ANTIPASTO ITALIANO......cccuvveeeeeeeeeeeeees 11.50
assortments of cold meats served with sundried
tomatoes, artichokes and parmesan shavings

BURRATA (V) ceeeereececereeesananoncnsscsesssassaanoce 10.50
served on a bed of garlic roasted cherry tomatoes,
crusty bread and a balsamic glaze dressing

MELONE E PROSCIUTTO DI PARMA.......... 8.95
classic Italian starter of thinly sliced prosciutto di
Parma paired with sweet ripe honey dew melon

PATE DI ANATRA ..covenverererererenesennens 8.50
smooth duck and pork paté, served with crispy
toasted ciabatta bread and caramelised onion

TORTINO DI GRANCHIO ........cccuuuuueeeeennne 9.50
homemade potato crab cakes, lightly bread
crumbed served with a sweet chilli sauce

INSALATA DI CAPRESE (V)..ceeeieereeennnnnnne. 7.50
beef tomato, buffalo mozzarella with a pesto
dressing

AVOCADO CON GAMBERETTI ....ccceveeeee 8.95
avocado, prawns topped with Marie Rose sauce,
served with salad garnish

MIXED OLIVES & HERBS (V, VG).....ccceuvueueuce 4.50

PIZZA GARLIC E POMODORO (vG)........... 1095

pizza base with garlic, tomato and herbs

GARLIC CIABATTA BREAD (V)...cceeovvcmuncnee 6.95
ciabatta with garlic butter

MARGHERITA (V)ueeotieeeeeeeeeeeeteceeeecveeens 14.50
tomato sauce, fresh mozzarella, basil and drizzle of
olive oil

PROSCIUTTO...................

tomato sauce, parma ham, burrata & pesto dressing

VESUIVO...eeeeneeeceecteeereseesteseeeenene 17.00
tomato sauce, ltalian sausage, meatballs,
mushrooms, chilli, olives and mozzarella

A E R A N e 16.50
tomato sauce, mozzarella and pepperoni

VEGETARIANA (V) couiiiieeeeeceeectecveeeenne 15.50
tomato sauce, mozzarella, roast vegetables, red
onion & topped with homemade pesto sauce

ANTIPASTI

PANE E OLIVE

PIZZA

GRILLED GOATS CHEESE (V) ccecceuceecennnens 8.50
on a bed of toasted bread, slices of tomato drizzled
with a balsamic glaze

GAMBERETTIMARINARA.........ccevveeennneee 8.50

garlic prawns with a rich tomato sauce & chilli

MINESTRONE SOUP (V, VG) ceeereunerrnnnenennens 7.50

homemade vegetable soup

CALAMARIFRITTI eueeeenenereneneeeeeeeeeeeeeeeees 8.95
lightly floured fried squid on a bed of salad served
with tartare sauce and a lemon wedge

STUFFED MUSHROOMS .......ccccuunueeieeneen 7.95
baked mushroom caps filled with white wine,

garlic, butter, parmesan breadcrumbs served with
mayonnaise

MUSHROOM ITALIANO (V) .ceuceurenrenrennnes 7.50
oven baked mushrooms in a rich garlic & tomato
sauce topped with mozzarella cheese

CRESEELLLS (V) ccooooococco000000000000000000000006000 7.95
homemade crepes filled with ricotta cheese and
spinach baked in the oven, in a homemade tomato
sauce, topped with mozzarella cheese

GARLIC BREAD WITH CHEESE (v).............. n.95

pizza base with garlic and mozzarella cheese

BRUSCHETTA (V)...ccceoovuereunrnnnes ..6.50
with fresh tomato, garlic and mozzarella cheese

FIORENTINA 15.50
tomato sauce, mozzarella, spinach, olives, garlic,

parmesan cheese and egg

CAPRICCIOSA 15.95
tomato sauce, mozzarella, ham, artichokes, capers
and olives

POLLO BBQ 15.95
tomato, mozzarella, mix peppers, grilled chicken
topped with a bbq sauce

