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= STARTERS ==

e Pane All'Aglio 5.50
Topped with garlic and herbs

Pane Formaggio 6.50
Topped with garlic and
mozzarella cheese

=¥ Pane Pomodoro 6.50
Topped with garlic and tomato

e Bruschetta Romana 6.90
Toasted croutons topped with
marinated fresh cubed tomato,
red onions and herbs

Funghi Ripieni 7.50
Baked flat mushrooms filled with
spinach and a variety of cheeses

Mozzarella Fritta 7.50
Mozzarella cheese covered in
breadcrumbs & served with a

garlic mayonnaise sauce

Caprino Al Pesto 8.50
Goats cheese wrapped in filo

pastry, served with pesto - on a
bed of mixed salad

e Funghi Con Aglio 7.50

Button mushrooms soaked in a
white wine, lemon & garlic sauce

Bianca Mangiare 7.90
White Bait covered in
breadcrumbs & served with
tartare sauce

Cozze Pomodoro/Crema
9.90

Mussels cooked in a tomato,
garlic and white wine sauce with
a hint of chilli OR creamy white
wine sauce

Calamari Fritti 8.50
Fresh squid covered in batter -
tartare sauce & lemon

Gamberoni 11.90
Grilled king prawns soaked in a
butter, lemon, white wine, chilli &
garlic sauce

Prawn Cocktail 7.90
Prawns served on a bed of mixed
salad - served with marie rose
sauce

Costine Di Maiale 9.90
Slow cooked pork spare ribs with
chefs own recipe barbeque
marinade

Polpette Pomodoro 9.50
Oven cooked home made
meatballs, served with a tomato
and herb sauce

Paté Di Fegato di Pollo 8.50
Home made chicken liver pate,
served with toasted croutons &

butter
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= P|ZZA =

All our 12" pizza bases are
handmade to order

Margherita 10.50

Mozzarella, tomato & oregano

Pizza Calabrese 11.50

Pepperoni, black olives &
oregano

Tropicale 11.50
Ham & pineapple

Pizza Vegetariana 11.50
Peppers, red onions &
mushrooms

Marinara 12.50
Mixed seafood & anchovies

Gamberetti 12.50

Prawns, red onions & olives

so@ Diavola 11.50

Pepperoni, jalapeno peppers &
capers - with a hint of chilli

Quattro Stagioni 11.90
Ham, mushrooms, pepperoni &
red onions

Pollo 11.50

Grilled chicken, mushrooms &
sweetcorn

Tonno 11.50

Tuna, red onions & black olives

Calzone 15.50
Folded pizza filled with
mozzarella, tomato, ham,
pepperoni & mushrooms

= PASTA =

Spaghetti Bolognese 11.50
With a home made mince meat
ragu

Penne Arabiata 10.50
Tomato sauce, chilli & fresh basil

Spaghetti Carbonara 11.90
Bacon panchetta, white wine,
parmesan cheese and cream

Spaghetti Polpette 11.90
Home made meatballs served
with tomato sauce and basil

Penne Con Pollo 11.50
Grilled chicken, mushrooms,
cream & parmesan cheese

Penne Della Casa 11.90
Bacon, grilled chicken, onions,
tomato sauce, cream & topped

with mozzarella cheese - Oven
baked

Penne All'amatriciana 11.90
Bacon, onions, chilli & tomato
sauce

Penne Tonno 11.50
Tuna, capers, onions, black olives
& tomato sauce

@ Linguine Gamberoni 15.50
King prawns, onions, courgette,
chilli & garlic

Lingiune Con Salmone 12.50
Salmon, peas, white wine and a
tomato & cream sauce

¢ Tagliatelle Provinciale 16.50
Chopped beef fillet, onions, black
olives, tomato sauce & a hint of

chilli
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Tagliatelle Verde 11.90

Pesto, broccoli & cream sauce

Tagliatelle Asparagi 12.50
Chopped chicken breast,
asparagus, courgettes & cream

Ravioli Di Aragosta 13.50
Homemade Ravioli - Filled with
lobster in a tomato & cream
sauce

Tortellini 11.50
Filled with chicken & bacon -
with a cream & tomato sauce

4 Pasta Primavera 11.50

Seasonal vegetables & tomato
sauce

Cannelloni 12.50
Fresh pasta rolls filled with
spinach, ricotta cheese,
mozzarella & meat ragu sauce -
oven baked

Lasagne Napolitana 12.50

Home made classic lasagne,

served in a deep plate Italian
style

= RISOTTO =

Risotto Di Pollo 12.50
Grilled chicken, mushrooms,
cream & topped with parmesan
shavings

Risotto Asparagi 12.50

Ham, asparaqus & peas - white
wine, garlic & a touch of cream

Risotto Marinara 13.90

Mixed seafood, tuna, garlic,
white wine & tomato sauce

e Risotto Vegetariana 11.50

Mushrooms, peppers & broccoli

= POLLO =

Served with seasonal veg &
potatoes or chips

@ Pollo Siciliana 19.50
Grilled chicken breast in a tomato
sauce with black olives, onions,
chilli & oregano

Pollo Al Pepe 19.50
Grilled chicken breast with a
homemade spicy peppercorn
sauce

Pollo Cacciatore 19.50
Grilled chicken breast with
mushrooms, peppers, onions,
garlic, white wine, fresh basil &
tomato sauce

Pollo Alla Crema 19.50
Grilled chicken breast with
mushrooms, asparagus, white
wine & cream

Pollo Fiorentina 19.90
Grilled chicken breast filled with
spinach and mozzarella cheese -
served with chefs special sauce

Pollo Zingara 19.90
Strips of chicken breast with red
peppers, garlic & cream - served
with rice
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=« CARNE = = PESCE =

Our steaks are hand chosen
with care from the best local
butchers, cooked to your liking
- Served with seasonal
vegetables or chips
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Filetti Di Branzino 21.90
Grilled sea bass fillets with white
wine, cherry tomatoes, garlic &
fresh lemon

Salmone E Gamberetti
Bistecca Cacciatore 22.90 21.90

Sirloin steak with mushrooms,
peppers, onions, garlic, white
wine, fresh basil & tomato sauce

Grilled salmon fillet with prawns,
white wine, cream & a touch of
tomato sauce
Bistecca Dianna 22.90
Sirloin steak with onions,
mushrooms, cream & mustard -
Classic

Gamberoni Grande 28.50
Large king prawns served with a
cherry tomato, onions, white
wine, garlic & chilli. - Served with

Bistecca Al Pepe 22.90 L §
Sirloin steak with brandy, red
wine, peppercorns & demi-glace
sauce

= BAMBIN| ==

Filetto Rossini 28.50

Prime fillet of beef with chicken Margherita Pizza (8") 6.50

liver paté & a toasted crouton -

Finished with the famous rossini Penne Bolognese (6.50
sauce

Grilled Chicken Breast &
Filetto Dolcelatte 28.90 Chips 8.50

Prime fillet of beef with a cream,

white wine & dolcelatte cheese

== COURAORN | =

Filetto Alla Griglia 26.90
Prime fillet of beef with roasted

Chips 3.50
button mushrooms, cherry
tomato, rocket salad & balsamic Mixed Salad 4.50
vinegar

Mixed Olives 3.90
Lamb Shank 22.90

Served on a bed of mashed
potatoes with a demi-glace &
cream sauce




