
T h e I t a l i a n
36 Commercial Street, Dundee, DD1 3EJ.  

Tel : (01382) 206444  Web : theitalian.co.uk  Email : justaskus@theitalian.co.uk
Please note that for parties of Seven people or more there will be a discretionary 10% service charge

the Italian
Fine food prepared by Italians and served by Italians

Set Dinner Menu :
£24.95 per person ~ from 5.30pm everyday

( Including Ciabatta Bread & Olives )

Starters ~
Zuppa Del Giorno :
Homemade soup made using the finest and freshest ingredients sourced by our chef.
Insalata Caprese :
Layers of juicy mozzarella and ripe tomato topped with fresh basil and sat on a radicchio 
salad.  Dressed with sea salt, cracked pepper, extra virgin olive oil and pesto.
Funghi Alla Mediterranea :
Plump fresh mushrooms, stuffed with mozzarella, basil and breadcrumbs and slowly oven baked with 
garlic butter.
Crostini Di Salmone E Radicchio :
Slices of ciabatta bread grilled and topped with smoked salmon, Radicchio and extra virgin olive oil.
Insalata Con Tonno E Gamberoni :
A simple, fresh salad made with tuna, tiger prawns and a light olive oil dressing.

Main Courses ~
Tortellini Di Formaggio :
Pasta parcels filled with cheese and served with a simple tomato and basil sauce.
Tagliata Ai Pepe Verde :
Succulent Aberdeen Angus sirloin steak chargrilled to your liking with the chef’s
pepper sauce.
Involtini Di Sogliola E Gamberetti :
Succulent fillets of lemon sole, rolled and oven baked.  Served with prawns in a white 
wine, lemon juice and cherry tomato sauce.
Fagottino Di Pollo :
Fillet of chicken stuffed with ham, sundried tomato and mozzarella cheese.  Cooked in the oven and 
served with a rosemary sauce. 

Sweets ~
Gelato Con Amarene :
If you have a sweet tooth, then this is the dessert for you!  Rich Vanilla ice cream with amarene
cherries, biscuits and ‘Kirsch’ cherry liqueur.
Panna Cotta :
A classic dessert from Piemonte, with a vanilla flavoured cream base.  Covered with caramel sauce 
and dusted with icing sugar.
Torta Tiramisu :
Layers of sponge soaked with liqueur and coffee, filled with sweet cream and dusted with a rich 
cocoa powder.
Gianduia Mousse :
A light mousse flavoured with chocolate and hazelnut on a sponge base, which has 
been soaked with rum. 