EXTRA TOPPINGS: Meat/Fish: 2.95eq, King
Prawns: 2.75ea or Veg: 2.50ea

A3 53§ 3.5 3533535338185 38388838 88888888838 8388 83888883 38838 %8 8% 3% %%

RISOTTO ALLAMARINARA..................... 22.95
marinated seafood mix, king prawns, olive oll,

garlic and a splash of white wine served in a light
cream sauce with a hint of tabasco

RISOTTO ASPARAGI (V) ceuererreninninncnncnnene 17.50
Italian rice served with goats’ cheese, sun dried
tomatoes, asparagus and peas

RISOTTO

RISOTTO DI VERDURE (V)....cceevvureennnnnen. 16.95
mix vegetables in a rich tomato sauce served with
Italian rice

RISOTTO Al FUNGHI ......ccceevveiiiinnnnnnnn. 17.50
luganica pork sausage, porcini mushrooms, parsley,
white wine and parmesan cheese

PLEASE NOTE: Some seafood dishes will contain parts of shells. }

LINGUINE CON GAMBERONI

3 [POILLO) sooocoo0000sasasnsoosocnsccccssscaconsonoonoos 2295
king prawns, chicken, chilli in a rich garlic & tomato
sauce served on a bed of linguine pasta

RAVIOLIDI GRANCHIO .....cccccuvevniannnnen 18.50
large ravioli parcels filled with fresh crabmeat,
clams & simmered in a delicious tomato and cream
sauce

FETTUCCINE AL SALMONE .................. 18.95
smoked salmon, mascarpone cheese, lemon zest
served in a homemade pesto sauce on a bed of
fettuccini pasta

GNOCCHIALDOLCELATTEE

SPINACH (V) oot 17.50
potato dumplings in a blue cheese, spinach cream
sauce

LINGUINE ALLA MARINARA................. 2295
marinated seafood mix, king prawns, olive oil, garlic
and a splash of white wine served in a rich tomato
sauce on a bed of linguini pasta

TORTELLINI RIPIENI Al

FUNGHIMISTI (V)eeeeeuunniirinnnniinnnnnnnnnnnnes 17.50
pasta parcels filled with ricotta cheese &
mushrooms served in a light cream and tomato
sauce

PENNE ARRABBIATA CON FUNGHI (v)..16.95
penne pasta served with mushrooms, onions and
chilli in a rich tomato sauce

LASAGNE AL FORNO.........ccceeeeierreennnnes 17.50
layers of pasta, bechamel sauce, rich meaty
Bolognese topped with mozzarella cheese and
baked in the oven

ALLERGEN NOTICE:

PASTA

FETTUCCINE PRIMAVERA (V) ..coevreeeeenee 15.95
mix vegetables in a rich tomato cream sauce served
on a bed of fettuccine pasta

PENNE Al QUATTRO

(=07 >4 /- €] ] N 16.95
mozzarella, mascarpone, ricotta cheese and
parmesan in a homemade tomato sauce served
with penne pasta

SPAGHETTIBOLOGNESE.......cccccc0vunnene 16.50
spaghetti with our traditional rich meaty
Bolognese sauce

FETTUCCINE CONPOLLO

[LIRI@INIE oococcccsesassscasosaccsssasaasancooasaccccce 17.50
marinated chicken, peas, asparagus in a lemon
sauce served on a bed of fettuccine pasta

POLLO ALLA CREMA .......ccceuevuvnnrnnnnnnn. 16.95
tagliatelle pasta cooked with mushroom, spinach
marinated chicken, simmered in a rich creamy sauce

POLLO ITALIANO.....cccucteuerenerencrenceencnnnes 16.50
marinated chicken cooked with onion, mushrooms
simmered in a rich tomato sauce served with
tagliatelle pasta

SPAGHETTI CARBONARA...........cceeveeeeee 16.50
spaghetti with bacon, egg yolk, parmesan and
cream sauce

PENNE ANNABELLA .....ccccceeuvrerinninncnnnnns 17.50
marinated pieces of chicken with bacon, mixed
peppers, shallots in a blue cheese and cream sauce
served with penne pasta

(V): Vegetarian | (VG): Vegan

You should always advise your server of any special dietary requirements, including intolerances and allergies. Where possible, our

trained staff will advise you on alternative dishes. However, while we do our best to reduce the risk of cross-contamination in our

restaurant, we cannot guarantee that any of our dishes are free from allergens and therefore cannot accept any liability in this respect.

Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk. The information

provided on our website and in our restaurant should not be considered as any form of guarantee but as a best faith effort to provide

you with information on our dishes.
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- DELICIOUS M"M/%/Zé/ N

INSALATA DIPIAZZA
crisp lettuce leaves, cherry
tomatoes, cucumber topped
with a chicken, bacon and
parmesan shavings served with
a Caesar dressing
21.95

INSALATA DI MARE
crisp lettuce leaves, smoked
salmon, cray fish, prawns,
capers and olives served with
an olive oil dressing

23.95

INSALATA ARLECCHINO (V)
crisp lettuce leaves, avocado,
sundried tomatoes, olives,
red onion topped with melted
goats’ cheese and balsamic
glaze
18.50

CARNE E PESCE

All combination platters served with vegetables & potatoes of the day.

POLLO ALLA CACCIATORE .................. 21.95
grilled chicken breast flavoured with garlic, red
onion, mix peppers, chilli flakes served in a rich
tomato sauce

POLLO ALLAMILANESE.............cccccc.... 20.95
fried juicy breast of chicken covered in
breadcrumbs and served with spaghetti in our
homemade tomato sauce

POLLO ALLAFIORENTINA.........ccceeeeeee 21.95
grilled chicken breast served in a creamy garlic,
spinach and mushroom sauce

FILETTO AIFUNGHI .....ccureniiencreneennnnnns 36.95
8 oz fillet steak, served in a porcini mushroom, whole
grain mustard, and mascarpone sauce

FILETTO PIZZAIOLA .......ccccceeevennnnnnnnne. 35.95
8oz fillet steak with garlic, mix peppers, mushrooms
tomato sauce

PEPPERED STEAK....ccciuiiuieiineecrececencennees 35.95
8oz fillet steak with red wine, brandy, cream
peppercorn sauce

VEAL AL MARSALA.....ceeerereceieeeecennes 22.95
tender slices of veal cooked in marsala wine, shallots,
cream and fresh thyme

VEAL PARMIGIANA .....cccoeervvmmuunnnnnnnnnn 22.95
thin sliced breaded veal, topped with tomato sauce,
mozzarella cheese

BEEF STROGANOFF.....cccovvureuernnernnnnns 25.95
strips of fillet steak, cooked in a red wine & mustard
sauce, served on a bed of rice (served without veg)

LAGMIE [EILLET sococococososescscacacacacacaaaaasasssans 2695
marinated lamb fillet cooked in a rosemary, garlic

& olive oil, served on a bed of spinach in a red wine
sauce

FISH OF THE DAY -
See our Specials board
or ask your server for more information

CONTORNI

SAUTEED GARLIC SPINACH (V) ceooreverrres 495 CREAMY MASH POTATOES (V) ceevevrveesnsenens 4.50
creamy garlic spinach with shallots

HOUSE SALAD (v) 4.50
SEASONAL VEGETABLES (V).coceveeueeueinnnaee 495 dressed with homemade vinaigrette
FRIES (v) 4.95 TOMATO & ONION SALAD (V) .ucuumnecersssnnn 4.50
GARLICBUTTER MUSHROOMS (V) .......... 4.50
[ PLEASE NOTE: All of our salads are served with a homemade dressing. }

Please see our Specials board for today’s specialities including market fresh fish of the
day and seasonal dishes.




