
Mozzarella, sundried tomato, rocket, parma ham

STARTERS

Soup of  the  Day 

 

Ol ives

A La  Carte 

Capesante

Parmigiana Melanzane

Carpaccio  of  Highland Beef

Gamberoni  Riva

Caprese

Home-made Chicken L iver  Pate

Calamari  Fr i tt i

Ant ipast i  I ta l iana

Hot  and Cold Smoked Salmon Terr ine

Cozze (Mussels )

4.50

8.80

3.95

8.95

6.50

8.50

7.50

4.95

5.95

6.95

7.50

3.95

 8.95 

7.50

7.50

Served with fresh crusty bread

Served with homemade crusty bread

King scallops pan seared with a celeriac and apple puree

Baked aubergine with tomato sauce and mozzarella, served with a 
slice of homemade crusty bread

Thinly sliced beef drizzled in virgin olive oil, parmigiana regiano, crispy 
rocket, pink peppercorns and balsamic vinegar

Pan fried prawns served in white wine, leaks, garlic and cherry tomato

Sliced mozzarella, with vine tomatoes, black olives, drizzled with olive 
oil 

Chicken liver, with toasted bread, butter and red onion marmalade

Fresh crispy squid rings, fried and served with a homemade tartan 
sauce

Focaccia with garlic, rosemary and sea salt

A selection of Italian cured meats and roasted vegetables

With lemon and capers, mayonnaise, fresh watercress and cucumber 
salad

Steamed mussels with a white wine sauce served with garlic bread

PASTA
Homemade Tradit ional  Beef  Lasagne

Raviol i  R icotta  and Spinach

Spaghett i  Bolognese

Gnocchi  Quattro  Formaggi

Tagl iatel le  Norc ina

Linguine Mixed Seafood

Risotto  with  Porc ini  Mushrooms

Rigatoni  Carbonara

8.50

10.95

8.50

9.95

8.95

12.95

9.95

7.95

8.50

8.95

8.95

8.95

9.95

8.95

8.95

Oven baked layers of fresh pasta, classic meat sauce, Béchamel sauce 
and mozzarella

Fresh pasta, stuffed with spinach and ricotta, served with a butter and 
sage sauce 

Classic rich mincemeat and tomato sauce 

Potato dumplings served with a four cheese Italian sauce

Tagliatelle pasta with a cream sauce, sausage crumbled, wild 
mushrooms

With mixed seafood, cherry tomatoes, garlic and a splash of white 
wine

Slow cooked Arborio rice with sautéed herbed porcini mushrooms 

Rigatoni served in a creamy sauce with smoked pancetta, parmesan 
and black pepper 

PIZZA
Margheri ta

Quattro  Formaggi

Napol i

Tr icolore

Capricc iosa

Tomato sauce, mozzarella, basil and parmesan

Gorgonzola, taleggio cheese, cheddar and parmesan

Tomato sauce, black olives and anchovies and oregano

Tomato sauce, mozzarella, ham, mushrooms, artichokes, black olives, 
boiled eggs

Pizza  Inferno

Campana

Tomato sauce, mozzarella, black olives, and spicy beef, pepperoni, 
onions and mixed peppers

Tomato sauce, mozzarella, Tuscan sausage and friarielli

   Panna Cotta al Gorgonzola
Gorgonzola panna cotta and parmesan tuille, served with  
strawberry and onion chutney

       
 

      
Bruschetta Trio

    

      

Chopped tomato, courgette and ,aubergine

Focaccia



8.95

8.95

10.95

MAINS
MEAT

FISH

Chargr i l led Beef  Fi l let  (8oz)

Agnel lo

Mixed Seafood Gr i l l

Vi te l lo  Mi lanese

Herbed Crusted Fi l let  of  Cod

Gri l led Sea-bass  Fi l let

Slow Cooked Chicken Bal lont ine

23.95

18.95

4.95

4.95

4.95

6.95

4.95

7.9519.95

15.95

14.95

16.95

14.95

Chargrilled fillet of beef with baked flat mushrooms, confit 
tomatoes and hand cut chips served with choice of 3 sauces: Diane; 
peppercorn; or red wine juice

Lamb chops marinated with smoked paprika and rosemary 
accompanied by a pea puree and tarragon wild mushrooms served 
with a red wine sauce

Grilled calamari, scallops, salmon and cod served with a salad and 
citrus sauce

Veal coated in breadcrumbs served with classic spaghetti pomodoro

In a lemon, thyme and saffron sauce with a Mediterranean style 
couscous

Marinated in olive oil, garlic, rosemary and lemon juice, served with 
a delicious white wine and herbs, accompanied with fresh market 
vegetables

Stuffed with pesto, mozzarella and a smoked pancetta puy lentils 
casserole

SIDES
Zucchini  Fr i tt i
Chips
Sweet  Potato  Fr ies
Baby Roasted Potatoes
Rocket  & Shaved Parmesan Salad
Mixed Salad
Broccol i  with  Gar l ic  and Chi l l i
Mac n  Cheese
Mash Potatoe 

3.50

3.50

4.50

3.50

3.50
3.50
3.50

4.50

3.50

Riva  Pizza

Calzone

Pesto sauce, mozzarella, thinly sliced potato, zucchini, courgette

Folded pizza pocket, meatballs, pepperoni, ham, tomato, mozzarella 
mushrooms

Veg Pizza  (Vegan)
Tomato, mozzarella (vegan), marinated aubergine and courgette, chilli 
flakes, fresh garlic, basil and oregano

DESSERTS
Cannol i  S ic i l iani

Ti ramisu

Ice-Cream

Vegan, gluten-free, dairy- f ree  opt ions 
avai lable  for  selected dishes.

I f  speci f ic  d ietary  requirements  or  a l lergies 
please  ask  your  server. 

Panna Cotta

Cheese Board

Pizza  Nutel la

Golden crunchy cannoli with ricotta, dark chocolate cream and a 
scoop of chocolate ice cream

Savoiardi biscuits with a coffee liquor topped with mascarpone cream 
finished with a dusting of cocoa powder 

Selection of Italian Ice-cream (3 scoops)

Caffè latte panna cotta with espresso syrup and crunchy biscotti

A weekly selection of cheeses – ask your server

Cocoa powder pizza base, topped with nutella, strawberries, fresh mint


