
 
 

 
All sizzlers are served with a choice of salad, chips, rice or potatoes 
Italian Trio        15.45 
Mix of chicken, beef and king prawns, cooked in onions, peppers, 
garlic, tomato and spicy herbs 
Manzo Mediterraneo      12.45 
Strips of beef cooked with mushrooms, garlic, onions,  
Mediterranean spices, wine and tomato 
Pollo Posillipp       11.45 
Strips of chicken breast cooked with onions, black olives, chilli,  
peppers, white wine and tomato 
Gamberoni Catalana      14.45 
Spicy king prawns off the shell and cooked with strips of chicken,  
peppers, onions, garlic, Mediterranean spices, wine and tomato 
Pasco’s BBQ Ribs       12.45 
Marinated pork ribs cooked and braised in BBQ sauce   
 

 
Lasagne        7.95 
Four different layers of fresh egg pasta topped with Bolognese  
sauce, béchamel, mozzarella and parmesan cheese baked 
Fettuccine con Prosciutto      8.95 
Large flat egg noodles cooked with ham, peas, white wine,  
tomato and cream 
Fettuccine Boscaiola      8.95 
Large flat egg noodles cooked with cured bacon, mushrooms,  
garlic, white wine and cream 
Fettuccine al Pollo      8.95 
Large flat egg noodles cooked with chicken strips, garlic,  
white wine, spinach, tomato and cream 
Rigatoni Arrabbiata      7.95 
Tube shaped pasta cooked with spicy pepperoni, garlic, chilli  
and tomato 
Rigatoni al Tonno       7.95 
Tube shaped pasta cooked with tuna, freshly chopped tomato,  
garlic, wine and cream 
Rigatoni al Pesto       7.50 
Tube shaped pasta cooked with pesto, courgetti, freshly  
chopped tomato and cream 
Rigatoni Gratinati       7.95 
Tube shaped pasta baked with Bolognese sauce, mushrooms,  
béchamel and cheese 
Tortellini alla Crema      8.95 
Round shaped pasta, filled with spinach and ricotta, cooked  
with mushrooms, garlic, white wine and cream 
Tortellini al Salmone      8.95 
Round shaped pasta, filled with spinach and ricotta, cooked  
with smoked salmon, peas, white wine and cream 
Spaghetti al Pollo       8.50 
Spaghetti cooked with chicken, onions, mushrooms, garlic,  
white wine, tomato and cream 
Spaghetti Bolognese      7.50 
Spaghetti Carbonara      7.95 
Pasta cooked with onions, cured bacon, egg yolk, cream and  
parmesan cheese 
 

 
 
Linguine con Salsiccia      8.95 
Flat spaghetti cooked with Italian spicy sausage, mushrooms,  
garlic, chilli, wine and tomato 
Linguine Marinara       8.95 
Flat spaghetti cooked with marinated prawns, mussels, cockles,  
squid, garlic, mixed peppers and tomato 
 

 
Chips or Rice       2.50 
Tomato or Onion Side Salad     2.25 
Button Mushrooms      2.00 
Creamy Spinach       2.00 
 

 
Espresso        1.80 
Cappuccino       2.25 
Mocha        2.50 
Hot Chocolate       2.75 
Caffe Latté        2.45 
Black Coffee       2.00 
White Coffee       2.00 
Tea         2.00 
Fruit and Herbal Teas      2.20 
 

 
Amaretto        4.25 
Sambuca        4.25 
Grappa        4.25 
Calypso         4.25 
Whiskey        4.25 
Brandy        4.25 
(upgrade to a branded liquor for just £2.00) 

 
Sparkling        2.75 
Still         2.75 

 

 
Available on request for £4.25 each 

Please ask a Team Member 
Allergies 

Some of our products contain allergenic 
ingredients. Please ask a member of staff for 

further information. 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

   
   
   
   
   

   
   
   



   
   

   
Garlic Bread       4.25 
Garlic Bread & Cheese      4.95 
Garlic Bread with Tomato & Chilli    4.80  
Garlic Bread with Pesto & Tomato    4.80 
Bowl of Mixed Olives & Bread Sticks    3.45 
Pâté        5.45 
Homemade Italian style pâté served with garnish and toasted  
ciabatta bread 
Antipasto di Carne      6.45 
Selection of Italian cured meat served with bruschetta bread,  
freshly chopped tomato and olive oil 
Carpaccio di Bresaola      6.45 
Medallion of cured beef served with bruschetta bread, freshly  
chopped tomato and olive oil 
Bresaola Piccante       6.45 
Medallion of marinated cured beef, spicy chilli oil and served  
with bruschetta bread 
Coppa Calabrese       5.45 
Thinly sliced cured pork with a drizzle of spicy olive oil 
Prosciutto di Parma      6.45 
Sliced parma ham served with bruschetta bread, freshly  
chopped tomato and olive oil 
Carpaccio di Salmone      6.45 
Smoked salmon marinated in olive oil, lemon juice, black pepper  
and served with a salad garnish 
Frutti di Mare       6.45 
Marinated prawns, mussels, clams, squid in oil and lemon.  
Served with a salad garnish 
Pasco’s BBQ Ribs       6.45 
Marinated pork ribs cooked and braised in BBQ sauce 
Cozze Marinara       5.45 
Large mussels cooked in white wine, garlic, chilli, tomato, basil  
and served with warm bread 
Cozze alla Crema       5.45 
Large mussels cooked with onions, white wine, stock, cream  
and served with warm bread 
Gamberetti Cocktail      5.45 
Prawns mixed with marie rose sauce served on a bed of lettuce 
Funghi Gratinati       5.45 
Baked mushrooms cooked in garlic with wine, cream and  
parmesan cheese 
Funghi Piccanti        5.45 
Mushroom cooked with garlic, spicy herbs and tomato. Served with  
ciabatta bread 
Salsiccia Napoli       6.15 
Italian pork sausage, sliced and cooked with spicy tomato sauce,  
served with ciabatta bread 
Bruschetta al Salmone      6.45 
Toasted bread topped with mozzarella cheese, finely chopped  
marinated tomatoes and smoked salmon strips 
Gamberoni Piccanti      6.70 
King prawns cooked with garlic, wine, dill and spicy tomato.  
Served with ciabatta bread 
Gamberoni Sorrento      6.90 
King prawns cooked with onions, garlic mushrooms, chopped  
tomato, white wine and cream 
Italian Dip        5.60 
Extra virgin olive oil, balsamic vinegar, chilli oil, black  
and green olives served with ciabatta bread 
 
