_ANTIPASTI STARTERS

BRUSCHETTE
Classica cherry tomato, garlic oregano and olive oil (V)
Burrata (creamy mozzarella) cherry tomato and salted anchovies

MELANZANE ALLA PARMIGIANA (V)
oven bake layers of fried aubergines with tomato sauce, mozzarella cheese & basil

INSALATA CAPRESE (V)

creamy mozzarella, avocado, sliced plum tomatoes and basil pesto dressing

FUNGHI RIPIENI

mushrooms stuffed with goat cheese, caramelized onion and pine nuts
served with a shallot and spinach chutney

POLPETTE
homemade Italian meatballs in a rich red wine and tomato sauce
topped with mozzarella cheese served with rustic bread

PIZZA FRITTA
Deep fried folded small pizza stuffed with mozzarella, tomato,
ricotta and salami. Topped with tomato sauce and salted anchovies fillet

POLIPETTI ALLA LUCIANA _
Baby octopus cooked with tomatoes, olives and capers in a white Aﬁﬁ
wine, garlic & chilli sauce. Served with crusty bread -

CALAMARI and COURGETTES FRITTI
deep fried battered squid and courgettes strips with tartare sauce

CARPACCIO DI MANZO
pan seared raw beef slices, with rocket, parmesan and truffle oil

IMPEPATA DI COZZE

fresh mussels with white wine, garlic, and chilli with tomato sauce OR cream

GAMBERONI AL LIMONE

king prawns in garlic & lemon butter sauce, served with crusty bread

CAPESANTE E PORCINI

£8.75

£8.35

£8.65

£8.65

£8.75

scallops in a creamy black garlic and porcini mushroom sauce served on rusticbread £8.95

_ANTIPASTO PER DUE - S

ANTIPASTO DI SALUMI
Parma ham, Napoli salami, mortadella, bresaola, artichoke and
sundried tomato and buffalo mozzarella served with warm bread

ANTIPASTO VERDURE
grilled aubergine, courgette, sweet peppers, sundried tomato, P
buffalo mozzarella with warm bread §°§

FRITTURA MISTA

Selection of deep fried fish served with tartare sauce
PANE E OLIVE -

PLAIN GARLIC BREAD

MOZZARELLA garlic bread with caramelized onion

FOCACCIA (V)

Mediterranean home flat rosemary bread with olive oil and salt flakes

CESTINO DI PANE (V)

homemade bread served with olive oil & balsamic vinegar

OLIVE MARINATE (V) spicy marinated olives

TARTERS TO SHARE _

AUTHENTIC ITALIAN CUISINE

GNOCCHI GORGONZOLA
potato dumplings with mushrooms & chicken,
white wine in a creamy gorgonzola sauce

PAPPARDELLE ALLA BOLOGNESE ™
homemade beef and pork ragu in red wine and o
tomato sauce with parmesan flakes and fresh basil ‘,‘

RAVIOLONI ALLA CAPRESE (V)
ravioli with ricotta and spinach in a cherry tomato fresh mozzarella,
basil and pesto sauce topped with shaved parmesan

TAGLIATELLE ALLA CARBONARA

with pancetta, egg yolk, pecorino Romano cheese with or without cream sauce

TAGLIATELLE ALLA NORMA
homemade meatballs in tomato sauce, basil and aubergine shaved
with fresh ricotta salata cheese

LASAGNA DELLA CASA

homemade lasagne with Bolognese, béchamel sauce & parmesan cheese

ORECCHIETTE ALLA BARESE

Ear-shaped pasta with broccoli, pancetta, garlic, chillies
and salted anchovies topped with a creamy mozzarella burrata e g

PAPPARDELLE CON SALSICCIA E PORCINI
with porcini mushrooms, Italian sausage, spring onions, fresh spinach
and pecorino cheese, drizzled with truffle oil

LINGUINE ALLO SCOGLIO
mixed seafood selection, tuna, king prawns, baby squid in a light
white wine and cherry tomato sauce

SPAGHETTONI CON POLIPETTI
Square spaghetti with baby octopus cooked with tomato, olives
and capers in a white wine and garlic sauce

LINGUINE AL GRANCHIO
with fresh crab meat, king prawns, fresh fennel, cherry tomato white wine
and chilli sauce served on a bed of fresh rocket

NERO DI SEPPIA
black ink pasta with tiger prawns, calamari, courgette,
shaved parmesan and cherry tomatoes

SPAGHETTONI CON VONGOLE
(square spaghetti) with fresh clams and cherry
tomato cooked in a white wine, garlic and chilli sauce

MARGHERITA (V)

tomato & mozzarella cheese

QUATTRO FORMAGGI (V)
tomato & four types of cheese

CAPRINA (V)

tomato, mozzarella, goats’ cheese, grilled aubergine & sundried tomatoes

NORMA

tomato, mozzarella, meatballs, aubergines, basil, grated ricotta salata cheese

CALZONE
folded pizza with Bolognese sauce, mozzarella cheese,
pepperoni sausage & ham

