20

YEARS

SAN GARLL

BRISTOL

1496

MENU

30 years, countless memories
& plenty to celebrate!

Enjoy two courses
for just £19.96
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Carlo’s Cosmo '96
Limoncello, Aperol,
Cranberry Juice, Lemon
10

ANTIPASTI

Avocado Diverso
trout with avocado, crab
& Marie Rose sauce

Carpaccio di Manzo
thinly sliced raw fillet of
beef with mustard & mayo
dressing, Grana Padano
cheese & rocket

Penne Romana
penne pasta served with
pancetta, red onion in a rich
red wine & tomato sauce

Tagliolini San Daniele
egg tagliolini served in
butter & parmesan cream,
with peas and wrapped in
Parma ham

Cocktail di Gamberetti
Norwegian prawns, romaine
lettuce with Marie Rose
sauce, garnished with a
prawn crevette

SEGOND]

Steak Diane
40z beef fillet medallion
grilled & served with a rich
Diane sauce of mushrooms,
shallots, brandy, Dijon
mustard, cream & a touch
of black pepper

Tiramisu
classic Italian tiramisu

Chicken Kiev
crispy breaded chicken
breast, filled with garlic

herb butter

Branzino Pizzaiola
fillet of seabass in a tomato,
garlic, caper, olive &
rosemary sauce

D0LGI

Selection of Ice Creams
& Sorbets (3scoops)
amarena cherry, strawberry,
vanilla, chocolate, hazelnut,
pistachio, chocolate bueno,
salted caramel popcorn, lemon
sorbet, mango sorbet

Allergies & Intolerances:
If you have a food allergy, intolerance, or coeliac disease - please speak to your waiter or manager about the
ingredients in your food and drink before you order. Detailed information on the 14 major allergens is available
on request. Our dishes are prepared in kitchens where allergens are present; therefore, we cannot guarantee that
any dish will be completely allergen-free. An optional service charge of 12.5% will be added to your bill.

Torta Pistacchio
our famous pistachio cake

SCAN FOR ALLERGEN &
CALORIE INFORMATION
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