
ST
AR

TER
S CARPACCIO 

A thin slice of fillet steak marinated with 
mustard, lime, olive oil topped with rocket 
salad and parmesan cheese shavings  

FEGATTINI DI POLLO  
Pan fried chicken liver on a bed of crispy 
lettuce served with mango chutney 

CAPRESE  
Avocado mozzarella and tomato salad 
dressed with olive oil and fresh basil pesto 

CAPASANTE GRIGLIATE 
Grill queen scallops served with french 
mustard and sweet mash peas

PORTOBELLO MUSHROOMS
Portobello mushrooms topped with spinach, 
sweet peppers, goat cheese and crispy 
pancetta 

GAMBERONI 
King prawns cooked with fresh chillies, 
garlic, white wine and butter sauce
with toast bread

£10.00

£8.45

£8.00

£10.50

£8.00

£10.00

£17.95 

£16.00

£23.05

£17.00

£15.00

£17.00

BRUSCHETTA 
Homemade toasted bread topped with fresh 
tomato, basil pesto and parmesan cheese 

CALAMARI 
Deep fried squid with crispy courgettes 
served with tartare sauce

SPECK  
Italian smoked ham served with mango 
coulis & rocket salad

ANATRA AFUMICATA 
Smoked duck breast served with rocket 
pone kernel with a balsamic honey dressing 

ZUPPA DEL GIORNO 
Homemade soup

TARTINE DI PESCE 
Traditional fish cakes served with wild 
salad, honey and balsamic vinegar

CARPACCIO DI TONNO 
Marinated fresh tuna with avocado, salsa, 
French mustard and a lemon dressing  

£6.75

£8.95

£8.00

£7.50

£5.25

£8.00

£8.25

M
A

IN
S

All main courses are 
served with either 

vegetables or salad

Please ask 
about about 
our Chef’s 
Specials

BRANZINO 
Pan fried seabass with king prawns 
served with ratatouille sauté potatoes and 
lemoncello sauce

POLLO 
Roasted corn fed chicken breast, stuffed 
with smoked cheese, sun dried tomatoes, 
sauté potatoes, beans with cream and forest 
mushrooms 

FILLETO 
Roasted fillet steak with sauté potatoes 
garlic spinach and brandy sauce

FEGATO 
Calves liver served with mash potatoes 
broccoli crispy pancetta with red wine juice

POLLO 
Roast breast of chicken marinate with fresh 
chilli garlic rosemary with sauté potatoes 
and broccoli

AGNELLO 
Braised lamb shoulder served with mint 
mash potatoes, broccoli and red wine juice

TAGLIATELLE SALMONE 
Tagliatelle pasta with fresh prawns smoked 
salmon asparagus with light cream sauce

LASAGNA   CLASSIC
A classic meat lasagne with béchamel and 
bolognese sauce topped with mozzarella and 
fresh basil 

RISOTTO
Arborio rice with mixed fresh sea food garlic 
chillies and light tomato sauce

PENNE AVERNA
Penne pasta with chicken cream cherry 
tomato basil pesto topped with parmesan 
cheese

PAPARDELLE AL RAGU
Egg pasta with fresh mushrooms special 
duck glazed with a touch of mascarpone 
cheese  

RISOTTO VEGETARIANO 
Rice with peas baby spinach mushrooms 
parmesan smoked cheese and cream

FETTUCINE SALSICIA 
Pasta with toscan sausage mushrooms peas 
garlic and gorgonzola cream

SPAGHETTI PESTO ROSSO
Pasta with red pesto courgettes black olives 
garlic and cherry tomato

SPAGHETTI ARAGOSTA  
Spaghetti with lobster, prawns, chilli garlic 
and cherry tomato 

GNOCCHI  
Potato dumpling with crab meat, cherry 
tomatoes, white wine, and garlic served in a 
tomato sauce  

*  All pasta and ravioli dishes can be ordered as a starter  
(prices as shown) or add £2 to make them a main dish

Pasta

£20.00

£19.00

£17.95

£17.95 

£23.00

£17.95

£16.95

£9.00 

£7.95

£11.00

£9.00
 
 
£11.00

£9.00 

£8.00

£8.00

£13.00
 

£9.00

BISTECCA 
Grilled ribeye steak served with sauté 
potatoes, beans, stilton and cream sauce

