
ANTIPASTI: HORS D’OUVRES
Agnollotti V  £8.00

Prosciutto di Parma con Melone GF £11.50
Parma Ham & Melon

Prosciutto con Mozzarella GF  £11.50
Parma Ham & Mozzarella

Paté Casalingo  £7.90
Homemade chicken liver paté

Caprese Salad GF V  £8.50

Coppa di Gamberetti GF  £8.90
Prawn cocktail

Tonna con Fagioli GF  £7.00
Tuna fish, onions & beans

Calamari Fritti  £8.90
Fresh deep-fried squid rings

Garlic Prawns  £11.00
Prawns in garlic oil & chilli

Olive Oil & Balsamic Vinegar  £3.50

ZUPPE: SOUPS
Minestrone della Casa V  £6.00
Vegetable soup with pasta

Zuppa del Giorno  £5.50
Soup of the day

Pasta e Fagioli alla Napoletana  £6.00
Classic Neapolitan soup with beans, 
pasta & ham

FARINACI: PASTA DISHES
Carbonara  £10.90
with cream, bacon & egg yolk

Amatriciana  £10.90
with tomato, bacon, onion & chilli

Bolognese  £10.90
with minced veal, pork & tomato

Napoli V  £10.90
Neapolitan tomato sauce

Salsicce  £16.50
spicy Italian pork sausage in tomato 
sauce

Lasagne alla Caprese  £12.50
Italian sausage, aubergine, 
mozzarella & parmesan

Penne Arrabiata V  £10.90
with tomato, garlic & chilli pepper

Agnolotti V  £12.50
large ravioli stuffed with three 
cheeses in tomato sauce and cream

RISOTTO: RICE DISHES
Milanese GF  £10.90
with cream, bacon, mushroom, 
onion & tomato

Funghi GF V  £10.90
with cream, mushrooms & onion

PESCE: FISH
Spaghetti Vongole  £16.50
with fresh clams, oil, garlic & chilli

Spaghetti Tiger Prawns  £18.50
with garlic, oil & chilli

Special Fish of the Day  PV

Tiger Prawns Provincale  £18.50
with garlic, oil, chilli, tomato and 
served with rice

SPECIALITA DELLA CASA:
HOUSE SPECIALITIES
Pollo Cacciatora  £16.90
Chicken with tomato, mushrooms & onion

Pollo Vino Blanco  £16.90
Chicken with onions & white wine

Pollo Alla Milanese  £18.00
Chicken in breadcrumbs

Pollo Alla Milanese con Pasta  £19.90
Chicken in breadcrumbs with pasta

Pollo au Poivre  £18.00
Chicken with pepper and cream

Scaloppina Pizzaiola  £19.50
Veal with garlic, tomato & oregano

Scaloppina al Limone  £19.50
Veal cooked in butter, parsley, lemon juice 
& white wine

Scaloppina al Marsala  £19.50
Veal and Marsala wine with a dash of 
cream

Veal Milanese  £18.00
Veal in breadcrumbs

Veal Milanese con Pasta  £19.90
Veal in breadcrumbs with pasta

Beef Stroganoff GF  £24.50
Diced fillet of beef with cream, Brandy, 
mushrooms & onions

Fillet Pizzaiola GF  £28.50
Fillet steak with garlic, tomato & oregano

Filetto di Manzo GF  £26.50
Fillet steak

Steak Diane GF  £28.50
Tender fillet cooked in Brandy, mushrooms 
& onions

Tournados Rossini  £28.50
Scotch fillet steak with paté & Brandy 
sauce

Filetto au Poivre GF  £28.50
Fillet steak with pepper and cream sauce

LEGUMI E INSALATE: VEGETABLE 
& SALAD SIDE ORDERS
Broccoli  £3.00

Spinach (Spinach)  £3.00

Zucchini Fritti (in batter)  £3.60

Mix Salad  £3.90

Tomato & Onion Salad  £3.90

Choice of Potatoes  £3.00 

DOLCI: SWEETS
Homemade Tiramisu  £6.50

White Chocolate Profiteroles  £6.50

Ice Cream (Choice of flavours) £4.80

Affogato  £6.80

COFFEE & TEA
Coffee  £2.60

Tea  £2.60

Latte  £3.00

Speciality Coffee  £6.50

DRINKS
Coke  £3.00

Diet Coke  £2.80

Coke Zero  £2.80

Irn Bru  £3.00

Sprite  £3.00

San Pellegrino (Orange or Lemon)  £3.50

BEERS
Peroni  £3.80

Birra Moretti  £3.80

Budweiser  £3.50

SPIRITS
Pink Gin or Gordons  £3.50

Bombay Sapphire  £3.90

Rosemary Gin  £4.20

Spirits  £3.20

Malt Whisky  £4.20

Grappa  £4.50

Vintage Port  £8.50

Long Vodka  £4.90

Negroni  £9.00

Aperol Spritz  £8.50

BRANDY
Vecchia Romagna Brandy  £4.80 

ALL MIXERS  £1.40

Fever Tree Tonic  £2.20

It is important that our staff be informed of any of your allergies. Some dishes may contain nuts or traces of nuts.  (GF) = Gluten Free, (V) = Vegan.


