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MINESTRONE ALL ASTIGIANA
Mixed vegetable soup

24.7¢

RISTRETTO DI POLLO CON TORTELLINI
Clear chicken soup with meat

filled tortellini £Y (O
At ipo st

INSALATA DI FRUTTI DI MARE

Assorted seafood salad 347.(0
COCKTAIL DI GAMBERETTI

Prawn cocktail with piquant sauce 1A .7(

INSALATA TRICOLORE Vv

Avocado, mozzarella & tomato salad f‘{ X ¢
PROSCIUTTO DI PARMA CON MELONE

Parma ham with seasonal melon 1A .7(

AVOCADO CON GAMBERETTI

Avocado with prawns 1A .7(

BRESAOLA DELLA VALTELLINA

Bresaola, with rocket salad & parmesan 1A 7

FUNGHI RIPIENI ALLA TERRANOVA vV
Baked stuffed mushroom

£5.9§

MELENZANE ALLA SICILIANA V
Sicilian style baked aubergines

£5.9§

CALAMARI FRITTI ALLA ROMANA
Crispy fried squid 1A .7(

GAMBERONI TERRANOVA
Pan-fried King prawns with lemon butter
& chilli sauce

£7.9¢

pa._f -AL

LASAGNE
Lasagna with meat & cheese sauce

£¢.9¢

TORTELLONI ALLA TERRANOVA Vv
Spinach & Ricotta in a cream, mushroom
& tomato sauce

£¢.9¢

RISOTTO ALLA MARINARA
Assorted seafood risotto

%8.9€

RISOTTO Al FUNGHI v
Mushroom risotto

£e.2¢

TAGLIATELLE CON GAMBERONI
With prawns, rocket, garlic, wine & tomato £8 O

FARFALLE AL SALMONE
With salmon, cream and tomato sauce

£7.24

TERRANOVA

"RESTAURANTH®™

Pasta

PENNE ALLCARRABBIATA vV
With chilli, garlic, basil & tomato sauce

£¢.9¢

SPAGHETTI ALLE VONGOLE VERACI
With fresh baby clam, garlic &
tomato sauce

%8.8€

SPAGHETTI BOLOGNESE
With Bolognese meat sauce FJA .7{
SPAGHETTI NAPOLI v
With tomato sauce

£0.7¢

LINGUINE ALL'ASTICE
With lobster in garlic, wine, herbs
& tomato

£12.9¢

Canna ,f PolRomes

PICCATINA DI VITELLO MARSALA
Veal escalopines sautéed with mushrooms

& marsala wine sauce 27 .7(
SCALOPPINE CREMA & FUNGHI

Veal scalopines sautéed in cream, sherry &

mushroom sauce 257 .7{

SCALOPPINE DI VITELLO PARMIGIANA
Veal escalope topped with sliced aubergine,
tomato, oregano & cheese %? .7(

SCALOPPA MILANESE
Veal escalope in breadcrumbs served with
spaghetti Napoli or Bolognese

£12.7¢

MEDAGLIONI PIZZAIOLA
Beef filet medallions sautéed with red wine,
oregano, caper & tomato sauce

/1694

TOURNEDOS DI BUE ROSSINI
Beef filet sautéed, served on toast, with
liver pate, topped with madeira sauce

£16.9¢

FRACOSTA DI MANZO PAVAROTTI
Sirloin steak sautéed with garlic, herbs,
brandy & green peppercorn sauce 2/{ .7{
MAGRETTO D’ANITRA ALLE CILIEGE
Roasted duck breast served sliced with
pitted cherries & maraschino sauce

£10.9¢

FEGATO DI VITELLO AL BURRO & SALVIA
Calf’s liver sautéed in butter with fresh

sage & dry white wine £/2 .?f
ABBACCHIO ALLA ROMANA

Pan-fried new season lamb cutlets 212 78
POLLASTRINO AL ROSMARINO

Char-grilled baby chicken with garlic,

chilli & rosemary £7 .‘/(

Telephone: 01707 333 223 www.terranovarestaurants.com
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POLLO Al FUNGHI

Chicken breast with white wine,
cream & mushroom sauce i? .9{
SUPREMA DI POLLO CACCIATORE
Chicken breast sautéed with shallots,
mushrooms, white wine & tomato sauce

£9.9¢

MINUTA DI POLLO AL CHIGLIO
Chicken pieces sautéed in oil, garlic, chilli,
tomato & wine

£9.LS

P.LIC,JL

FILETTI DI SPIGOLA ALLA LIVORNESE
Sea bass fillets with tomato, capers &
oregano sauce

£11.9¢

PESCE SPADA AL SALMORIGLIO
Char-grilled swordfish with sicilian dressing 21/ .7(

SALMONE AL PEPE VERDE & ROSMARINO
Grilled salmon with green peppercorns,

rosmary & balsamic vinegar sauce 21/ .8(
GAMBERONI DEL PACIFICO
King prawns with lemon butter & garlic
sauce, served with rice £/‘ .7{
SOGLIOLA ALLA GRIGLIA O MUGNAIA
Dover sole grilled or with lemon sauce AMP
CIOPPINO DI GAMBERI & CALAMARI
Spicy hot prawns & squid casserole with
wine & tomato, served with rice £/2 75
PATATE & VERDURE DEL GIORNO Vv
Potatoes & fresh vegetables of the day £3.00

Tmsalats # Breads
INSALATA VERDE VvV

Green salad £3 K¢
INSALATA MISTA V

Mixed salad A3 .lf
INSALATA DI POMODORO Vv

Tomato salad with onions & basil £3.00
PANE ALL’AGLIO PREZZEMOLATO VvV

Garlic bread £/ 75
BRUSCHETTA vV

Grilled bread with chopped tomato,

basil, oregano & garlic £2 LAY

Q«om /4//9_4,;40

V' Suitable for vegetarian

GDA 07.09

All prices are inclusive of VAT A service charge of 10% is included in the final bill



