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Italian Evening

Thursday 10th October 2024, 
Friday 11th October 2024 

and Saturday 12th October 2024

A gastronomic evening of delicious Italian dishes

Three sumptuous courses - £44.00

Allergy and food intolerance sufferers: BEFORE you order your food and drinks, 
please speak to a member of our staff if you have a food allergen or food intolerance. 
We can usually substitute ingredients or modify dishes if required.

A vegetarian main course is available - please let us know at time of booking.

Statutory declaration: To the best of our knowledge and belief none of the dishes 
listed here contain, or are derived from genetically modified (GM) foodstuffs.

Kebab di coda di rospo
Skewered monkfish and prawns with a sauce of white wine, saffron, diced 

fresh tomato, capers and parsley on a bed of spinach tagliatelle

Scaloppina di vitello al Barolo
Pan fried veal escalopes topped with a Barolo sauce 

and served with a wild mushroom risotto

Pollo con salsa Marsala 
Grilled breast of chicken with olives and a creamy Marsala sauce

Pannacotta al Caffè
served with coffee cream and amaretti biscuits

Crostata frangipane al cioccolato con pere
Shortcrust pastry tart filled with a chocolate and almond 'sponge' and 
topped with poached pear slices, served with lightly whipped cream

Formaggi
Selection of Italian cheeses, served with biscuits

Pollo affumicato e insalata
Sliced Smoked Chicken and a salad of tomato and pine nuts

with a pesto dressing

Gamberoni reali all'origano 
King Prawns with a sauce of butter, oregano, parsley, 

onion and garlic, set on vermicelli pasta 

Cannelloni ripieni di ragù
Pasta tube filled with ragu of beef masked with a 

cheese sauce and baked
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Coffee, or Tea, and homemade chocolate truffles

Telephone:  07561 856273

Chapel House Restaurant with Rooms, Friars Gate, Atherstone, CV9 1EY

www.chapelhouseatherstone.co.uk


