
 

 

 

 

 

Antipasti 
 

Crudo di Parma e melone       £6.90 
The finest Italian Parma ham with chilled melon    

 

Zuppa del giorno (v)        £5.20 
Fresh home made soup 

 

Antipasto all’Italiana       £7.30 
Selection of traditional Italian cured meats with  

Giardiniera vegetables 

 

Funghi Farciti (v)        £6.80 
Baked mushrooms filled with courgettes, mozzarella 

And dolcelatte cheese 

 

Parmigiana di Melanzane (v)     Starter £6.80/Main £11.50  
Layers of aubergine and courgettes in a rich tomato pesto 

and Parmesan sauce baked lasagne style 

 

Gamberoni all’Aglio        £7.50 
Kings prawns gently sautéed in garlic, herbs, tomato and  

Finished with a splash of wine 

 

Cozze alla Napoletana (when available)   Starter £6.90/Main £13.90  
A traditional dish from Naples.  Fresh mussels cooked in a 

Simple tomato sauce, herbs, garlic and chilli.   

 

Bruschetta al Pesto e Pomodoro (v)     £6.20 
Toasted garlic bread topped with mozzarella and tomato 

Concasse drizzled with a light pesto dressing 

 

Crostini Molisana        £6.90 
Chicken livers sautéed in onions, rosemary, wine, French  

Mustard and a touch of tomato served on toasted bread 

 

Calamari Fritti        £6.90 
Deep fried squid served with mixed leaves and a wedge of  

Lemon 

 

Caprino alle Mele        £6.70 
Deep fried goat cheese served on a bed of caramelised apple 

And balsamic dressing 

 

 



 

 

 

Pasta and Risotto 
(Please note any of the pasta and risotto dishes can be served as a starter for 

£6.80) 

 

Lasagna Al Forno        £8.30 
Freshly baked lasagne 

 

Linguine Bolognese        £8.20 
A classic. Linguine and minced beef in a rich tomato sauce 

 

Linguine Carbonara        £8.40 
One of the most traditional pasta dishes, with a julienne of  

Red onions, pancetta and cream finished with an egg yolk 

 

Linguine Ai Frutti Di Mare       £9.70 
Linguine pasta with a feast of seafood cooked in a tomato, 

garlic and white wine sauce.  A seafood lovers delight 

 

Penne Arrabbiata (v)       £7.90 
Hot!! Pasta in garlic white wine and chilli 

 

Penne Don Vito        £8.70 
Penne, cooked in garlic, chicken mushrooms and peas in  

Tomato and cream sauce 

 

Penne Al Salmone Affumicato      £8.70 
This is one of the most luxurious dishes of all, with smoked 

Salmon, onions, tomato and cream finished with a splash 

Of brandy – Delicious! 

 

Pappardelle Con Salsiccia       £8.70 
A tasty combination of large ribbon pasta, fresh sausage, 

Fennel, chilli, tomato and cream – a sure favourite!! 

 

Pappardelle Primavera (v)       £8.70 
Large ribbon pasta in garlic, mushrooms, courgettes, 

Tomato, basil and cream sauce an alternative for vegetarians. 

 

Risotto Pescatore        £9.60 
Cream seafood risotto 

 

Risotto Alle Verdure (v)       £9.60 
Creamy seasonal vegetable risotto 

 

Vegetarian Choice (v) 

Our dishes are prepared on order therefore any pasta or rice 

Can be without meat 

 

 

 

 

 

 

 



 

Secondi 

 
Pollo Parmigiana        £13.50 
Breast of chicken sautéed with onions and tomato sauce 

Then baked with Parma ham and mozzarella topping 

 

Pollo Alla Capri        £13.50 
Tender breast of chicken cooked in garlic, peppers, 

Black olives and tomato sauce finished with white wine 

 

Pollo Fiorentina        £13.50 
Chicken breast served in a rich creamy sauce of  

Onions, courgettes, mushrooms and diced pancetta 

 

Pollo Veneziana        £13.50 
Breast of chicken cooked with onions and peas in a  

Sweet creamy sauce – delicious!!! 

 

Scaloppine Crema e Funghi       £15.50 
Tender escalope of veal sautéed in garlic mushrooms 

Cream and a splash of white wine 

 

Saltimbocca Alla Romana       £15.70 
Thin sliced escalope of veal with Parma ham in a light 

White wine and sage sauce 

 

Filetto ai Funghi e Pomodori Secchi     £19.20 
Prime cut of fillet beef cooked to your liking in a sauce 

of onions, sun dried tomatoes, mushrooms, red wine 

and rosemary.  

 

Filetto Casanova        £19.20 
Best cut of beef in a splendid sauce of pink peppercorns 

French mustard, cream and a splash of brandy 

 

Filetto Monte Rosa        £19.50 
Tender fillet of beef in a tomato and cream sauce with a 

Topping of Parma ham and melted mozzarella 

 

Stracciette Caravelli        £17.60 
Strips of fillet gently sautéed with garlic, mushrooms,  

English mustard, cream and a touch of white wine 

 

Filetto Mare e Monti        £24.70 
Surf and Turf – combination of grilled fillet of beef, scallops and 

King prawns in a simple sauce garlic and white wine  

 

Please note you can order any meat simply chargrilled 

 

 

 



 

 

 

Pesce 

 

 
Branzino All’Acqua Pazza       £16.00 
Fresh sea bass filleted and cooked with garlic, tomato 

Concasse and white wine        

 

Trancio Di Salmone        £14.90 
Fresh boneless salmon fillet in a superb sauce of mushrooms 

Shell off  shrimps, cream and deglazed white wine  

 

Orata Con Patate E Spinaci       £16.90 
Sea bream cooked in garlic, pink peppercorns and fennel 

Served on a bed of sautéed potato and baby spinach 

 

 

 

All our meat and fish courses are served with  

seasonal vegetables and potatoes 

 

Some of the dishes could contain traces of nuts 

 

 

 

Contorni 

 
Mixed olives (first serving complimentary)    £2.70 

Mixed salad         £2.70 

Tomato and onion salad       £2.50 

Fries          £2.70 

Garlic bread with melted mozzarella cheese    £2.70 

 

 

Dolci 

 
We have a selection of sweets and ice cream    £4.90 

 

Cheese and Biscuits        £5.10 

 

 

 

 
  


