
Monday – Friday · 12.00–16.00

S T A R T E R S

Pasta fagioli — classic Italian bean and pasta soup

Calamari fritti, lemon mayonnaise

Homemade beef meatballs, arrabiata sauce, focaccia

Zucchini fritti, lemon mayonnaise

Apple carpaccio, feta and honey dressing

Gnocchi, cherry tomatoes, garlic, olive oil

Spinach and ricotta arancini, lemon mayonnaise

M A I N S

Chicken paillard, rosemary roast potatoes

Fishcake, salsa verde

Baked cod, seriously creamy mash, lemon butter sauce

Seasonal mushroom carbonara

Spaghetti meatballs, arrabiata sauce

Linguine Alfredo, Parmesan, butter sauce

Pizza Margherita

Fillet steak sandwich — caramelised onions, lettuce, tomato, mayo, fresh cut fries

D E S S E R T S

Tiramisu

Homemade chocolate and Amaretto mousse

Poached pear, red wine sauce

Vanilla panna cotta, winter berry coulis

Fresh dairy cream ice cream, hot chocolate sauce

Fresh fruit sorbet — lemon, raspberry or mango

Two courses £20   ·    Three courses £24

A D D  A  G L A S S  O F  W I N E  —  £ 5

White — Pinot Grigio, Naonis, Delle Venezie, NV, Italy  (125ml)

Red — Sangiovese, Vigne Dell Colle, Rubicone IGT, Trebbiano, Italy 2022  (125ml)

If you have any dietary requirements, intolerances or allergies please inform your server.

A discretionary 12.5% will be added to your bill, all of which goes to our staff.

C E N T   A N N I  ·  W I M B L E D O N   V I L L A G E

L U N C H   M E N U