CALZONE VEGETARIANO
folded pizza with tomato, mushrooms, sweet peppers, aubergine,
spinach and mozzarella with a pesto dressing

CALABRESE
tomato, mozzarella, red onions, cherry tomato and spicy spreadable
nduja sausage and fresh ricotta cheese

BUFALINA
fresh buffalo mozzarella with tomato sauce, rocket, Parma ham and fresh basil

NOSTROMO

tomato, tuna, mozzarella, onions, anchovies, capers, olives & garlic

MONTANARA
tomato, smoked mozzarella, fresh Italian sausage,
mixed wild mushrooms and truffle sauce

PADANA
tomato, mozzarella, sliced bresaola topped with rocket
and parmesan shavings and balsamic glaze

CAPRICCIOSA

tomato, mozzarella, ham, mushrooms, artichokes and black olives

VESUVIO
pepperoni sausage, mozzarella, tomato and fresh chillies
served with a fresh buffalo mozzarella ball on top

O’SARRACINO

bow tie shape pizza with 3 different toppings! Middle stuffed with ricotta,
mozzarella and ham, one end with mozzarella tomato and basil and

other end with smoked mozzarella, broccoli and Italian sausage

£12.25

£11.55




BRANZINO ALLA GRIGLIA
grilled fillet of seabass served with mashed potato,
samphire and Mediterranean pickled vegetables

GRILLED OCTOPUS
Grilled octopus tentacles served with mashed potato
and ared pepper and onion salsa

MERLUZZO AL FORNO
baked cod fillet wrapped in parma ham served with a creamy spinach
and sambuca sauce served with roast new potato

GAMBERONI ALLA GRIGLIA

grilled tiger prawns served with a mixed side salad

SALMONE ARROSTO
salmon fillet cooked in a white wine, cherry tomato and
king prawn sauce, served with roast new potatoes

GRIGLIATA MISTA

grilled seabass, salmon, tiger prawns,
octopus and calamari with

mixed side salad

SCALOPPA MILANESE
pan-fried veal escalope in breadcrumbs served with fettucine alla Bolognese  £17.25

SALTINBOCCA ALLA ROMANA
veal escalope wrapped in parma ham cooked in a sage,
butter and white wine sauce served with roast new potato

AGNELLO AL FORNO
slow cooked lamb shank in a red wine and rosemary sauce
served with herbs and mashed potato

FILETTO ALLA GRIGLIA
8oz fillet steak with chunky chips, grilled tomato and portobello mushrooms

Steak sauce: peppercorn - marsala - blue cheese

TAGLIATA DI MANZO
100z sirloin steak sliced and topped with rocket, shaved parmesan
and truffle oil (cooked Medium rare)

POLLO MARSALA

chicken breast in a creamy mushroom and marsala sauce with roast new potato

POLLO AMALFI
chicken breast with limoncello, fresh lemon juice, black garlic,
wrapped in Parma ham with roast new potato

AUTHENTIC

PORCINI and POLLO

ITALIAN

CUISINE

chicken, porcini mushrooms, black garlic, prosecco in a creamy sauce

topped with parmesan flakes

ORTOLANA (V)

peppers, courgette in a tomato sauce topped

with goat’s cheese and caramelized

PESCATORE

onion

mixed seafood selection in a white wine and tomato sauce

MENU PER BAMBINI

MAINS

Penne Pomodoro
Penne Bolognese

Pizza Margherita

Pollo impanto with fries

DESSERT
Chocolate or vanillaice cream

DRINK
Orange Juice or Apple Juice

AN
A

__SALADS AND SIDES

SALMON NICOISE
mixed leaf salad with potato, French beans, boiled egg, anchovies,
onions & grilled salmon £13.25

INSALATA CAMPAGNOLA

mixed leaves, avocado, cherry tomato, goat’s cheese, roasted peppers, and walnuts £11.25

INSALATA DI POLLO
mixed lettuce, tomatoes, croutons, parmesan flakes, grilled chicken
& crispy pancettain a Caesar dressing

ALL ABOVE SERVED WITH WARM BREAD
INSALATA MISTA (V)

mixed salad

INSALATA POMODORO (V)

tomato & onion salad

PATATE SALTATE (V)

sauté potatoes

PATATINE FRITTE (V)
French fries

SAUTEED SPINACH

in garlic butter

ZUCCHINI FRITTI
deep fried courgette

GREEN BEANS

in fresh mint and garlic sauce

If you have any dietary requirements or allergies, please speak to your server
or the manager.
¢ Our items may contain garlic, parmesan and wine.
¢ Adiscretionary 10% service charge will be added to your bill for parties of 8 or more.