 

 

 
Fontina di Formagio Dip      5.45  
Italian cheese fondue with finely chopped crispy  
bacon, served with ciabatta bread 
Salsiccia Calabrese      5.45 
Spicy Italian sausage meat, seed and spread on toasted ciabatta  
bread, and topped with fresh marinated chopped tomato 

 
Smoked Salmon Salad       8.45 
Seafood Salad       8.40 
Prawn Salad       8.40 

 
Pasco’s Burger served with chips, salad & coleslaw  7.95 
With Mozzarella, Cheddar or Gorgonzola   8.50 

 
Margherita        7.30 
Tomato and mozzarella 
Bolognese        8.20 
Tomato and mozzarella topped with Bolognese sauce 
Diavola        8.45 
Tomato, mozzarella, spicy Bolognese sauce and hot jalapeños 
Prosciutto Funghi       8.45 
Tomato, mozzarella, ham and mushrooms 
Vegetarian Calzone      8.45 
Traditional folded pizza filled with ham, mushrooms, spinach,  
cottage cheese, tomato and mozzarella  
Capriccio        8.45 
Tomato, mozzarella, ham, mushrooms, olives and prawns  
Tonno and Spinach      8.45 
Tomato, mozzarella, tuna, spinach, chopped fresh tomato 
Tonnello        8.45 
Tomato, mozzarella, tuna fish and roast peppers 
Napoli        8.45 
Tomato, mozzarella, olives, capers and anchovies 
Calabrese        8.45 
Tomato, mozzarella and spicy pepperoni 
Primavera        8.45 
Tomato, mozzarella, roast peppers, grilled  mushrooms, spinach 
and olives 
Marinara        9.15 
Tomato, mozzarella and mixed seafood 
Misto di Carne       9.15 
Italian feast with tomato, mozzarella and mixed cured meat 
Calzone        9.15 
Traditional folded pizza filled with ham, mushrooms, spinach,  
ricotta cheese, tomato and mozzarella 
Prosciutto di Parma      8.75 
Tomato, mozzarella and cured ham. Topped with mixed olives 
Gorgonzola       9.15 
Tomato, mozzarella, Italian soft blue cheese, pepperoni and  
red onions 
Pasco’s Special       9.45 
Tomato, mozzarella, mushrooms, ham, pepperoni, spinach, peppers, 
chicken and topped with a fried egg 
 

 

 
All dishes are served with vegetables of the day and potatoes 

 
Pollo Cardinale       10.15 
Chicken breast with onions, mushrooms, white wine and cream 
Pollo Diavola       10.45 
Chicken breast cooked with garlic, sage, freshly chopped tomato 
chilli and cream      
Pollo con Zucchine      10.35 
Chicken breast strips cooked with roasted courgettes, pesto of  
roast peppers, wine and cream 
Pollo al Griglia         9.95 
Chicken breast grilled and topped with garlic butter, served with  
lemon juice sauce 
Pollo Pescatora       12.45 
Strips of chicken cooked with onions, garlic, tiget prawns, fresh  
chilli, white wine and tomato 
Pollo con Pancetta      10.45 
Chicken breast cooked with strips of bacon, mushrooms, white  
wine and cream 
Rump Steak Gorgonzola      13.45 
Steak cooked with mushrooms, Italian blue cheese, demi glaze,  
wine and cream 
Grilled Rump Steak      11.45 
Traditional rump steak with tomato, mushrooms and onion rings 
Rump Steak al Pepe      12.45 
Steak cooked with soft peppercorns, red wine mustard, brandy 
and cream 
Rump Steak Voronoff      12.45 
Steak cooked with mushrooms, tarragon, dijon, vodka and cream 
Rump Steak Dolcelatte      12.45 
Butterfly steak filled with Italian blue cheese wrapped in bacon  
and cooked with red wine and cream 
Anatra al Mango       12.45 
Pan fried duck breast cooked in stock and served with mango 
chutney sauce 
Anatra alle Prugne      12.45 
Pan fried duck breast cooked in stock, prune and marsala wine   
Manzo Bordolese       11.45 
Beef steak strips cooked with onion, mushrooms, paprika mustard,  
red wine and cream  
Salmone alla Fiorentina      11.45 
Baked salmon topped with spinach and ricotta cheese then  
wrapped in parma ham and served with a creamy sauce 
Salmone con Gamberetti      11.45 
Baked salmon with prawns, mushroom, dill, mustard, wine and  
cream 
Gamberoni Sorrento      14.45 
King prawns cooked with onions, garlic, mushrooms, finely  
chopped tomato, white wine and cream 
Agnello Arrosto       16.95 
Slow roasted leg of lamb cooked with mint, rosemary, red wine  
demi-glaze and wild mushrooms  
 Mussels Napoli          8.45 

Large mussels cooked in garlic, white wine, spicy tomato.  
Served with bread 
Mussels alla Crema                   8.45 
Large mussels cooked with white wine, cream and served with bread 
 


