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PIERLUIGI’S

PRANZO della DOMENICA
12.00 -15.00

2 courses 3|
3 courses 35

NIBBLES SUNDAY COCKTAILS

ltalian olives 4.5 Bloody Mary 1.5

Bruschetta with tomato dadolata /7 Virgin Mary 10
Spritz 10

Campari & Soda 9

STARTERS
Caprese with Buffalo mozzarella, Cuore di bue tomatoes & basil - V/GF

Pierluigi's Antipasto: please ask your waiter about today's selection of
ltalian cured meats and cheeses - GF

Sautéed Mussels Marinara with a white wine, garlic, chilli,
extra-virgin olive oil and parsley sauce - GF

MAINS
Sunday roast with all the trimmings: 36days dry-aged Sirloin fillet,
served with roast market vegetables, gravy and Yorkshire pudding

Grilled butterflied King prawns served with Rocket salad - GF
Potato Gnocchi with a butter & sage sauce -V

Chargrilled Swordfish steak drizzled with extra virgin olive oil & lemon juice
garnished with a green bean & cherry tomato salad - GF

Caesar Salad with grilled Chicken bites

* Roast Potatoes 4
* Sautéed Spinach garlic, chilli and extra virgin olive oil 4
DESSERT
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sl | i : B L~
N may be pFeserjt. I3/;d|s¢ret|ona;“‘ry/serv1c,e'ch‘a:?ge will be added toyyourml. Prices mdugie%
/ o 5’ [#t \l /
s s '# r‘ | "/: 3 i N7 - ! 4
‘ /T Y ' J j/ ] ‘,. Y Y 7 y \
. \ ¥, |2 {}H"‘ Y ’ o ” \ ol o \
| ‘ Y ! \( ‘l 9 | | oy | ‘ ‘
'3 P U sdde 2/ N Y b \ AW P
\ b\ [ v‘ ‘: / Ny | / X“\ \
\ AW Lf 3w W j
i y LA (B | \ ;‘. '
! \ ‘v | z‘, VYA v | I X \

4

+

¥

L

NP 4
‘Q,)ﬁ‘,l‘
[
e,
YN
W



