
(Sample)Specia l  Set Menu 
Available Mon to Sat Lunch 

Available Mon to Thursday dinner 
 

2 Course lunch £16.95, 3 Course lunch £20.95 
2 Course dinner £20.95, 3 course dinner £24.95 

 
Starters 

 
   Zuppa Del Giorno B 

Soup of the day 
*** 

         Gnocchi alla neapolitan GED      
          Potato gnocchi tossed neapolitan sauce  

*** 
                Spaghetti alla gamberoniDGUECB      

   Spaghetti pasta tossed with baby prawns in white wine & cream sauce      
*** 

         Pate di pollo UGED          
Chicken live pate with caramelised red onion, baby watercress & toasted bread 

 

Main Course 
       Maiale al griglia GDMU              

Josper grilled pork loin with mash potato, tender steam broccoli & whole grain mustard 
cream sauce  

 
*** 

     Pizza pepperoni DGE    
 Tomato & mozzarella cheese base pizza with pepperoni, melted ‘Nduja sausage & red onion 

 
*** 

        Pesce del giorno FU 
Oven roasted fish of the day served with roasted new potates, spinach & spicy tomato sauce   

 
*** 

         Fettuccine ai funghi DGE 

Fettuccine pasta with mix wild mushroom in cream sauce 
 
 

Desserts          
                            Poach pear with chocolate sauce & vanilla ice cream   DEUG 

       Lemon panna cotta with winter berries compote DU     
     Sweet of the day 

 
12.5% optional service charge will be added to your bill 

 
                           If you have a food allergy of any kind please inform your waiter 

At Ferrari’s, we offer a variety of foods, some of which may contain one or more of the specified allergens, as listed below. Whilst we have 

carefully reviewed our menus to inform our customers of the dishes that contain allergens as part of the recipe, we cannot guarantee that any of 

the dishes will be free of any traces of the allergens. Next to each dish you will find the corresponding symbol of the allergen it contains: 

      

B CELERY & CELERIAC F FISH P  PEANUTS 
N NUTS: TREE NUTS AND GROUND NUTS, 

SUCH AS  WALNUTS, BRAZIL NUTS, 
MACADAMIA, CASHEW, CHESTNUTS, 

HAZELNUTS, PECAN, PINE NUTS, 
PISTACHIOS 

C CRUSTACEANS G GLUTEN 

D DAIRY / MILK L LUPIN, U sulphites 

E EGG M MUSTARD & MUSTARD SEEDS 


