HER'S DAY IN THE RESTAURANT

MOT

ourse £17.95 | ourses £21.95 | 3 cour

STARTERS

PRAWN COCKTAIL

Tender prawns layered on crisp baby gem lettuce, finished with a classic Marie Rose sauce, served with buttered brown bread

TOMATO SOUP

Classic homemade temato soup served with buttered rustic bread

CHICKEN LIVER PATE

Smooth homemade chicken liver paté served with warm toasted bread and onion chutney

GARLIC MUSHROOMS
Mushrooms sautéed in butter and garlic, served in a rich, creamy sauce, with fresh herbs and toasted ciabatta

MAINS

PRESSED SHOULDER OF LAMB | SIRLOIN OF BEEF | SUPREME CHICKEN BREAST
Served with crispy roost potatoes, seasonal vegetables, Yorkshire Pudding, and rich gravy

BEEF LASAGNE

Cosa's authentic beef lasagne served with salad and gorlic ciabatta

PAN-FRIED SEABASS
Served with crushed potatoes, buttered greens, and sauce Vierge (extra virgin clive oil, coriander seeds, tomato, capers, and
lemon juice with fresh basil and tarragon)

CASA’S BEEF BURGER

8oz beef burger, mature cheddar, lettuce, tomato, and club souce, served with fries & slaw

BUTTERMILK CHICKEN BURGER
Sriracha mayo, lettuce, tomato. and bacon, served with fries and slaw

STONE-BAKED PIZZA

Any pizza from our main menu

SIRLOIN | RIBEYE STEAK (additional £10.00) FILLET STEAK (additional £15.00)
Cooked on a Black Rock at your tables or on the grill, served with chunky chips, roasted mushroom, roasted tomato, dressed
salad, and peppercorn sauce

DESSERTS

CHOCOLATE BROWNIE

Served with vanilla ice-cream

HOMEMADE BLUEBERRY CHEESECAKE

Served with vanilla ice-cream

ETON MESS

Classic Eton Mess with meringue pieces, strowberries, ond cream

TIRAMISU IN A CUP

Ceffee-infused sponge layered with mascarpone cream and topped with cocoa, served in a cup




