Hot Starters

Pizza

Minestrone Soup £3.90 & ©

Fresh Italion vegetable soup

Funghi Dolce £4.90 @
Homemade herb crusted mushrooms filled with
Dolcelatfte cheese & served with garlic butter

Prawns Al Piccante £6.90 ©

Grilled king prawns with garlic, lemon & chilli

Cold Starters

Tortino Di Pesce £5.90
Homemade smoked haddock & salmon
fishcakes served with spinach cream sauce

Cozze Alla Marinara £6.50
Fresh mussels in spicy tomato & white wine
sauce, served with freshly baked bread

Cozze Alla Crema £6.50
Fresh mussels in white wine, garlic & cream
sauce, served with freshly baked bread

Caprese Romana £5.60 & ©

Mozzarella, plum tomato & fresh basil leaves

Gamberetti Classico £5.50 ©
Prawns on a bed of crisp salad leaves topped
with Marie Rose sauce

Prosciutto Melone £6.40 ©
Parma ham & honeydew melon with balsamic
glaze

Insalata/Salad

Pate Della Casa £5.90
Homemade chicken liver pate served with
toasted bread

Anfipasto Misto £6.90

A selection of ltalian cured meats, fresh
mozzarella, sun blush ftomatoes & olives served
with rosemary & sea salt breadsticks

Olive Nere £2.50 @ ©

Bowl of mixed olives

Insalata Con Rucola £3.00 @ ©
Rocket leaves, red onions & olives

Stuzzichini/Appetiser

Insalata Con Rucola
e’ Formaggio £3.60 @ ©

Rocket leaves, red onions & parmesan

Mediterranean Insalata £4.90 @
Feta, rocket leaves, fomatoes, red onions &
pine nuts

Pane Casareccio £2.00 @
Freshly baked bread served with extra virgin
olive oil & balsamic vinegar

Focaccia £2.90 @
Thin pizza bread with garlic & rosemary

Focaccia Al Pomodoro e

Peperoncino £3.30 @
Thin pizza bread with garlic, chilli & tomato

Pasta

Focaccia Al Fromaggio £3.90 @
Thin pizza bread with garlic & mozzarella

Bruschetta Al Pomodoro £3.70 @
Grilled bread with garlic, tomatoes & fresh basil

Bruschetta Al Pomodori Con
Prosciutto Di Parma £4.50

Grilled bread with garlic, fomatoes, fresh basil
& Parma ham

Spaghetti Bolognese £7.50

Traditional ltalian meat sauce

Spaghetti & Meatballs £7.80
Homemade meatballs in rich tomato sauce
with garlic & chilli

Penne Arrabbiata £6.90 @
Fresh chilli peppers & onions in spicy tomato
sauce

Penne Amatriciana £7.90
Pancetta, onions & garlic in spicy tomato
sauce

Penne Piccante Bolognese £7.60
ltalian meat sauce with peppers & chilli

Spaghetti Carbonara £7.60

Smoked pancetta & parmesan cheese cooked
in garlic & fresh parsley fo make this creamy
[talian classic

Linguine Puttanesca £7.90
Olives, capers, chilli, garlic & anchovies in rich
fomato sauce

Farfalle Mediterranean £7.60 @

Feta, rocket, sun-dried fomatoes, caramelized
onions & pine nuts

Risotto

Tagliatelle Casa £7.90
House speciality - Bolognese, mushrooms,
pepperoni & a fouch of cream

Tagliatelle di Mare Crema £11.50
Scallops, prawns & mussels served in rich
cream sauce

Tagliatelle Primadonna £7.90
Zucchini, chicken, garlic & cream sauce with a
fouch of tomato

Linguine Con Gamberoni £9.00
King prawns sautéed in white wine with garlic,
tfomato & chilli

Lasagne Al Forno £7.00
Fresh egg lasagne sheets layered with
béchamel & bolognese sauce

Macaroni Cheese £6.90 @
Homemade macaroni cheese topped with
extra cheese

Half portions of pasta are available

Risotto Funghi £7.30 @
Risotto with woodland mushrooms & cream
sauce

Risotto Marinara £7.90

Risotto with seafood in rich tomato sauce

Contorni

Risotto Pollo Verde £7.60
Risoffo with chicken, spring onions, peas &
fresh herbs

Spinach Al Aglio £2.50 @

Spinach cooked in garlic

Patate Arrostite £2.60 @
Roast potatoes with red onion, thyme &
balsamic glaze

Parmesan Chips £2.90 @
Sauteed potatoes with rosemary, rock salt &
parmesan

Margherita £6.50 @

Tomato, mozzarella & basil

Hawaiian £7.30

Tomato, mozzarella, ham & pineapple

Calabrese £7.40

Tomato, mozzarella, onions & pepperoni

Funghi £7.00 @

Tomato, mozzarella & mushrooms

Sophia Loren £7.60

Tomato, mozzarella, peaches & ham

Opera £7.60

Tomato, mozzarella, chicken & bacon

Piccante £7.70
Tomato, mozzarella, spicy sausage, mixed
peppers, onions & chilli

Rustico £7.90

Cured slices of crispy Iltalian pancetfta on a
bed of fresh rocket & roasted tomatoes, topped
with parmesan shavings & Caesar dressing

