STARTERS

Marinated Italian Olives

Italian olives with herbs & olives

Bread Board
Warm artisan breads with olive oil, balsamic &
olives

Funghi Bruschetta
Toasted focaccia with garlic mushrooms &
herbs

Crispy Calamari

Golden calamari with black garlic & lemon
aioli

Italian Meatballs

Hand-rolled beef & onion meathalls in rich tomato
sauce with melted mozzarella

ITALIAN FAVOURITES

£4.95

£7.95

£6.95

£8.95

£8.95

Porchetta Italiana £19.95
Slow-roasted porchetta with crispy

cracking, served with roast potatoes

and red wine jus.

Pollo alla Parmigiana £18.95
Crispy breaded chicken topped with

tomato sauce, mozzarella & Parmesan,

served with roast potatoes.

Lasagne al Forno £17.95
Layers of slow-cooked beef ragu, pasta,

béchamel and melted mozzarella,

served with garlic bread.
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SUNDAY LUNCH

A little taste of Italy, a proper Sunday roast

SUNDAY ROASTS

All served with rosemary roast potatoes, seasonal vegetables.

Yorkshire pudding and rich homemade gravy.

Slow-Roasted Beef
Tender slices of roast beef.

Roast Turkey
With sage & onion stuffing and
pigs in blankets.

Slow-Roasted Porchetta
With crispy cracking and apple sauce.

Slow-Braised Lamb Shank
Fall-off-the-bone lamb in a rich
red wine jus.

Basil's Trio of Meats
A generous serving of beef, turkey
and pork.

Vegetarian Nut Roast (V)

Roasted vegetable, mushroom & lentil
nut roast.

£19.95

£19.95

£29.95

£33.95

£19.95

Please inform your server of any allergies or dietary requirements.

SUNDAY EXTRAS

Pigs in Blankets £7.95

Cauliflower Cheese £7.095

Extra Yorkshireshire Pudding £1.30

Sage & Onion Stuffing £2.95

Extra Roast Potatoes £3.50

Seasonal Vegetables £3.50
e Basils

Tiramisu ﬁ’%}ﬁ £7.95

Classic ITtalian dessert with coffee,

mascarpone & cocoa.

Sticky Toffee Pudding £7.95

Warm date sponge with toffeé sauce

and vanilla ice cream.

Chocolate Brownie £7.95

Warm brownie with vanilla gelato.

Lemon Meringue Tart £7.95

Sharp lemon curd topped with toasted

meringue.

Affogato £7.50

Vanilla gelato with a shot of espresso.

Lotus Biscoff Cheesecake £8.95

Creamy Biscoff cheesecake served with
tingling basil sorbet.



