing with cranberry sauce

Penne Quattro Formaggi (V)
pasta quills served with a creamy four cheese sauce and garnished with fresh rocket leaves

Rotolo di Pancetta al Forno (£3.50 supplement)
rolled roasted pork belly served with braised radicchio, rosemary jus, roast potatoes and seasonal vegetables

Pappardelle alla Contadina
flat ribbons of egg pasta served with minced lamb, in a rich and spicy tomato sauce

Involtiono di Pollo Ripieno con Mozzarella e Funghi Champignon (£3.50 supplement)*
rolled breast of chicken stuffed with mushroom and mozzarella cheese in a tomato sauce

Medaglione di Manzo alla Pizzaiola (£3.50 supplement)*
pan fried rump steak medallion cooked with garlic and oregano in a tomato sauce

Spaghetti con Spinaci e Broccoli (V)
thin laces of pasta served with baby spinach leaf and broccoli in a light creamy sauce

Filetto di Salmone con Asparagi (£3.50 supplement)*
pan fried fillet of scottish salmon served in a light and creamy asparagus sauce

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. PRICES ARE INCLUSIVE OF VAT 

Unit Upper 9, Mermaid Quay, CF10 5BZ


