ANTIPASTI

STUZZICHINI

Zuppa del Giorno

Olive Miste (Marinated Olives) : Soup of the day
BRUSCHETTA

Pane Agliato (Garlic Bread) Tomato, onion, garlic topped with olive oil & sea salt

POLPETTE

Spicy homemade beef meatballs, in a rich tomato ragu topped with parmesan cheese
Cheese _ CALAMARI FRITTI

Deep fried battered squid, served with a garlic mayonnaise

Tomato . COSTOLETTI DI MAIALE

Slow cooked ribs in a rich BBQ sauce

GAMBERONI DEL MARE

Sea Salt & Rosemary Lemon & ginger marinated king prawns, chilli, cooked in a white wine & butter sauce
served on a Crostini

Bread & Balsamic Oil . FUNGHI AL DOLCELATTE

Baked garlic mushroom, blue cheese in a white wine sauce topped with parmesan &
served with Crostini

Plain

% Cheese & % Tomato

INSALATA

INSALATA CAPRESE CON AVOCADO 9.50
Buffalo mozzarella with vine tomato, avocado & basil dressing
INSALATA MISTA 6.50
House mixed salad with house dressing
INSALATA CESAR DE POLLO Starter 10.95 Main 15.50
Grilled chicken breast served on cos lettuce, anchovies, capers, boiled egg topped with parmesan
shaving & Cesar dressing

INSALATA GARDINIERA Starter 10.95 Main 15.50
Roasted vegetables, mixed leaf salad, mixed olives, hummus served with herb flat bread

Food Allergies & Intolerances
Should you have any concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink




PASTA & RISOTTO

MARGARITA

Cheese & tomato

TROPICANA

Ham, mushroom & pineapple

DIAVOLA

Pepperoni & fresh chilli

GARDINIERA

Grilled aubergine, courgette, roasted red pepper topped
rocket & parmesan shavings

CAPRINO

Goat’s cheese, spinach, mushroom & caramelised red
onion

POLLO PESTO

Chicken, cherry tomato, pesto & parmesan shavings
FIORENTINA

Spinach, mushroom, mascarpone cheese, black olives
topped with an egg

QUATRO STAGIONI

Ham, pepperoni, mushroom & peppers

CARNIVORA

Meatballs, pepperoni, ham & chicken

FORMAGGIO E PEPPERONI

Double pepperoni and double cheese

GORGONZOLA E PARMA HAM

Parma ham and blue cheese

CALZONE

Ham & mushroom

ADD EXTRA TOPPINGS FOR £2.00 EACH

Food Allergies & Intolerances
Should you have any concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink

PENNE ARRABIATA

Penne pasta in a fresh homemade tomato, chilli in a basil sauce
with spicy chorizo or roasted vegetables or chicken

SPAGHETTI BOLOGNESE

Spaghetti in a traditional Bolognese sauce

TAGLIATELLE POLPETTE

Tagliatelle pasta with homemade spicy meatballs in a rich tomato
ragu

LINGUINI GAMBERITTI

Lemon & ginger marinated king prawns, chilli, zucchini, cherry
tomatoes in a white wine

butter sauce

SPAGHETTI CARBONARA

Spaghetti served in a creamy parmesan sauce with mushroom,
pancetta & poached egg

TAGLIATELLE FILLETTO

Tagliatelle served with sliced beef fillets, mushrooms, blue cheese
in a rich tomato ragu

POLLO PENNE PESTO

Penne pasta with chicken, sundried tomatoes in a classic Genovese
sauce of green pesto topped with parmesan shavings

LASAGNE AL FORNO

Layers of pasta, slow cooked beef ragu, béchamel sauce &
mozzarella cheese

RISOTTO POLLO

Arborio rice with chicken, mushrooms & spinach in a white wine &
cream sauce

RISOTTO DI ZUCCA

Arborio rice with butternut squash, spinach & goats’ cheese
RISOTTO DEL MARE

Arborio rice with mixed seafood & chilli in a white wine & tomato
sauce




GRIGLIATA SAUCES CARNE & PESCE

80Z FILLET STEAK AL PEPE : POLLO CACCIATORE

served with tomato, mushroom & Classic brandy, mixed A breast of chicken sliced, roasted
homemade chips peppercorn & red wine sauce mixed vegetables in a rich red
80Z RIB EYE STEAK AL FUNGHI wine & tomato ragu sauce

served with tomato, mushroom & Mushrooms, blue cheese & POLLO CON GNOCCHI

homemade chips créam sauce A breast of chicken, shallots,
GRILLED CHICKEN BREAST DIANE

mushrooms, gnocchi in a creamy
served with tomato, mushroom & French mustard, mushrooms,

tarragon sauce

homemade chips demiglace, cream & brandy AGNELLO BRASATO

Slow cooked lamb shank with
SIDES KIDS MENU caramelised red onion, spring
onion mash & a red wine jus
BRANZINO AL BASILICO
MIXED VEGETABLES SCAMPI & FRIES 6.95 Pan fried sea bass, vegetable
ratatouille with a cherry tomato

BOLOGNESE 6.95 & basil sauce

SWEET POTATO FRIES A traditional bolognaise sauce FILLETTO DI SALMONE
CARBONARA 6.95 Pan fried salmon with rosemary

SPRING ONION MASH A creamy parmesan sauce with pancetta potatoes & a shellfish, dill &

JULIENNE FRIES POMODORO 6.95 mustard sauce
A fresh homemade tomato sauce

ROSEMARY NEW POTATOES CHICKEN STRIPS & FRIES 6.95

HOMEMADE CHIPS

Sauces - served with pasta of your choice & fries
VEGAN MENU SUNDAY ROAST

CHICKEN 13.95

RISOTTO ALLE VERDURE
Roasted vegetables with tomato & caramelised red onions LAMB SHANK 16.95
LASAGNE VEGANE DI VERDURE

Chef’s Special

PENNE DI PEPERONI ROSSI AL PESTO

Penne pasta with roasted red peppers in a classic Genovese
sauce of green pesto

Served with honey & thyme roasted carrots and parsnip, green
beans, rosemary new potatoes, carrot & swede mash, Yorkshire
pudding

Food Allergies & Intolerances
Should you have any concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink




DESSERT

TIRAMISU CAKE

A “Pick me Up” dessert made with coffee, marsala wine, rum infused in mascarpone cream and topped with cocoa & chocolate sauce
CREME BRULEE

Arich custard topped with caramelized sugar served with shortbread biscuit

CHOCOLATE FUDGE CAKE

A very chocolatey cake served with vanilla ice cream or cream

CHEESECAKE

Strawberry / Vanilla / Biscoff

STICKY TOFFEE PUDDING

A hot sticky toffee pudding comes with a choice of ice-cream, custard, or cream

ICE CREAM

Vanilla, Strawberry, Chunky Chocolate, Hazelnut, Mint Chocolate Chip, Lemon & Orange Sorbet

MIXED ICE CREAM
A choice of 3 scoops

COPPA DANSE
Vanilla & chunky chocolate ice cream with hot chocolate sauce

COPPA RUM
Vanilla & chocolate ice-cream, rum & whipped cream

COPPA AMARETTO (N)
Vanilla or chunky chocolate ice-cream, amaretto liqueur & whipped cream

AFFOGATO (N)
Vanilla ice-cream, espresso coffee, amaretto liqueur topped with crushed amaretto biscuit

Food Allergies & Intolerances
Should you have any concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink




