
Pasta
LaSaGnE aL FoRnO 15.95

The Italian classic we all know & love.

LiNgUiNe PoLlO CaRbOnArA 15.95LiNgUiNe PoLlO CaRbOnArA 15.95LiNgUiNe PoLlO CaRbOnArA
Pasta served in a creamy sauce of egg yolk 
with pancetta & chunks of chicken breast.

CaNnElLoNi rIcOtTa e sPiNaCiv14.95
Ricotta & spinach fi lled pasta tubes, 
oven-baked with fresh spinach, grana 
padano cheese & creamy ricotta, 
surrounded with a rich tomato & garlic 
sauce, fi nished with melted mozzarella.

LiNgUiNe OyStEr 
mUsHrOoM AlFrEdOv14.95

Delicately cooked linguini tossed 
in a luxuriously creamy Alfredo 
sauce & oyster mushrooms.

LiNgUiNe PoLpEtTe 16.95LiNgUiNe PoLpEtTe 16.95LiNgUiNe PoLpEtTe
Pasta & meatballs tossed with classic 
Bolognese, garlic & a hint of chilli.

TaGlIaTeLlE CaSeReCcE 18.95TaGlIaTeLlE CaSeReCcE 18.95TaGlIaTeLlE CaSeReCcE
Pasta with slow-cooked beef in creamy 
parmesan sauce with a hint of chilli. Topped 
with wild rocket & parmesan shavings.

TaGlIaTeLlE lA RuStIcA 19.95TaGlIaTeLlE lA RuStIcA 19.95TaGlIaTeLlE lA RuStIcA
Pasta in a mild creamy curry fl avoured sauce 
with chicken, king prawn, mushroom & garlic.

tAgLiAtElLe sAlMoNe 
e aSpArAgI 18.95

Pasta tossed in creamy sauce with 
a touch of tomato, fresh salmon, 
asparagus tips, garlic & white wine.

PeNnE Di GuNaCiA 20.95
Penne pasta with slow cooked beef 
cheek in hint of spicy creamy sauce.

LiNgUiNe FrUtTi dI MaRe 22.95LiNgUiNe FrUtTi dI MaRe 22.95LiNgUiNe FrUtTi dI MaRe
Linguine cooked with calamari, mussels 
& prawns. Served in a garlic, white wine 
& tomato sauce with just a hint of chilli.

BiStEcCa dI mAnZo cOn sAlSa 
aL fOrMaGgIo bLu 24.95

Flat-ribbon egg pasta coated in a 
creamy blue cheese sauce. Served with 
28-day, 4oz dry-aged sirloin steak.

Aperitivo
oLiVe mIsTev3.95

Marinated mixed olives.

pAnE aLl'aGlIov6.95
Freshly baked garlic pizza bread. 
Add mozzarella or tomato (8.25) 
or both extra toppings (9.25).

PaNe aRoMaTiZzAtOv6.95
Homemade mixed slices of bread, 
marinated olives & balsamic oil.

Antipasti Freddi
BrUsChEtTav7.45

Toasted bread topped with cherry tomato, 
basil & garlic. Drizzled with balsamic reduction.

InSaLaTa CaPrEsEv8.95
Vine-ripened tomato, bu� alo mozzarella, 
basil, black olives & balsamic reduction.

PaTè dI FeGaTo 9.95
Homemade chicken liver & brandy 
patè with our homemade red onion 
jam.  Served with homemade bread.

CoCkTaIl dI GaMbErI 10.95
Prawns drenched in Marie-rose sauce on a 
bed of lettuce, served with homemade bread.

pIaTtO dI cArNe fReDdA
FOR ONE: 9.45   TO SHARE: 16.45
The true Italian tasting plate: Serrano 
ham, salami, pepperoni, cooked 
ham, olives, breads & cheese.

HaRiSa PrAwN 11.95
Oven baked prawns marinated in spicy 
harisa butter. Served on bed of rocket salad.

Principale
PoLlO PiCaNtE 18.45PoLlO PiCaNtE 18.45PoLlO PiCaNtE

Chicken breast coated in Italian herbs, roasted 
peppers, red onion, garlic, chilli & tomato sauce. 
Served with seasonal roasted vegetables.

ScAlOpPiNe Di PoLlO 19.95
Chicken breast season with Italian herbs, fi nished 
with mushrooms & a light creamy sauce.
Served with side of seasonal vegetables. 

GuAnCiA Di MaNzO 24.95
Beef cheek slow cooked with red wine, tomato, 
peppers & Italian herbs and spices.
Served with side of seasonal vegetables 

PoLlO La RuStIcA 23.95PoLlO La RuStIcA 23.95PoLlO La RuStIcA
Chicken breast cooked in a tomato & cream 
sauce with crab meat & king prawns. Served 
with seasonal roasted vegetables.

sTiNcO dI aGnElLo 25.95
Slow-braised lamb shank cooked with a 
luxurious gravy infused with Italian spices. 
Served on a bed of mashed potato.

FiLeTtO dI SeA BaSs 25.95
Pan-fried sea bass fi llets with king prawns, 
mussels, white wine & creamy dill sauce. 
Served with seasonal roasted vegetables.

PoLlO aLlA gRiGlIa 25.95
Platter of grilled chicken skewers, chicken wings & 
lamb chops. Served on a bed of salad with chips.

TaGlIaTa aL BaLsAmIcO 31.95
Classic balsamic-marinated 10oz sirloin steak, 
grilled rare then carved & topped with parmesan 
shavings. Served warm on a bed of rocket 
salad, dressed in a blend of cooking juices 
& balsamic reduction. Served with chips.

BiStEcCa dI SiRlOiN 31.95
10oz dry-aged sirloin steak, grilled to your 
liking. Served with Diane or peppercorn 
sauce & homemade chips.

BiStEcCa dI fIlEtTo 34.95
8oz dry-aged fi llet steak, grilled to your 
liking. Served with Diane or peppercorn 
sauce & homemade chips.

BiStEcCa dI fIlEtTo aLlA tEqUiLa 34.95
8oz dry-aged fi llet steak, grilled to your liking, 
fi nished in a sauce of mushroom, sweet red 
pepper, cream, tomato & demi-glacé, fl ambéed 
in Mexican tequila. Served with chips.

Dolce
tOrTa aL cIoCcOlAtO fOnDeNtE 8.95tOrTa aL cIoCcOlAtO fOnDeNtE 8.95tOrTa aL cIoCcOlAtO fOnDeNtE

Indulge yourself in chocolate heaven: 
double layers of sponge fi lled with 
white chocolate & chocolate sauce. 
Served warm with vanilla ice cream.

ToRtA dI FoRmAgGiO 8.95
Homemade vanilla cheesecake. Served 
with vanilla ice cream & fruit coulis.

ChUrRoSv7.95
Deep-fried dough dusted with sugar & 
cinnamon. Served with warm chocolate sauce.

Pizza
MaRgHeRiTa
Pizza
MaRgHeRiTa
Pizza

v11.95
Classic tomato sauce & mozzarella.

pIzZa aLlE vErDuRev13.95
Tomato sauce, peppers, mushroom, 
courgette, red onion, mozzarella & 
olives.

PiZzA HaWaIiAn 14.95
Tomato sauce topped with 
cooked ham & pineapple.

DiAvOlA 14.95DiAvOlA 14.95DiAvOlA
Tomato sauce, mozzarella, pepperoni, 
roasted peppers & chilli fl akes.

PiZzA aLlA bRaCe 15.95PiZzA aLlA bRaCe 15.95PiZzA aLlA bRaCe
Barbecue sauce base, mozzarella, 
chicken, peppers & smoky bacon.

PiZzA lA RuStIcA 16.95PiZzA lA RuStIcA 16.95PiZzA lA RuStIcA
Tomato sauce, mozzarella, chicken, 
meatballs, red onion & jalapeńos.

QuAtTrO StAgIoNi 16.95
Tomato sauce, pepperoni, smoked 
bacon, onion, mushroom & mozzarella.

cAlZoNe dI vErDuRev14.95
Folded pizza stu� ed with tomato 
sauce, peppers, mushroom, 
courgette, red onion, mozzarella & 
olives. Served with a side of spicy 
homemade tomato sauce.

CaLzOnE lA RuStIcA 18.95CaLzOnE lA RuStIcA 18.95CaLzOnE lA RuStIcA
Folded pizza stu� ed with bacon, 
tomato sauce, pepperoni, mozzarella 
& mushroom then fi nished with a 
topping of rich Bolognese sauce.

PiZzA FoCcAcIa CaPrEsEv 15.95
Focaccia pizza baked with a 
drizzle of olive oil & a touch of sea 
salt. Topped with fresh tomato 
slices & bu� alo mozzarella.

