
Please note that some of our dishes may contain nuts. If you have a food allergy please inform  

a member of the waiting staff. 
 

All prices are inclusive of VAT at the current rate. 

I PRIMI  (STARTERS) 

£4.95 

£6.50 

£4.50 

£6.50 

£6.95 

£6.50 

£7.50 

£7.95 

£8.95 

£8.50 

£8.96 

£9.95 

£4.50 

GARLIC BREAD   
Home made traditional baked bread,  

with garlic and a drizzle of olive oil. 

 

BRUSCHETTA DELLA CASA    

Toasted bread with chopped tomatoes,  

garlic, basil and olive oil. 

 

MELANZANA PARMIGIANA  
Oven cooked aubergines, tomato,  

and mozzarella cheese. 

 

FUNGHI RIPIENI 
Baked stuffed mushrooms filled  

with three cheeses, in a tomato sauce. 

 

ALETTE DI POLLO 

Grilled chicken wings in a spicy sauce.  

 

COZZE DELLO CHEF 

Mussels cooked in a white wine sauce of 

garlic, anchovies and capers and a touch  

of tomato. 

 

FORMAGGIO DI CAPRINO 

Breaded goat's cheese on a bed of  

rocket, served with a chilli sauce. 

 

INNAMORATA 

Grilled courgettes, aubergines, buffalo 

mozzarella and Parma ham. 

 

PROSCIUTTO CON MANGO 

Sliced Parma ham, with mango and  

Parmesan shavings. 

 

GAMBERONI DELLA CASA 

King Prawns cooked with garlic, chilli  

and wine with a touch of tomato. 

 

ALETTE DI POLLO 

Grilled chicken wings in a spicy sauce 

 

BARCHETTA DI GAMBERI       

Courgettes topped with tiger prawns, 

cooked in a garlic and chilli sauce. 

 

ZUPPE (Soups) 
 

MINESTRONE 

Fresh mixed vegetables soup 

 
ZUPPA DI MANZO 

Fresh beef soup with garlic and served 

with toasted bread 

PASTA 

£10.95 

£13.95 

PENNE ARRABIATA  

Short tube pasta with tomato, garlic  

and chilli sauce. 

 

GNOCCHI  FIORENTINA  

Potato dumplings baked in a tomato  

and mozzarella sauce. 

 

CANNELLONI  

Filled layered pasta with ricotta cheese  

and spinach. 

 

SPAGHETTI BOLOGNESE  

Traditional beef classic.  

"Mamma's Delight" 

 

SPAGHETTI CARBONARA 
Italian classic - spaghetti cooked with  

bacon, cream and eggs. 

 

LASAGNA 

Authentic traditional beef classic. 

 

LINGUINE AL PESTO  
Thin pasta with pesto, parmesan and a 

touch of cream. 

 

PENNE POLLO E CREMA FUNGHI  
Short pasta tubes, cooked with chicken  

in a mushroom and cream sauce. 

 

RIGATONI AL TONNO  

Baked short wide pasta with tuna,  

tomato and garlic with olives cooked  

with a touch of chilli. 

 

RIGATONI QUATTRO  

FORMAGGI  

Short wide pasta with four cheeses sauce. 

 

PAPPARDELLE  DELLO CHEF  

Thick ribbon pasta with beef meatballs,  

wild mushrooms cooked with a touch of 

cream. 

 

LINGUINI DELLA CASA 

Thin pasta with tiger prawns, topped with 

rocket cooked in a garlic and chilli sauce. 

 

LINGUINI FRUTTI DI MARE  

Thin pasta with mixed seafood, cherry  

tomatoes, garlic and olive oil. 

£7.95 

£8.95 

£9.50 

£9.50 

£9.95 

£10.95 

£10.95 

£10.95 

£12.50 

£13.95 

£8.50 

£7.50 

NIZZARDA 

Tuna, eggs, anchovies, black olives  

served on a bed of mixed lettuce with  

tomatoes and potatoes. 

 

CAPRINA 

Grilled goat's cheese served on  

sweet roasted peppers, with  

mixed salad leaves. 

 

DELLO CHEF 

Parma Ham, roasted vegetables  

and baby mozzarella. 

INSALATE (SALADS) 

£10.95 

£12.95 

£13.95 

RISOTTI 

RISOTTO TRE FORMAGGI  

& ASPARAGI.  
Slow cooked Italian rice with asparagus, 

cooked in a three cheeses sauce. 

 

RISOTTO POLLO PORCINI  
Slow cooked Italian rice with  

chicken, mushrooms, tomato and a touch 

of cream. 

 

RISOTTO FRUTTI DI MARE  
Slow cooked Italian rice with mixed  

seafood. 

£10.95 

£11.50 

£12.95 

CONTORNI (SIDES)   all at £3.50 each  

SPINACI   

Sautéed spinach with oil and garlic 
 

PATATINE FRITTE  

Classic fried potatoes 
 

ZUCCHINI  

Fried courgette strips 
 

INSALATA MISTA  

Mixed salad 
 

INSALATA VERDE 

Green salad, olives and house dressing 

We do not add a service charge.  

However if you would like to leave a tip for your server - all gratuities are shared between the waiting staff. 

Thank you 

£18.95 

CARNE (MEAT ) 

COTOLETTA ALLA MILANESE 
Veal escalope in breadcrumbs,  

served with spaghetti bolognese. 

 

POLLO NAPOLI  
Chicken topped with courgettes, Parma 

ham and mozzarella and cooked in a  

tomato sauce. 

 

COSTOLETTE D'AGNELLO 
Grilled best ends of lamb cooked with  

garlic and rosemary. 

 

FEGATO VENEZIANA  
Calves liver strips cooked in onions, with  

a balsamic vinegar and white wine sauce. 

 

SALTINBOCCA ALLA ROMANA  
Veal with Parma ham cooked in a white 

wine sauce. 

 

POLLO DELLA CASA 
Chicken filled with tiger prawns, wrapped  

in Pancetta and cooked in a pepper sauce 

 

CONTROFILETTO 

Grilled 12 oz Sirloin steak with a  

gorgonzola cheese sauce. 

 

All Dishes Served with Fresh Vegetables 

PESCE (FISH) 

SALMONE  
Grilled salmon steak cooked with cream  

or a touch of Marsala White wine sauce. 

 

BACCALA ALLA NAPOLI  
Salted cod with anchovies, olives, capers 

and chilli cooked in a tomato sauce 

 

BRODETTO ADRIATICO  
Seafood broth of mussels, clams, squid, 

and salmon in a tomato sauce 

 

BRANZINO  
Grilled seabass fillets cooked with garlic 

and basil in a white wine sauce 

 

GAMBERONI DELLA CASA  
King Prawns served with saffron rice 

 

SOGLIOLA (grilled or mugnaia)  

Grilled Dover sole, or cooked with a  

butter and parsley wine sauce 

 

All Dishes Served with Fresh Vegetables 

£14.95 

£16.95 

£17.95 

£16.95 

£14.95 

£20.95 

£16.95 

£16.50 

£17.95 

£24.95 

£15.95 

£18.95 


