
Da Vincis Specials

Our restaurant blackboard features fresh locally 
caught fish in season and seasonal Italian dishes.

Starters
Mussels Ä8.25
Fresh Scottish rope grown mussels served with either 
a tomato & chilli sauce, or a traditional white wine &
garlic sauce, with or without cream

Fillet of Mackerel Ä5.95
Oven baked local mackerel fillets with caramelised
onions and balsamic

Scallops Ä8.25
Fresh grilled Lyme Bay scallops served on a bed of 
roccola

Scarmorzza con Prosciutto di Montagna e Salvia Ä6.95
Smoked mozzarella cheese rolled in Parma ham with 
sage and then grilled 

Main Courses

Scallops, King Prawns & Spaghetti Calabrese Ä18.95
King Prawns and fresh scallops with spaghetti tossed 
with white wine, garlic, olive oil & fresh chilli

Pesce Spada con Melanzane Parmigiana Ä12.95
Oven roasted Aubergine with tomato and cheese, 
served with Rosemary roasted potatoes 

Tagliata Salmone Ä12.95
Fresh wild Salmon, grilled & served with ruccola, 
parmesan shavings, sundried tomatoes and 
caramelised onions

Filetto di Maiale alla Contadina Ä12.95
Fillet of Pork, sautÄed in cream and red wine, served 
with a mushroom sauce