Bevande Calde
SiNgLe EsPrEsSo 2.50
DoUbLe EsPrEsSo 3.50
AmErIcAnO 3.50
MaCcHiAtO 3.50
CaFé LaTtE 4.25CaFé LaTtE 4.25CaFé LaTtE
CaPpUcCiNo 4.25
MoChA 4.95MoChA 4.95MoChA
aFfOgAtO 4.95
HoT ChOcOlAtE 4.95HoT ChOcOlAtE 4.95HoT ChOcOlAtE
ReGuLaR TeA 2.95ReGuLaR TeA 2.95ReGuLaR TeA
PePpErMiNt TeA 3.25PePpErMiNt TeA 3.25PePpErMiNt TeA
GrEeN TeA 3.25GrEeN TeA 3.25GrEeN TeA

ALLERGEN STATEMENT:
We are not a free from restaurant & food or drink we serve may contain, or come 
into contact with, gluten, dairy or nuts. Please inform us of any food allergies 
before ordering – so we may take extra care to avoid cross contamination. Some 
dishes may be made dairy free, please ask. v Suitable for vegetarians.
Please note that some chicken dishes may contain hairline bones, commonly 
known as wishbones, and some fi sh dishes may contain small bones.

Caffè 
Liquoroso

Caffè 
Liquoroso

Caffè 
50Ml MeAsUrE 8.95 EaCh 

IrIsH CoFfEe
BaIlEyS CoFfEe

CaLyPsO
Tia Maria.

KeOkE CoFfEe
Tia Maria & brandy.

JaMaIcAn CoFfEe
Tia Maria & rum.

Antipasti Caldi
MiNeStRoNev7.45

Creamy tomato base soup. Served 
with homemade focaccia bread.

FuNgHi DaViOlA 7.95FuNgHi DaViOlA 7.95FuNgHi DaViOlA
Oven-baked mushrooms with bacon, garlic, 
chilli & tomato sauce, topped with mozzarella.

PaRmIgIaNa dE MeLaNzAnEv7.95
Aubergine slices, layered with tomato & 
red onion. Dressed with a rich béchamel 
sauce & parmesan cheese.

PoLpEtTe NaPoLeTaNe 9.95PoLpEtTe NaPoLeTaNe 9.95PoLpEtTe NaPoLeTaNe
Home-made Italian beef meatballs served with 
spicy tomato sauce. Served with fresh bread.

CoZzE cOn AgLiO 10.45
Black mussels cooked with garlic, parsley, 
white wine & chilli. Served with fresh bread.

GaMbErOnI cOn AgLiO 12.95
King prawns cooked with garlic, chilli 
& parsley, served with bread slice.

GaMbErOnI e CaLaMaRi FrItTi 13.95
Deep-fried king prawns & calamari 
lightly dusted in fl our, seasoned with 
salt & cracked black pepper. Served 
with our homemade tartar sauce.

Risotto
RiSoTtO aLlE vErDuRev15.95

Classic risotto rice cooked with mushroom, 
green beans, courgette, parmesan, 
white wine & fresh chopped parsley.

RiSoTtO aLlA StRoGaNoFf 19.95RiSoTtO aLlA StRoGaNoFf 19.95RiSoTtO aLlA StRoGaNoFf
Slow-cooked beef with risotto rice fi nished in 
creamy mushroom, white wine & mustard sauce.

rIsOtTo aI fRuTtI dI mArE 25.95 rIsOtTo aI fRuTtI dI mArE 25.95 rIsOtTo aI fRuTtI dI mArE
Cooked with black mussels & king prawns 
in creamy white wine sauce. Topped 
with pan-fried fi llet of sea bass.

TiRaMiSuv8.50
Elegant Italian classic 
soaked in co� ee & brandy 
(contains alcohol).

CrÈmE BrÛlÉe 6.95CrÈmE BrÛlÉe 6.95CrÈmE BrÛlÉe
Rich homemade custard base 
topped with caramelised sugar. 
Served with fresh strawberry.

GeLaTov5.95
Two scoops of chocolate or 
Madagascar vanilla ice cream. 
Served with fresh strawberry.

sOrBeTtOv5.95
Please ask for today’s selection.

Contorni
HaNd-cUt ChIpSv3.95

RoAsT PoTaToEsv4.95

MiXeD SaLaDv4.95

ToMaTo &  ReD OnIoN 
SaLaD wItH BaLsAmIc 
ReDuCtIoNv4.95

PaRmEsAn & 
RoCkEt SaLaDv5.50

MaShEd PoTaTov5.95

RoAsTeD MiXeD 
VeGeTaBlEsv5.95

CrEaMy GaRlIc & 
ChIlLi MuShRoOmSv6.95 

FrIeD ChIcKeN 
WiNgS 5.95

ChIcKeN 
SkEwErS 7.95

FrIeD HaLlOuMiv8.95

GrIlLeD 
LaMb ChOpS 12.95

HaNdMaDe, StOnEbAkEd, 
ThIn &  CrIsPy.


