DOLCE VITA

Starters Pasta
Mixed nuts with smoked paprika (V) 190 Penne all’Arrabblata (V) 6.90
Focaccla rosemary and sea salt (V) 190 (tomato sauce , gariic, fresh chilll, basil
Garfic bissd v 3.90 Paccher] “Zucchine™ (V) 9.90
Garfic bread -mozzarella/tomato sauce and baski{Ve) 4.90 {courgettl , cherry tomato garlic, fresh chi
Olives and Focacela (V) 4.50 Paecherl Cazre 8 Pecoring 10.90
Fried courgettes with garfic, yogurt and dill (VG) 5.50 {mussels , pecorino cheese , garfic fresh chilli , parsey)
Bruschetta Classic (] 550 Linguine allo Scoglio 13.00
(fresh tomatoes , garfic , basil, olive oil) Lﬁwm*mﬁ,thm,mt,ﬂmmm,ﬁm
Friarielll with Focacda (V) 5.50
(Marinated wild talian
mm“ﬂ::w} = Fresh Home Made Pasta
(Bolognese , parmesan . Mazzarella , rice ) Tagliste Al Pusto Gancuess (V) s
Capring croquettes with balsamic vinegar and Tagliatelle Bolognese 9.50
splcy tomato sauce  (VG) 590 (beef minced , tomato sauce , celery , carrots , anlon)
Sea bass oroquettes with arrabblata sauce 550 Tagliatelle Carbonara 9.50
(potatoes , celery , sea bass) {smoked pancetta , double cream , egg York ,parmesan )
Fried squid with tartar sauce 6.50 Tagliatelle Lamb Fagu 10.90
Mussels with red onion and focacdia 650 {mwuwbm,mm,m*m
(gartic, fresh chilll, olive oll, white wine ) Tagllatelle Salsicdia e Funghl 11.50
Burrata with broceoli , cherry tomato , (haltan sausage , mixed mushrooms ,truffle oil)
asparagus  (VG) 650 Tagliatelle Prawns and Asparagus 12.50
Burrata fritta (vG) 650 [(tiger prawns, fresh asparagus , garlic , fresh chilli)
(tomato sauce , pesto , rocket salad , parmesan) Pappardelle Venlson 1150
Prawns with Focaccia 7.50 siow cooked venison, tomato sause, celery , carrots , onion)
(prawns, garlic, fresh chilli, olive oil , white wine) Pappardeile “DOLCE VITA™ 1150
Prawns alla Catalana 850 (cherry tomato ,parmesan , garic,, fresh chilll, basil,wrapped in
(prawns,, red onlon , celery, carrots, potatoes cherry tomato e
saffron, olive oil , basil 7 : Garganelli all Pollo 9.90
en bass, clamms,, mussels, prawns , squid , garlic, tomato  fresh ke
Garganelll 10.50
itafian Board 950 (slow cooked duck in rich tomatoes sauce and herbs)
mw mozzarella di bufala, shaved parmesan Lazagna Balognese 9.90
Vs Mnﬁuﬂ.mm.hﬂm,m,m

*(VG) - vegetarian
“gluten free option for any pasta



DOLCE VITA

Home Made Filled Pasta

Farvioli Spinach and Ricotta with butter and
tomatoes sauce (VG) 10.90
Raviodl Wild mushrooms and truffle with double cream and
parsley (VG) 1190
Tortelioni Venison and Mascarpone with double cream and
chives 11.90
Ravioll Prawns and Courgettes with fresh tomatoes, bask
and chilll 12.90

Home made gnocchi
Gnocchi al Pomodoro (VG) 8.90

(tormato sauce , basil , garfic)
Gnocchl al sugo d°Anatra

{duck ragu . mascarpong , tomato sauce)
Gnocchi “DOLCE VITA™ 10,90
(italian sausage , poreinl , mushrooms , spinach , double eream)

8

E B §B

chicken breasts | mboed leaves salad , toasted bread
e l_t baby yogurt

m-m ixed baby leavessalad cheny tomatoes ptnpﬂ'l

Prawns and Pancetta 13.00

mmmm . chermy tomatoes

Main Courses
Pollo alla Pizraiola with roasted potatoes 13.00
|chicken breast , tomato sauce , morzarella basil, oregano)
Vial Milanese with Linguine Pomodoro 13.50
(veal , bread crumbs egg , tomato sauce |
Venison Stew with mash potatoes and Asparagus 15.50
{slow cooked venlson celery carrot , onlon |
Lamb Shank with mash broccoli snd potatoes 17.50
{show cooked Lamb Shank , carrot , onlon , celery)
Lamib Cutiets with mash potatoes and thyma gravy 18.50
Ribeye steak “Tagiiata®with rocket salad,chermy tomato and
shaved parmesan 18.50

Grilled Ribeye Steak with roasted potatoes and fresh salad 18.50
Sea Bass Fillets with roast potatoes cherry tomato and
black olives 17.50

*(V) - Vegan
*{VG) - Vegetarian
muuﬂhd“wiﬁMh-*u



DOLCE VITA
h Pizza
anthﬁard?m

*sourdough with water and high
il four who ek digesion o

Marinara v 6.50 Proscuto di Parma 11.50
{tormato sauce , garlic, basil) {tomato sauce , mozzarella , Parma ham , rocket salad , shaved
panmesan )
Margherita (VG) 7.50 via s
[tomato sauce , mozzarella , basil |
azzarella Italian sausage , porcini
(tomato sauce , mozzarella , anchovies ) ‘Pizze Biance
Siciliana goo 4 Formaggl (vG) 9.80
(tomato sauce , mozzarella , capers , black olives, {mozzarella , gorgonzolla , edam , shaved parmesan oregano)
MicHovey Zucchineementa  (VG) 9.80
% Japors Cevtcioes 980 |\ rzarella, rilled courgette, fresh mint)
ﬁﬁuﬁ; : ila, ham , mushrooms artichoies Pancetta e Cipolla rosa 10.50
Diavola 9.80 (mazzarelia , smoked pancetta , red onion ; oregano)
(tomato sauce , mozzarella , splanata , fresh dlll Salsiccia e Friarielll 11.50
Prosciuto e funghi (VG) 9.80 (mozzarella Itallan sausage , ttalian wild broccoll |, garlic , oregano)
(tomato sauce , mozzarella , ham , mushrooms , oregano ) Coppa & Pomodorini 11.50
Vegetariana (VG) 9.80 (mozzarella , talian cured meat , cherry tomato , basil )
{tomato sauce, la, goat cheese grilled Ctmone 9.80
Yapstmass ot {mozzarella , ham , mushrooms , tomato sauce )
Funghi (VG) 9,80
t
(tomato sauce , mozzarella , mushrooms , thyme ) Fxtra t‘?l!l’ﬁ |
Foso 9.80
{tomato sauce , mozzarelia , chicken ,
red peppers ; basd) Meat / fish 2.00
Florentina
Ve 980  \agetables / cheese 1,00
(tomato sauce, mozzarella, spinach , egg , parmesan)
Tonno e cipolla rossa
e *(V)—vegan

mmatnsau&eu.lﬁmmdla.mm.mm.reﬂm. *(VG) - vegetarian

chilli,

{tomato sauce ,mozzarella bufala , cherry tomato , basil)



‘Desserts
Home Made

Tiramisu
Cheese cake with wild berries jam

Apple Tart with vanilla gelato

Chocolate cake “Sacher” with whipped cream

Vegan Chocolate cake with vegan custard :
Chocolate fondue “Dolce VITA” (to share fOrZ],].I. ;'&-.1'31.’5_‘
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ltalian Gelato

Vanilla
Chocolate
Strawberries
Affogato |
(espre I :‘_'!__,'__‘r' \ SCO0D

Tia Maria coffee
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