Our pasta is hand made here on the premises, like the bread, the desserts and TRATTORIA

everything else on our menu, using the best local, free range, organic

ingredients. We try to offer you a good variety, hoping you will find your F RA
favourite dish among the choice on our menu! If you have any dietary

requirement, please let us know and we will most probably be able to meet

your requests.

Please see a sample menu!

A selection of the different home made breads served with olive oil

Tigelle e gnocco fritto con salumi e formaggi board of Italian cured meats & pickles, Naples buffalo mozzarella
salsa served with warm home made Tigelle & gnocco fritto (ideal to share for two)

Flan di formaggio con salsa alla lollo biondo e pepe rosa warm pecorino cheese flan
with a lollo biondo sause and pink pepper corns V' (£5 supplement for an extra topping of fresh black truffle)
Focaccia di radicchio hot focaccia filled with radicchio, olives and anchovies

Ravioli di rapa rossa con formaggio di capra beetroot ravioli stuffed with goats cheese and
dressed with organic poppy seeds V
Zuppa soup of the day with croutons and bread \V

Vincisgrassi handmade free range layers of egg pasta with a white meat sauce, cheese and black truffle

Pappardelle al Tartufo handmade free range egg pasta with black truffle and mushroom pesto
with shavings of fresh black truffle V/

Lasagnette alla crema di lenticchie al profumo di timo handmade free range layers of egg pasta
filled with creamed lentils & thyme \V (add £3.50 for a large portion)

Pappardelle al Ragu di Agnello handmade free range eqq pasta served with local free range lamb ragt
(add £3.50 for a large portion)

Tortellini in brodo handmade free range egg pasta filled with meat served in a chicken and beef broth
(add £3.50 for a large portion)

Crespelle alla rucola e mousse di prosciutto handmade free range egg pasta filled with Parma ham
mousse and a rocket sauce (add £3.50 for a large portion)

Gnocchi radicchio e gorgonzola handmade potato pasta coated in a radicchio & gorgonzola sauce V
(add £3.50 for a large portion)

Tagliata all’aceto balsamico local free range sirloin steak with balsamic vinegar
served with grilled vegetables

Cotechino con crema di lenticchie e cavolfiori grigliati soft oven baked italian sausage
served with a lentil cream and grilled cauliflower

Salsiccia alla griglia local free range sausages served with three sauces & creamed potatoes

Carpaccio di manzo marinato con funghi freschi e parmigiano croccante local free range
beef carpaccio marinated with shavings of fresh mushrooms & crispy parmesan cheese

Peperone ripieno organic pepper stuffed with mozzarella, taleggio and basil pesto served
with a salad garnish & roast potatoes V

Sformato di broccoletti in pan brioche savoury brioche filled with broccoli, garlic and chilli
served with a salad garnish & roast potatoes \/

Verdure alla griglia grilled vegetables
Patate al forno roast potatoes V

Insalata mista mixed salad \V/

DOLCI

Tagliere di formaggi board of Italian cheeses, with fruit, sauces and balsamic condiment
Lonzino di fico fig cake served with Pecorino cheese and Sapa (grape sauce)

Tortino al cioccolato chocolate cake with a soft heart and white chocolate sauce
Pantortino Panettone based soft hearted cake and milk chocolate sauce

Rotolo d’ananas alla frutta e panna rolled pineapple with a cream and fruit centre

Semifreddo del giorno please ask for our selection of semifreddo

(many award winning) that best accompanies our food
74 High Street, Lyndhurst S043 7BJ
Tel. 02380 283 745 www.franoi.co.uk

Our wine is specially selected to bring an excellent variety of Italian wines
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http://www.franoi.co.uk/

