
£ 4 5  P E R  P E R S O N
A V A I L A B L E  S AT U R D A Y  &  S U N D A Y  12 - 5 P M

2  C O U R S E  M E N U ,  U N L I M I T E D  P R O S E C C O  & 
S E L E C T E D P R O S E C C O  C O C K TA I L S 

( 2  H O U R  TA B L E  S I T T I N G S )

STARTERS

W I L D  M U S H R O O M  A N D  T R U F F L E  A R A N C I N I
Deep fried breaded balls of wild mushroom and black truf� e risotto

C A P R E S E(GF)

Buffalo Mozzarella, cherry tomato & basil dressing

BEEF & PORK VENETIAN POLPETTE (MEATBALLS)
Meatballs seasoned with chopped parsley and garlic, 

cooked in tomato sauce

POTTED CHICKEN LIVER PATE
Onion marmalade and charred bread

CALAMARI FRITTI
Deep Fried � oured calamari served with lemon mayo 

GAMBERONI (GF)

King prawns in a chilli & garlic sauce

MAINS
TROFIE AL PESTO (v) (N)

Fresh basil leaves, parmesan, garlic, toasted pine nuts & extra virgin olive oil

BOLOGNESE FETTUCCINI
Classic beef & pork bolognese sauce 

PORK BELLY (GF)

12 hour slow cooked pork belly served with cavalo nero, mash potato and jus

PERONI BATTERED FISH & CHIPS
Haddock � llet battered and served with chunky chips, fresh tartare sauce & lemon wedge

PAN FRIED SEABASS (GF)

Tenderstem broccoli, new potatoes and a cherry tomato and black olive sauce

Haddock � llet battered and served with chunky chips, fresh tartare sauce & lemon wedge

SOCIAL BRUNCH

A V A I L A B L E  S AT U R D A Y  &  S U N D A Y  12 - 5 P M
2  C O U R S E  M E N U ,  U N L I M I T E D  P R O S E C C O  & 

ALLERGY INFORMATION

For any allergens or intolerances please make your server aware before placing your order.

(GF) GLUTEN FREE (V) VEGETARIAN (N) CONTAINS NUTS (Vg) VEGAN

10% Service Charge will be added to your bill with thanks

#BOCCASOCIAL


