Antipasti - Starters

Itallan Garlic Bread (V & Ve)

Tosted Bread, dressing with garlic, oregano, salt & olive oil

Mixed Clives (V & Ve)

Selection of mixed olives

Tomato Bruschetta [V & Va)

Toasted Bread with freshly chopped tomato, garlic and herbs

Antipasto

Selection of italian salami, cheeses & olives

Scampl Frittl with Marie Rose Sauce

Scampi in breadcrumbs, salad finlsh with Marie Rose Sauce

Bufalo Caprese (V)

Fresh Bufalo Mozzarella, fresh tomato, basil finish with Itallan dressing
Pasta

Pappardelle della Nonna

Ham & mushroom in light creme sauce

Tagliatelle alla Bolognese

Home made beef bolognese sauce

Fresh Fusilli Neapolitan (V & Ve)
Cherry tomato sauce, black ofives, capers, reasted mix pepper

Fresh Orecchistte Pugliese

Fresh Cherry Tomatoes, anchovy, wild broceoli - finish with shaving's parmesan

Frash Chestnut Ravioli alls Cafe Taria

Asparagus, pancetta & cream of truffle - finish with shaving's of pecorino cheess

Frash Black Ink Tagliolini with King Prawns, Cherry Tomato & Rocket
Fresh cherry tomatoes in butter & white wine sauce

Secondi Piatti - Main Course

Stuffed Aubergine (V & Ve)

Tomato sauce, mozzarella, mushrooms & parmesan, with salad
Cherry Tomato & Courgette Caponats Stew [V & Va)

Cherry Tomato sauce, courgette, red onlon, black olive, capers & almond

Chicken with Garflc & Rosemary
With salad & home-made roasted new potatos

Calves Liver alla Veneziana
Cooked with red onbon & white wine, with salad & home-made chips

Veal al Saltimbocca Romana

Veal In butter, sage ham cooked in white wine sauce sarved with roasted new potato

Sea Bass alla Vernaccia

Filled 5ea Bass cooked in butter,olives, white wine sauce, with tucchini & salad
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Set Menu
Antipasti - Starters
Bruschetta with Charry Tomato Sauce [V &Ve)

Bolled Eggs & Walnut Salad finish with italian Dressing (V)
Gnocchl in Butter & Sage [V & Ve)

Second] Pisttl - Madn Course

Spaghetti al Napoletana [V & Ve)
Pork Loin In Butter, Lemon & White Wine Sauce

Dalel - Dassert
Homae Traditional italian Tiramisu

Selection of lce Cream
Dessert of the Day

2 Coursa £12.00 / 3 Course £15.00 including drinks selection
125 mi House Wine: White - Rose - Red

Soft Orinks: Coke, Diet Coke, Cole Zero - San Pellegrino Limonats or Arancists
Tonlc Water, Ginger Ale, Lemonade or Soda

Gluten Free Pasta Available
Vegan Parmesan Cheese, Mozzarella & Double Cream Availsble

Salad & Side Orders

Homae Made Chips [V & Ve)
Home Made Roasted New Potata (VEVe]

Zucchini Fritti
Garlic Mushrooms

Mixed Salad [V & Ve)
Rocket and Parmesan Salad [V & Ve)

Baguette / Ciabatta

All our Baguettes and Clsbattas are frashly made and served with salad

No 1 Ham & Cheese
Mo 2 Salami, Mozzarella & Tomato

Mo 3 Spicy Salami, Gorgonzola & Rocket
Mo 4 Smoken Ham, Artichoke & Tomato

No 5 Ham, Lettuce & Tomato
Na & Ham & Fried Eggs

No 7 Tomato, Mozzarella & Grean Pesto [V & Ve)
Na B Mix Pepper, Mozzarella & Salad [V & Ve)

No 8 Tomato, Wild Broceoll & Mozzarells [V & Ve)
Mo 10 Mix Pepper, Rocket & Red Pesto (V & Ve)

Gluten Free Pasta Available

Vegan Parmesan Cheese, Mozzarella and Double Cream Avalflable
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