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Fostanran ¢
Clams,

Lemon Sole

Cooked with a mix of Mussels,
Calamari, Tiger Prawns and Langoustine

(tabian
Main Courses
Scampi in a Saffron and Spring Onion Sauce
Lamb Shank
Served with Red Wine and Rosemary Sauce and
Fresh Prawns

of Red Cabbage

U

Scallopina di Taquino
Turkey Scallops cooked with Parma Ham,
Sage and White Wine
Branzino alla Livornese
Fillet of SeaBass cooked with Cherry Tomatoes,
Rib Eye Alla Fiorentina
Porto and Thyme Sauce
Bucatini Mare e Monte
Long Spaghetti like Pasta cooked with Oyster
Farfalle Alla Nostrana
Butterfly Pasta with Chicken and Broccoli in a

** not available for lunch**
Cooked as you Like on a bed of Portobello
Mushrooms and Spinach and Drizzled with

e
All Served with Vegetables of the Day
Capers, Olives and Fresh Herbs
Duck Al’Orange e Strawberries
Gorgonzola Cream Sauce

Served on a Bed of Mashed Potatoes
Breast of Duck Cooked with Honey, Served with

Orange and Strawberry Sauce Served on a Bed
and Shitake Mushrooms, Mussels, Clams and
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Berkshire,
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Restaurant for yourself.
delicious meal.

Why not join us this festive season and
as they prepare your meal.
menu is £ 25.00 per person.
01628 678500
We look forward to welcoming you to Trevi
Italian Restaurant at The Thames Hotel

experience the delights of the New Trevi
the area. No surprise when you combine the
authentic food with the delightful rustic
Surroundings. The open kitchen allows a
superb view of the authentic wood burning
pizza oven and you can watch the Italian Chefs
2—750, but must be pre ordered and secured
If you would like to make a reservation, or
check out availability, please call us on

with a £ 10.00 per person deposit. Our lunch
menu is £ 18.00 per person and the dinner

one of the most popular Italian restaurants in

Ray Mead Road, Maidenhead.

Newly opened this year, the Trevi has become
Friday and Saturday nights, during November
and December there will be a DJ and dancing
in the River Bar, free for you to enjoy after your
The Christmas menu is available for groups of
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Panetonne Con Chocolatte Caldo

Traditional Italian Panetoone Served with
Homemade Vanilla Pannacotta Served with
Menu choices will be required at the time of

£ 10.00 deposit per person will be required to
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