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Starters

Bruschetta Deluxe
Freshly toasted Italian bread topped with fresh mozzarella and sliced pachino tomatoes, sprinkled with fresh basil.

Calamari fritti
Light, crisp tender squid rings, coated in a fragile butter resting on a bed of equally crisped tempura vegetables.

Zuppa del Giorno
Please ask your waiter for our chef’s special soup of the day

Spiedini di Mozzarella e Crudo
Mozzarella pearls ,wrapped in parma ham, threaded onto skewers with cherry tomatoes then grilled .
Kebabs La Favoritas style.

Mousse di gamberetti (GF)
Locally made fresh creamy ricotta cheese fashioned with baby shrimps, diced apple, cucumber and celery, resting on a bed of rocket leaves
and drizzled with a reduction of sticky Balsamic.

Main Courses
Tagliata di manzo (GF)
Grilled scotch sirloin steak, sliced over rocket leaves, Shaved Parmiggiano Reggiano cheese, drizzled with a touch of cream of balsamic
vinegar.

Involtini di Sogliola (GF)
Filet of fresh sole rolled and filled with baby prawns and asparagus, steamed, and served over a delightful sweet peppers sauce, with a side
of vegetables risotto.

Lasagna alla Favorita
Different from the usual lasagnas’; it is made without tomatoes and mozzarella cheese. Layers of pasta stuffed with veal, carrots and
béchamel sauce

Tronchetti di Asparagi )
Crepe filled with spinach and asparagus blended with moist béchamel sauce, finished with parmigiano cheese and baked until golden.

Orecchiette alla Pugliese
Ear shaped Pasta tossed in a white wine and garlic sauce, baby broccoli leaves, mussels, olives, breadcrumbs .

Pizza Parmigiana (GF) (V)
Tomato sauce, mozzarella, aubergines, fresh basil, shaved parmesan cheese.

Pizza Zia Rosa
Tomato sauce, mozzarella, sweet Italian peppers, roasted chicken topped with cherry tomatoes.

Your own pizza with choice of two toppings (GF)

(GF) = Gluten Free Available
(V) = Vegetarian
Please note that some of our dishes contain traces of nuts



