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CASA MATILDE

LUNCH MENU

2 COURSES £26 | 3 COURSES £30

STARTERS
Calamari fritti, flavoured with garlic, chilli, parsley
Buffalo mozzore”o, heri’roge tomatoes, basil

Beetroot and goat cheese compote, asparagus sauce, parmesan foam, toasted bread

MAIN COURSES
Roasted chicken bFQOST, in aromartic breodcrumbs, mash carrots, crispy celeriac
Grilled sea bream Fi||eJr, sauteed escoro|e, capers, and black olives

Ravioli filled with oubergine, mozzore”o, with tomato sauce, and basil

DESSERTS

Lemon po|enfo cake, with s’rrowberry ice cream

Classic tiramisu




