
STARTERS
zuppa di mineStrOne

Classic italian vegetable soup served with bread and butter

Calamari Fritti
Squid rings lightly coated in flour, deep fried and served with tartare sauce

FunGhi al peperOnCinO FOrte
Stir fried mushrooms, fresh chilies, garlic and tomato sauce

bruSChetta San GiOrGiO
Classic brushetta topped with tomato and mozarella

MAINS

pOllO italia
Chicken wrapped in parma ham served with a light tomato sauce and sautéed spinach leaves

SpaGhetti alla CarbOnara
pancetta, cream, parmesan cheese, egg and black pepper... and that’s amore!

SCalOppina al limOne
medallions of pork, pan fried and finished in a delicious fresh lemon sauce

GamberOni alla mediterranea
tiger prawns, fresh chilies and a tomato sauce... love!

main COurSe iS Served with SeaSOnal veGetableS and rOaSt pOtatOeS

DESSERTS

tiramiSu

CrOCCante di mela
almond crumble, cinamon and apple served with vanilla ice cream

aFFrOGatO
a shot of hot espresso poured over a scoop of salted caramel ice cream

panna COtta
vanilla panna cotta with passion fruit

MENU DI SAN VALENTINO

Food allergy advice available from the waiting staff

14 Church Street, Oakham, Rutland LE15 6AA    Telephone 01572 759656

Stay in touch with us

@San_Giorgio1 /SanGiorgioOakham       www.sangiorgiorestaurant.co.uk

£29.95 per person


