
UNA KITCHEN
ST IVES

Dine

Many of our dishes can be made vegan or gluten free by making substitutions or altering cooking methods. Please be aware that dishes are 
prepared in a kitchen that uses nuts. Please ask for more information.

Dip & Dine Tapas Thursdays

CRUSTY HOMEMADE BREADS
with olives, fine olive oil & aged balsamic

 
DOUGH BALLS

with aioli
 

BOLOGNAISE ARANCINI
with grated parmesan

 
CHICKEN SCALOPPINI

with tomato & mozzarella salad
 

CORNISH BEEF RAGU
with tagliatelle & pickled vegetables

 
CHICK PEA, CORIANDER & CHILLI FRITTER

with umami dressing
 

TOMATO & MOZZARELLA PIZZETTA

CRISP BREADED HALLOUMI
with sweet chilli jam

 
WOOD FIRED MACKEREL FILLET

with pea & lemon risotto
 

SMOCKED HADDOCK SCOTCH EGG
with roasted cauliflower sauce

 
GOATS CHEESE & SUN-BLUSHED TOMATO DIP

with crisp tortilla
 

PRAWN MACARONI CHEESE
 

SWEET POTATO WEDGES
with aioli

 
AL FORNO NEW POTATOES

with chorizo & flat leaf parsley

Dip

Make your Dip & Dine reservation and have use of the pool, 
sauna, steam room & jacuzzi on us.

 
Bookings can be made up to the day before your Dip & Dine.

6pm - 8pm

Adults - choose 3 - £15
Children - choose 2 - £10

additional dishes £5 each


