Antipasti - Starters

Mixed Olives (V & Ve)

Selection of mixed olives

Tomato Bruschetta (V & Ve)

Toasted Bread with freshly chopped tomate, garlic and herbs

Asparagus with fried Egg and Pecorino Cheese (V)

Gratin Asparagus in a lemon butter, finished with eggs & shaving's of pecorine cheese
Antipasto

Selection of Italian salami, cheeses & ofives

Melanzana alla Parmigiana (V)
Baked aubergines with tomato sauce, mozzarella & parmesan cheese

Calamari Siciliana
Pan fried squid in tomato sauce

Coppa di Parma & Mozzarella di Bufala (Ask for the Vegetarian Optional)
Coppa di Parma with buffalo mozzarella & rocket salad

King Prawns in Mugnaia Sauce
Shelf King Prawns cooked in butter, lemon, sage, white wine sauce

Pasta

Penne al Pomodoro [V & Ve)
Classic tomato pasta with fresh basil

Penne Carbonara
Eggs, bacon & Pecorino cheese

Gnocchi alla Sorrentina (V & Ve)
Potato dumplings in a tomato sauce & mozzarella cheese

Tagliatelle alla Bolognese

Home made beef bolognese sauce

Fresh Fusilli Neapolitan [V & Ve)

Cherry tomata sauce, black olive, capers & roasted mix pepper

Fresh Orecchiette Pugliese

Fresh cherry tomato, anchovy, wild broccoli - finish with shaving's parmesan
Fresh Chestnut Ravioli alla Cafe Teria

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

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

Secondi Piatti - Main Course

3.00 Stuffed Aubergine (V & Ve)

Tomato sauce, mozzarella, mushrooms & parmesan, with salad
4.00 Cherry Tomato & Courgette Capanata Stew [V & Ve)

Cherry tomato sauce, courgette, red onion, black olive, capers & almonds
5.50 Chicken with Garlic & Rosemary

With salad & home-made roasted new potatoes
6.00 Calves Liver alla Veneziana

Cooked with red onion & white wine, with salad & home-made chips
6.50 Veal al Saltimbocca Romana

Veal in butter, sage, ham in white wine sauce served with roasted new potatoes
7.00 Rack of Lamb in Madeira Sauce

With home-made roasted new potatoes, mix peppers & salad
9.50 5ea Bass alla Vernaccia

Filled Sea Bass cooked in butter, olives, white wine sauce, with zucchini & salad

10,00 Cod alla Livornese

Slow cooked cod in tomato sauce, black olive, capers served with peas

Salad & Side Orders

6.00 Home Made Chips

7.00 Home Made Roasted New Potato

7.00 Zucchini Fritti

9.00 Garlic Mushrooms

10.00 Mixed Salad (V & Ve)

12.00 Rocket and Parmesan Salad [V & Ve)

14.00 Chicken Caesar Salad

16.00 Buffalo Caprese Salad (buffalo mozzarella, tomato & basil) (V)

Gluten Free Pasta Available

Vegan Parmesan Cheese, Mozzarella and Double Cream Available
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