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Garlic Braod "' £4.0
Garlic Bread Mozzarella ' £5.20
Pizza Garlic Bread "=/ E9.50
PFlzza Garlic Bread Mozzarella =/ EN.25
Bruschetta "=/ £68.50
Ceanalta tread 1oppsd with dicaed tomotoss

mariroted (r o ansame, alkve all ond Iresh bos
Melanzane Parmigiana "% £8.25

Roosied aubsrgine ond maozzansio layers baked Irn
o oMol souce and sprnkled with Parmasan

Deep-Fried Breaded Mozzarella Parcels '  EB.50
Served an AmabDaoto souce

Breaded Goats Cheese = £B.50
Served an masd leoved with cherry

lodrreloEE and O moanio SalEa

Arancinl EB.50

Sicion nee podle nlliea with Beogness, meiad
miozraralia, peas, preadsd and aeap fried [opped
With pesto and served on Splcy tomoto sauce

Calamari Frithi £B. 75
Crigpy colaman saryad with aloll dap
Funghi Aglio EB.85

Stutted muahroome with gorlie butter and maorzorello

Spare Ribs ES.50
Marnnatad o a sweet and tangy souce

Funghi Ripleni ES.50
Stutfed mushroomes with Bologness soucs

fpinach and morrarela &m o rfch [mato souce
Avocadeo Prawn Cockbail £8.50
Pron®ml, Ovooodd, mixved Bucs

with tangy cockios eEguce

Classic Parma Ham ES8E
Sarvad with Swast Makom

Prawns & Chorizo END.50

Soutesd in garic Butter and whilte wirne

with toosted braad

Cozze Starter £10.50 [ Main £18.50
Musssls cooked in whilteé wirng, leman, goric

butter and parsley souce OR tomato

parlic, fresh chilli ond whita wire

Sizzling Tiger Prawns £10.95
Cooked in white wene, gorlic, oése oll, iresn ohalll
ond gingar served with toosted breoo
Burrata Salad END.95
Burrot chassa, charry 1ornaloss on a
bed of rocket witn abve il ond Dos)
Fritto Misto ENS5
Criggy iy seoloo wiin tariar sauce
Carpaccio di Pesce EN8E
Thirly sliced sp0 boss n rasly clArus, oOpErs,
Parmmesan flakes, oasil and oewe all

SALADS
Toermato and Red Onlon Salad "= £31.50
Rocket and Parmmesan Salad E4.90
Mived Salad “: £4.90
Coesor Salad (main) £14.50

Rofidins Eftucs, croulors, Parmssan,
Coesar drassing, chicken
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Spaghett] Pomodoro '3/ EN.25
Fragh tomaito sauce, goarle and alive o

Spaghettl Aglio Olio Peperoncing "=/ £12.50
Clwe all, garke, fresn, cnll and pars|ey

Spaghetti Carbonaro £13.95
Booon, &0, cream and POrmason soucs

Spaghetti Bolognese £13.95
Homa-mode Bologness s0uca

Spoghetti Puttanesca £14.20
Tomald, block olives, oopsErs, garkc and anc Royies
Tagliatelle Primavera =/ E12.75
Braccooll, peas, boby spanach, onions

qarka, frreah chall and Mmoo Souse

Tagliatelle Salsicca Siciliano £14.95

Sicilon enusaqe sautead in garks, olive od, roasieo
cherry Imaioss topped with rockst and Parmeasan

Tagliatelle Polpette E15.35
Home-maod& meothalls raduce In red

wine, iomata and garllc souca

Tagliatelle delia Casa (Verde) £16.50

Spingch, Narm, MUsSnraomms Ino e i CPeCmYy Sauce
Tagliatella Prawns & Chorizo £18.50

With cream, temato, Brondy souce and frasn chill

Penne Arrabbiota & £12.50
Tamata, garhe, fresh ehilh ond olve ol soucs

ADD Chigken C3.00

Fenne Amatnciana E13.95
PFamceltio, aniohs in a rich iomotd stauce

Fanne Pollo & Pesto E14.20
Chicken, oream, rnootto and homsmads pesto
Tortellini Ricotta Spinach "+ £13.95
Tomalo, crear and mascar pone souce

Ravioli alla Aragosta E17.80

Filled witn tenoer [obstar in o moscanpons brondy soucs

Linguini Vongole E15.50
Fr&agh clamig with goric, obva all, chdll and wWhite wanes
Linguini Marinara EV7.95
Thges prowne, fresh mussse and colamaris

coaked with, garlic, roasted chedry 1amaloss,

olive o8, chilll ond tomato sauce

Lasagne Al Forno E14.95

Iy Towvourte losogne just Now my oo does i1

RISOYTT()