SOGLIOLA 
Fillet of sole served with fresh spinach 
asparagus cheddar cheese and cream sauce

SALMONE 
Grilled fillet of salmon served with sauté 
potatoes, ratatouille in a lobster and chives 
sauce

QUAGLIE 
Grilled boned quail on a bed of potato cake 
with a sage butter sauce 

CERVO 
Fillet of venison with braised forest 
mushrooms and cassis cherry sauce

ANATRA 
Pan fried breast of duck with cherry brandy 
garnished with peaches and black cherries

MAIALE 
Slow cooked pork belly served with 
homemade apple and cinnamon sauce with 
mash potatoes



MARGHERITA 
Tomato mozzarella fresh basil pesto

SALSICCIA FRESCA 
Tomatoes, mozzarella, fresh Italian 
sausages and red onion

PRIMAVERA 
Fresh tomatoes, mozzarella, smoked salmon 
and rocket leaves

CAPRICCIOSA 
Fresh tomatoes, mozzarella, basil and eggs

PIZZA AVERNA  
Tomatoes, mozzarella, prosciutto, 
mushrooms, eggs and artichokes

PIZZA CAGLIARI 
Tomatoes, mozzarella and mixed seafood

ASPARAGI PORICINI BRESAOLA
Tomatoes, mozzarella, asparagus, 
mushrooms and bresaola

FUNGHI DI CARNE 
Tomatoes, mozzarella, mushrooms  
and spiced mince meat

SALADS
ROCKET SALAD 
 
VEG
GARLIC SPINACH 
FRENCH BEANS 
BROCCOLI 
ASPARAGUS
 
CHIPS & POTATOES 
SAUTÉ POTATOES 
FRIES 

£7.25 

£8.75

£9.95

£9.95

£10.25

£11.95

£9.95

£8.95

£17.00 

£11.00

£11.00

£10.00

£10.00

£4.50

£2.50
£2.50
£2.50
£2.50

£2.50
£1.50

£9.75

£10.25

£9.95

£9.75

£2.10 

£2.10
 
£2.10

£2.10 

£2.10

PIZZA TOSCANA 
Tomatoes, mozzarella, salami, 
mushrooms, eggs, parma ham

MESSICANA 
Tomatoes, mozzarella, mixed peppers 
and hot Italian sausages and fresh chilli 

VEGETARIANA 
Tomatoes, mozzarella, peppers, 
courgettes, artichokes, mushrooms and 
spinach 

CALZONE 
Folded pizza filled with tomato, 
mozzarella, peperoni, ricotta and fresh 
spinach 

PEPE VERDE
Green peppercorn brandy dijon mustard

FUNGHI
Wild mushroom sauce

DOLCELATTE
Strong cheesy flavour

MARTINI
Shallots onion cream and martini

SCAMPY
Cream tomato scampy and brandy

Try something different, add an extra sauce to your meat

PI
ZZ

A’
S

We also have 
a Piccolo 

menu  just for 
children

SIDES SAUCES

HOMEMADE BREAD

Meat sauces

Fish sauces

IT’S  
THIRSTY 
WORK!
If your drink’s running 
low and we haven’t 
noticed, just get our 
attention and we’ll get 
straight onto it. 

We’re proud of our food, and go to painstaiking lengths to 
make sure it’s prepared fresh and with local produce. Our 
bread is no different. It’s made fresh every day, you’ll be 
served with a complimentary basket when you arrive at 
your table. But it’s so yummy, we’ll never mind if you ask 
for more! All good things are there for sharing...

Ravioli
TRILOGY  
Pasta filled with prawn’s salmon and crayfish 
tails served with creamy mascarpone cheese

RAVIOLI ALL CINGHIALE 
Folded rustic ravioli filled with wild boar and 
herbs served with red wine shallots onions

RAVIOLI ALL GRANCHIO
Stuffed ravioli with crab meat served with the 
fresh clam’s cherry tomatoes white wine and 
rocket leaves

FIOCCHI ROMANA 
Pasta parcels filled with beef ragu served 
with fresh cherry tomatoes and garlic sauce 
topped with shaves of parmesan cheese  

LUNETTE AI VEGETALI 
Round egg pasta filled with ricotta cheese 
and spinach served with courgette ribbons 
and truffle cream sauce

All of our ravioli is home-made and fresh every day


