Early Evening Menu

*** Available
Until 6pm
***
Two Course
£19.95pp

Available Until 6pm only

Starters

Pate Della Casa
Smooth homemade chicken liver pate
served with chefs red onion marmalade and
toasted homemade Italian bread.
Pizza all’Aglio
Garlic pizza with cheese
Bruschetta di Capra
Homemade Italian bread topped with goats
cheese and caramelised onion.
Zuppa alla Zucca
Home made butternut squash soup served
with italian bread.

Mains

Margherita Pizza
Tomato, mozzarella and fresh basil.
Del Pescatore Pizza
Tomato, mozzarella, tuna, anchovies,
prawns,olives and capers.
Quattro Formaggi Pizza
Tomato, mozzarella, goats cheese,
Dolcelate, Scamorza affumicata.
Diavola Pizza
Tomato, mozzarella and spicy
Italian sausage, fresh chilli.
Hawaiian Pizza
Tomato, mozzarella, ham and pineapple.
Lasagna al Forno
Trattoria’s classic lasagna recipe.
Gnocchi alla Sorrentina
Baked potato gnocchi in fresh tomato
sauce topped with mozzeralla,
parmesan and fresh basil.
Tagliatelle al Sugo
Home made meat balls in a meat sauce
with egg tagliatelle.
Spaghetti alla Carbonara
Bacon, cream, egg and Grana Padano
cheese sauce.
Penne all’ Arrabbiata
Penne pasta with hot and spicy tomato
sauce.

New Year’s Eve Menu
THREE COURSE £39.95 PER PERSON

Arrival Bellini and Canape

Starters

Zuppa Di Pesce
Mixed shellfish cooked in white wine, garlic and tomato sauce.
Served with fresh crusty homemade Italian bread.
Pan Fried Scallops
Served with asparagus wrapped in Parma ham and mixed salad leaves
Antipasto Vegetariano
Portobello mushroom cooked in the oven, grilled asparagus, caper berries,hummus,
broccoli, heritage carrots and freshly made Italian bread.
Affetatti Misti
Parma ham, salami Milano, bresaola, caper berries, buffalo mozzarella, Grana
Padano shavings, marinated olives, sun blushed tomatoes and fresh Italian bread.

Mains

Filetto
Char grilled 8oz fillet steak. Served with broccoli, heritage carrots and
choice of baby potatoes or fries.
Roasted Salmon Supreme
Served with honey mustard sauce, broccoli, heritage carrots and choice of
baby potatoes or fries.
Risotto Ai Funghi Porcini
Rice cooked with porcini mushrooms and truffle oil.
Pollo Alla Zucca
Chicken supreme oven baked served with butternut squash sauce, broccoli,
heritage carrots and choice of baby potatoes or fries.
Agnolotti All’Aragosta
Lobster ravioli served with pink sauce, cherry tomato and baby prawns.
Pizza Nuovo Anno
Tomato, mozarella, Bresaola, Parma ham, Olives, Topped with
fresh rocket. (V option also available)

Desserts
Tiramisu

Italian classic layers of sponge soaked in espresso coffee and mascarpone
cheese, topped with cocoa
Profitterolo Bianco
White profiteroles served with vanilla ice cream.
Cannoli Siciliani
Pastry roll filled with sweetened ricotta cheese and dipped in chocolate pieces,
topped with candied fruit.
Formaggi Misti (supp. £ 5.00)
Cheese Board: Blacksticks Blue, Sage Gorgonzola, Parmigiano, Spicy Provola
& biscuits with a sweet red onion, balsamic chutney, fruits and glass of Port.

Childrens Menu
For little ones aged 10 or under
3 Courses £19.95

Start

A CHOICE OF:
Alette di Pollo
Chicken wings served
with tomato sauce.
Pizza all’Aglio
Garlic pizza with cheese
Calamari
Deep fried crispy squid
with lemon mayo.

iddle
M
A CHOICE OF:

Pizza Margherita
Tomato, mozzarella.
Pasta con Polpette
Pasta with homemade
meat balls in tomato sauce.
Pasta al Sugo
Pasta and tomato sauce.
Filetti di Pollo Impanati
Chicken goujons served with fries.

End

Simply Ice Cream
Choose from a scoop of Vanilla,
Strawberry or Chocolate.
La Trattoria
Bowness-on-Windermere
www.trattoriabowness.co.uk
015394 45786