Risotto Giardinlera "=/ E£16.80
BMiged spasonal wadestobles, tomoto

pessto cind creom

Risotto alla Bolognese ET7.20

Solegness sauce, ham, mushraomes and gresen paas
Risotto alla Pescatora £18.95
A miked seofood of prowng, colamaorns and mussals in

a tormnate, garlic, touch of ch#l), olive ol ond whibe wine
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Margarita "= £11.95
lormata, moreoresa, iresh boegd and olive o

Florenting = £13.50
lamato, mozeareso, boby Bpenach, greaan

GleesE and o soll Baked &nn

Mapolitana E14.00
larreFio, Moraaresa, anchavies, CopeErs,

Hock clives and rresn Bas)l

American EN14.25
lomato, mozsaredo ond peppenonl sousage

Quattro Formaggl (4 Cheeses) El4.25

bdorraraln, goot's oheesa, Gorgonzolo and Parmesan

Prosciutto E Funghi E14.50
lareato, morearasa, talam khom and mMushioonme
Dilavala £14.50
lorato, mozzareso, speoy Ndujo sausaqs
facl anlon and neotlo chegas
Capni W, El4 8%
larmuato, morraresa, oasiad peppers, sun—dried
lamooes, arumbled goots cheess Topped WwWith
reckel and drizzed with balsamic gloze gressang
Quattro Stagioni {Four Seasons) El4. .95
borraonalia, ool arnichokes
mughroomE, o and olivesa
Parmao E Rucola EN5.256
larscio, morpareso, Parma fam, McEst and
FOrMmIBESan Sovings dnrzsed with olive ol
Romana ENS5.85
[armato, mozrzareasa Pepparonl kallan ham
and red cnilansa
Calzone E1S5.85
fpided pizro Alled with tresh Bolognase,
pEpperan, mozzarello opped wih tormoto
alave oll, roeckat and Parmiesan lakes
L Fiy i
EXTRA TOPPINGS
Vegetables £2.50 Meat £3.80

Spanach, Olves,
Mushroome, Peppers, Red
Orlans, Rockat,
Sundrisd Tomatoss

C hicken, Hom, Pepperon|
Parma Ham, Bologness
Hduja Bousage, Chofizo

Cheese £3.20
Pormesan Showings

Ooate Cheess, Gorgonzoio,
Ricotta, Morraredic

KIDS MENU £10

Fish £3.50
Turna, Prawne, Baby Prowwn,
Anchowias, Calomar

MAIN COURSE  ——

s
DESSERT
lee Cream (1 scoop)
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Pallo Al Limone £16.50
Breast ol chickan & Sarlic buttes, BEmon and whike

wine sauced with vegetobles and potoioss

Pollo Milanese £16.95
Areqst of chicken cootad in eeasonsd breadcrumios

ond paniried sanved wath sgaghettl Pamodors

Pollo Crema e Funghl and Spinach £16.95
Areast of chickan m oream, miushroom

onlang, garlic and spenach in o white wne

souce with vegetobles and potatoss

Fegato alla Veneziana E16.85
Sautesd call lIvear wath corgrma e Onsons,

whille wing ond butter sarvad With noe

Fegato alla Salvia E16.95

Soutéad tendsar call iver with gromaontc sage
ond buliss, served with vegeiabkes ond potoloes

Follo alla Valdostana £16.95
Checken Dfeosat with prosciutto and

mcraarella, 1omato souce, Dogd and olive ail

garved with vegetables and potaboes

Vitallo Milanese E18.00

vieol cooted in Qg and seasoned brecdorumba
pontried ond sarved with spagnett Pormodoro
Vitello Saltimbocca

Vao| ascalope with frash sage, Parmma ham, butis
coarlss and wWnite wane wath vegetailes and polaloesy

E18.25

Vitello alla Marsala £18.25
Tencer veol goulasd In rdh marsald Wine souce
Vitello Crema E Funghi £18.25
Vanol ascalops with cream anol mushnrooamE,
Barvac with wagetobles aond pololoss

STEARS
2B0g Scotch Sirloin 5teak £24 895
Eﬂﬂg Scotch Fillet Steak £29.95
2B0g Scotch Fillet Steak Con Gamberoni  E33.50

With garlic butter, whets wina and butterhed kKing prowns

E3.00

Souces
Craamy papparcam, mushrooam and
resgwine, Sargonialo cheass

FRESH SI

TANININ

Salmon Fillat £20.50
With crecm and white wine souwos with

aspoarogus speors and boby prowng

garvad with vegetobles and potatoss

Sea Bass Fillets £21.50

Cookad In garlic butter, while wone
and a touch of tresh chlll ssrvad on
0 beo ol baby spinooh seneEd with
vagetobles ond pototoes

SIDE ORDERS
Fries "=/ £4.70
ducchinl Frite £4.95
Soutesd Garlic Mushrooms E4.10
Marinated Olives "= £3.50
Basket of Bread £4.50

wittin Odnve Of amdl BOksamic
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