PRE-DINNER
COCKTAIL

SPIRITS &
LIQUEURS

BEER & CIDER

NEGRONI........ccceuveeunneee 9.00 SPIRITS & LIQUEURS .... 4.50

Gin, Campari and sweet martini Vodka, gin, brandy, Bacardi,

APEROL SPRITZ

Prosecco, Aperol and soda

AMERICANO ........cccuueee 8.00
Campari, Cinzano and soda

S SHHINI ccorreemrromeorermeons 8.50
Prosecco with a dash of peach
purée

Tia Maria

125ml Bottle

PROSECCO
EXTRA DRY 8.00 33.00

A classic prosecco, with aromas of white peach, pear
and flowers.

PROSECCO ROSE .....eoereereecencraesnnne - 35.00

Delicate pink colour with lovely scents of summer
berries. On the palate, the fine mousse gives way to
flavours of wild strawberries and stone fruits, with a
crisp, refreshing finish.

175ml Bottle

HOUSE WHITE........cceceevureecncncnes 695 26.95
This delicately perfumed blend of native Sicilian
grape varieties offers ripe pear and apple aromas,
and lemony crispiness on the finish.

PINOT GRIGIO 8.50 29.95
Elegant, dry Pinot Grigio with apple and banana fruit

aromas, a floral lift and a clean, crisp finish.

CHARDONNAY - 31.00

Elegant, fruity nose with hints of red apples, apricot,
white melon and citrus fruit. The palate is dry and
crisp.

ORVIETO CLASSICO...........ccouuee. 8.50 32.00
Refined, elegant Orvieto showing typical floral
aromas. The palete is fruity and well balanced, with
some sweetness on the finish.

FIANO - 36.50
Crisp and aromatic with citrus, stone fruit

and a smooth finish.

whisky, Baileys, Cointreau, rum,
Disaronno, Southern Comfort,

PREMIUM SPIRITS .......... 5.50
Johnnie Walker Gold & Black
Label, Belvedere vodka, Bombay
Sapphire gin, Grey Goose vodka,
Laphroig, Jim Bean,
Glenmorangie, Bushmills

MIXERS ....cccovvvuueirinnnnnens 195

CHAMPAGNE & SPARKLING WINE

VINI BIANCHI

SOFT DRINKS

SOFT DRINKS .....ccoceeueenee 3.50
Fruit juice, Coca-Cola, Diet
Coke, Coke Zero, lemonade,
bitter lemon, ginger ale, tonic
water, Appletiser, J20

MINERAL WATER ............. 395
Still or sparkling

175ml Bottle
ZINFANDEL BLUSH.........ccceeeeuueeer 7.50 28.95

Inviting aromas of redcurrants and orange zest,
showing a nice balance of sweetness and fruit
flavours.

Bottle
CHAMPAGNE VEUVE CLICQUOT.......... 85.00

The most fashionable of Champagne houses. Brilliant
colour, fine mousse and floral nose.

MOET & CHANDON 75.00

Champagne, France - needs no introductions.

CHAMPAGNE BOLLINGER SPECIAL
CUVEE 90.00

Full bodied style of champagne. Toasty oak and
apricots on the nose.

175ml Bottle
GAVI DI GAVI - 37.95

Great texture and precision, with distinctive almond
notes on the palete. Fresh and dry.

SAUVIGNON BLANC...........cccoeueee 8.95 34.95

Classic Marlborough Sauvignon. Vibrant gooseberry,
passionfruit and nectarine. Impressive weight of
flavour on the palete with richness, texture and a
long finish.

SANCERRE - 55.00

Fresh citrus on the nose, with a palete of melon and
stone fruit balanced with subtle, grassy notes and
some bright minerality.

CHABLIS PREMIER CRU
BURGUNDY, FRANCE ...ccccceeenecceencccencneee = 65.00
An exotic nose of pineapple, mango and aniseed is

followed by a harmonious palate with an added hint
of honeyed fruit, and a refreshing mineral finish.

VERDICCHIO
CLASSICO o 38.95

Complex & elegant a refreshing white wine with
citrus notes and a mineral finish. Perfect with seafood

and shellfish pasta dishes.

175ml Bottle

HOUSE RED.........cccceeeeeeeieenennnns 6.95 26.95
A juicy, well balanced wine that captures the
sunshine of Sicily, with a blend of ripe red fruit and
spicy characters.

B A R B A - 36.95
Fragrant on the nose with hints of plum and cherry.
On the palate it is well structured and soft, showing
red fruit and bright character.

MONTEPULCIANO

D’ABRUZZO ....cccuuueeeeeeeeeeeeeces 8.00 31.95
A concentrated, juicy Montepulciano with earth
cherry and berry flavours, a round yet spicy palate,
and a smooth, fruity finish.

PRIMITIVO, ITALY 8.50 34.00
Full-bodied and bold with an abundance of red berry
fruit flavours, alongside notes of dark fruit jam. The
palate is soft and well-rounded, with a hint of spice
on the finish.

CHIANTI SUPERIORE .............. 9.95 39.50

A classic Chianti. Aromas of red berry fruit, with
vanilla and floral hints of violets. Fresh with a
delicious balance of fruit and savoury notes.

CABERNET SAUVIGNON............ - 33.00
Spicy notes, hints of eucalyptus and sweet fruit, and

a fragrant scent of oak.

MALBEC, ARGENTINA.....cceuuuueeneee 9.90 39.60
Deep red colour with violet hues. Aromas of cassis

and black pepper, and a touch of spice on the palate.

Elegant and smooth with a long finish.

VALPOLICELLA CLASSICO.......... - 35.00
On the nose, there are aromas of violets, roses and
mint combined with cherries and spices such as
cinnamon and cloves.

ILBARONE, SALENTO, APULIA.......... - 35.95
Intense ruby-red colour, ethereal and vinous aroma

and full and dry flavour.

VINI ROSATI

VINI ROSSI

175ml Bottle
PINOT GRIGIO ROSE..........ocun.... 7.50 28.95

A delicate rose with lifted aromas of spring flowers
and strawberries, red berry fruit on the palate and a

soft, round finish.

175ml Bottle
CHIANTIRISERVA.......ccccevereeeee - 49.00

This is a rich, modern Chianti that marries ripe cherry
fruit with smoky oat notes. The opulence is tempered
by savoury notes of clove and a firm structure
supporting the plump fruit.

BAROLO ....ccccevvurrirnnnnennrenennnnnns - 67.50

Complex nose with notes of rose, strawberry
and forest fruits. Delicately floral, perfumed yet
persistent on the palate - this is Barolo at its best.

AMARONE DELLA
VALPOLICELLA CLASSICO............. - 75.00

Bright and intense on the nose with aromas of
preserved cherries and dried plums, together with
hints of fruits of the forest and cinnamon. Good
weight and structured on the palate, opening out to
attractive aromas of cherries and vanilla.

BRUNELLO DI

MONTALCINO. ......ccevvvuueennieeenens - 89.00
Complex, generous nose with ripe aromas of cherries
and raspberries, light tobacco notes and hints of
coffee and cocoa powder. Multi-layered structure
with a nicely rounded texture and elegant fruit
leading to a very long finish.

RIOJA CRIANZA, SPAIN.......ccueuene - 35.50
A classic style of Rioja, with strawberry, blackberry
and rhubarb fruit flavours taking on a vanilla and
cocoa smoothness during twelve months in oak
barrels.

FLEURIE, FRANC 3 41.95
Full-bodied Fleurie, for Fleurie, with plenty of oomph
to match the trademark floral character, and complex
nuances. Both savoury and fruity on the palate.

CHATEAUNEUF-DU-PAPE,
FRANC - 58.95

This offers a heady blend of power, fruit and spice.
Cherry, raspberry and baked plum mingle with fresh
pepper. Deft despite its weight, the palate finishes
dry and refreshing.

All of our wines by the glass are also available in 250ml. Our wine list is particularly designed to
accompany all of our specialities. All of these wines are strictly sourced from single vineyards which have been
rewarded with many Gold medals, and are perfectly adapted to our cuisine.

PLEASE NOTE: Prices include VAT. Service charge is not included. Gratuities are left to your discretion.
A service charge of 10% will be added for parties of 7 or more.
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