
Antipasto (starters) 


King prawns with garlic, wine & cream. 

Italian meatballs in a rich tomato sauce. 

Large cocktail prawns in a marie rose sauce. 

Aubergines with tomato sauce & mozzarel1a. 

Garlic mushrooms with cream & wine 

Parma ham & melon 

Soup ofthe day 

The Chefs own recipe served with warm toast 

Smoked salmon with garnish 

Mussels in tomato sauce with garlic & chilli 

Deep fried squid 

Avocado pear & prawns 

Various garlic breads (see extra's) 

Piatti di Pasta Plate of Pasta 


Starter / Main 

Pasta quills in tomato sauce with smoked 
sa1mon & cream. 

Traditional italian beef & tomato sauce. 

Spaghetti in a sauce of onions, bacon, 
mushrooms & tomato. 

Pesce (Fish) 

Fillets oflemon sole in a cream sauce, 
with prawns & white wine. 

Fillet of fresh salmon poached in 

champagne with spring onions and 

fresh cream. 


King Prawns in a tomato & wine sauce 
with garlic, onions & cream, served 
on a bed ofrice. 

Starter / Main 

Pasta quills served with a spicy tomato sauce 

Spinach pasta layered with a meat & 
bechamel sauce. 

Meat filled pasta knots topped with tomato 
and pesto sauce. 

PolIo ( Chicken ) 

Breast ofchicken in a tomato sauce 
with wine and garlic. 

Breast of chicken in a white wine 
sauce with cream & spring onions. 

12. 
Breast ofchicken in a hot & spicy 
tomato sauce. 

Breast ofchicken in a cream & wine 
sauce with mushrooms & asparagus. 
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Filetto ( Fillet Steak) Bistecca ( Sirloin Steak) 


.. ..., -­

Best british fillet steak grilled to your Jiking 

garnished with mushrooms, tomato & salad. 

Best british fillet steak topped with patel and 
served with a medeira sauce. 

IJ. 
Best british fillet steak coated in a creamy 
white garlic sauce with wine and onions 

Best british fillet steak topped with a meat 
& cream sauce and coated with cheese 

Best british fillet steak in a brandy sauce 
with spring onions and fresh cream 

Best british sirloin steak grilled to your liking 
garnished with mushrooms, tomato & sa1ad 

Best british sirloin steak: in a black pepper 
sauce finished with brandy & cream 

- -0 
Best british sirloin steak: in a sweet red 
pepper sauce with onions, tomato & red wine 

Best british sirloin steak in a creamy 'hot' 
tomato sauce with mushrooms & onions 

Best british sirloin steak in a tomato sauce 
with garlic & oregano 

Specialita' de Milton= House Specials 


Best british T. Bone Steak grilled to your 
liking & garnished with mushrooms 
tomato & salad 

A 'rack of lamb' glazed with honey, orange, 
blackcurrant & mint. 

Tenderloin ofpork braised in cider with 
apples and cream. 

11 

Lamb chop, pork chop, steak, sausage, 
gammo~ black pudding with egg & Garni 

KIDg prawns with fineJy chopped shallots, 
fresh cream and flamed with brandy 

.9_. 
Half a par-boned duck glazed with a 
rich plum & burgundy sauce 

egetarian Dish's 


95. 
A sweet pepper stuffed with vegetable 
risotto served with a tomato sauce. 

11 
A traditiona1 sauce with the beef 
replaced with soya protein. 

II 


A plate ofassorted vegetables coated with 
a creamy cheese sauce & toasted breadcrumbs 

Made traditionally except the beefis replaced 
with soya protein. 
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A la Carte Menu 

Bruschetta Rust/co (A Variety ofGarlic Breads) 
Plain £1.95. 
Cheddar Cheese i2.60. 

Mozzarella Cheese £2.75. 
Parma Ham and Mozzarella Cheese £2.95. 

Desserts from the Trolley. £3.95. 
Cheese Board i3.95. 
Assorted Ices £1.95. 

d 
A soft mellow red wine with 
the aroma of berries. 

A brilliant red wine from the 
Veneto region of Italy. 

Cal ifomia medium rose' wine 
with strawberry aroma 

An Italian rose' wine with a 
dry barmonic flavour. .],.,. 

An Italian dry and fruity wine 
with a bouquet ofwalnuts 
and almonds. J:1 

An Italian white dryish wine with 
a fine delicate flavour. 

Button Musm'ooms i1.95. 
Green Salad i2.20. 
Mixed Salad i2.50. 
Asparagus i2.95. 

Black or While. i1.30. 
Espresso il.50. 
Cupacino £1.50. 
Crema i1.70. 
Liquire . £3.60. 

A crisp fruity wine with an elegant 
aroma of melon. 

Well balanced with elegant flavour 
of herbs and swirls ofvanilla. 

Fruity white Italian sparkling wine 
with a refreshing aroma. 

A quality dry Spanish sparkling 
wine made by the champagne 
method. 3.1 

French Champagne with a light 
bouquet ofripe ftuit. 

Classic French Champagne, 
delicate, well balanced, leaves 
a little mellowness. 


