CDERRARDS CROSS
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Fish Set Menu

Thursdays Lunch & Dinner Only

22-24 Oak End Way

SL9 8BR
01753 880 300

Info@dipaolo.co.uk



'‘PAOLO

GERREARDS CREOSS

Fish Set Menu

Catch of the day
Primi

Zuppa di pesce
Delicate fish soup with clams, mussels, fish of the day

leeks, potato, fresh tomato served with garlic bruschetta.

Risotto allo Scoglio
Risotto with prawns, mussels and calamari, garlic
tomato sauce fresh parsley.

Cozze di Mare
Steamed mussels, garlic, fish fumet, white wine,
cream and fresh lemon.

Gamberetti con Mela Nostrana e Salsa Aurora
Prawn salad with homemade cocktail sauce
apple and fresh lemon.

Salmone Affumicato
Scottish smoked salmon, capers and red onion
lemon aioli and homemade crostini.

Secondi

Gamberi freschi
Crevettes (prawns) cooked with garlic
tomato white wine, oregano sauce and fresh orange.

Salmone con pomodorini
Pan fry fresh salmon, cherry tomato, white wine, sapphire
basil extra virgin olive oil.

Passera di Mare
Fresh sole, samphire, cherry tomato
white wine garlic fish fumet.

* Trota alle mandorle

Fillet of fresh rainbow trout pan fried in lemon butter,
roast almond and white wine pan sauce.

All main courses are served with salad or chips.

You can select a dessert of the day instead of a course.

Lunch 2 courses £15.00
Dinner 2 courses £18.50

Denotes dishes containing nuts or sesame oil.

This menu is only available on Thursdays.
This is a provisional menu and is subject to changes
and seasonal availability.
A discretionary 12.5% service charge will be added to your bill.