Entrees

Calzone Alberto £8.40

Pizza stuffed with pepperoni, chicken, ham,
onions, peppers & mushrooms in tomato
sauce with mozzarella cheese

Calzone Verdura £8.40 @

Mushroom, onions, peppers, spinach, fresh
fomato & sun dried tomatoes in a tomato
sauce with parmesan, mozzarella & dolcelatte

Create Your Own Pizza

Vegetable Topping £0.80
Meat Topping £1.20
Extra Cheese £1.00

Sweetcorn Tuna

Red Onions Pepperoni
Peppers Pancetta
Mushrooms Mini Meatballs
Pineapple Parma Ham
Jalapenos Chicken

Bleu Cheese Spicy Chicken
Gorgonzola

Pollo Parmigiano £12.50

Romano breaded chicken breast with
spaghetti pasta, fresh mozzarella & Pomodoro
sauce

Pollo Al Pepe £12.30
Chicken breast in brandy & peppercorn sauce
served with rice

Pollo Siciliona £12.30 ©
Chicken breast, garlic, onions & mixed peppers
in tomato sauce

Pollo Funghetti £12.30

Chicken breast with asparagus in white wine,
woodland mushrooms & cream sauce served
with rice

Gorgonzola Filetto Steak

Alla Griglia £24.00

8oz Scottish fillet topped with Gorgonzola
herb crust

Filetto Alla Griglia £22.50 ©
Chargrilled 8oz Scottish fillet steak

Peppercorn sauce £2.50

Vitello Milanese £12.95
Breaded veal, gently pan fried served with
spaghetti Pomodoro

Vitello Parmigiano £13.60
Breaded veal fopped with Parma ham,
mozzarella & tomato sauce

Lamb Cutlets £13.60 ©
Succulent lamb cutlets in garlic & rosemary
jeus served with coarse grain mustard mash

Sea Bass £14.25

Pan-seared sea bass fillets with capers & lemon

Salmone Rustico £13.90 ©
Salmon fillet cooked in dill, lemon & parsley
sauce

Cozze Alla Marinara £13.00
Fresh mussels in spicy fomato & white wine
sauce, served with freshly baked bread

Cozze All Crema £13.00
Fresh mussels in white wine, garlic & cream
sauce, served with freshly baked bread

Diane Sauce £2.50 All main dishes are served with sauteed

Blue Cheese Sauce £2.50 potatoes & seasonal vegetables - unless stated.
Dolce

Tiramisu £4.80 Profiterole Scuro £4.90

Layers of coffee & zabaglione cream on a
liquer soaked sponge, dusted with cocoa
powder

Créme Inglese £4.20

Homemade créme brulee served with biscoftti

Amaretio Torta £4.90

Layers of Amaretto liquer soaked sponge
filled with cream, decorated with crushed
macaroons & topped with Chantilly cream

ltalion Lemon Cake £4.90
Shortcrust pastry filled with lemon flavoured
patisserie cream, topped with pine nuts &
served with raspberry coulis

Hot Drinks

Soft choux pastry filled with Chantilly cream &
covered with chocolate cream

Ilce Cream
Italian ice cream flavours
2 Scoops £3.30 | 3 Scoops £4.30

Affogato £3.50

Ice Cream with a shot of espresso

Affogato Superiore £5.30

Ice Cream with a shot of espresso & liqueur

Espresso £2.00

Short black coffee

Cappuccino £2.30
Espresso topped with steamed milk & a layer of
froth, finished with milk chocolate sprinkles

Macchiato £2.10

Espresso with a dash of fresh milk

Latte £2.30

Espresso tfopped with steamed milk

Bianco £2.10

White coffee

Nero £2.00

Black coffee

Caffe con Liquore £4.30
Coffee with your choice of liqueur topped with
cream

Hot Chocolate £2.30
Choclate drink with steamed milk, topped with
milk choclate sprinkles

Tea £1.80

We use fresh locally sourced produce, wherever possible. *Weights shown are approximate before cooking -
Chicken 7/80z | Veal 50z | Beef 8oz. @ signifies dishes suitable for vegetarians. @®© signifies glutten free dishes.
Some of our products may contain nuts.As far as we are aware none of our products contain genetically modified
foods. All items on the menu are subject to availability. High chairs & baby changing facilities are available on
request - please ask your server. During busy periods please expect fo wait that little bit longer for your order.







