
 

Please see a member of staff if you have any special dietary requirements. 
 

 

Antipasti (Pre-Starters) 

 
Olives marinated in garlic, olive oil, fresh herbs and chilli      3.99 
Bread with olive oil and balsamic vinegar        3.99 
Garlic Bread            4.99 
Garlic Bread with cheese           5.49 
Tagliere di Salumi -Italian meats with buffalo mozzarella cheese, sundried tomatoes and   14.9 
Grana Padano, served with sourdough bread- for two to share 

 

Primi Piatti (Starters) 
 
 

Calamari Fritti            8.49 

Deep fried Calamari in salt and pepper tempura, served with tartar sauce   
 

Capesante alla Diavola           13.99 

Pan fried fresh Scallops in extra virgin olive oil, spring onions, garlic and fresh chilli 
 

Cozze Alla Marinara          9.50 

Mussels cooked in white wine, spring onions, garlic, chilli and tomato sauce, served with bread  
 

Gamberoni alla Piccante          12.50 

Butterfly King prawns cooked in garlic, chilli, white wine & cherry tomatoes  
 

Lunette Al Tartufo (V)         7.99 

Small disc pasta stuffed with Ricotta cheese and black truffle, cooked with white wine,  
cherry tomatoes and a touch of garlic    
 

Insalata Tricolore          8.99 

Fresh buffalo mozzarella, tomato, avocado, basil leaves and extra virgin olive oil    
 

Formaggio Di Pecora (V)          10.95 

Baked Goat’s cheese served with caramelized apricot and honey orange,  
topped with rocket leaves   
 

Zuppa del Giorno           6.49 

Soup of the day served with bread 
 
 

 
 



 

Please see a member of staff if you have any special dietary requirements. 
 

 
Pasta  
 
Tortelli ripieni al Cinghiale         13.99 

Folded rustic ravioli filled with wild boar, cooked in creamy porcini mushrooms and white wine sauce  
 

Penne Con Verdure E Formaggio (V)       13.95 

Penne pasta with asparagus, peas, zucchini and Dolcelatte cheese 
 

Penne di Olio            13.95 

Penne pasta with chicken, smoked pancetta and broccoli, cooked with extra virgin olive oil,  
cherry tomatoes and chilli 
  

Spaghetti Bolognese           12.95 

Spaghetti pasta with Bolognese sauce made with 100% British beef  
 

Linguine ai Frutti Di Mare         16.95 

Linguine pasta with mixed seafood, cooked in extra virgin olive oil, white wine,  
cherry tomatoes and fresh chilli  
 

Linguine allo Scoglio          16.95 

Linguine pasta with fresh crab meat, king prawns, chilli, lemon, garlic and parsley 
 

Lasagna             13.95 

Home-made classic dish with layers of pasta, oven baked with 100% British beef,  
Bolognese & Bechamel sauce, topped with mozzarella cheese 
 

Gnocchi con Pesto e Pancetta         13.95 

Gnocchi pasta with green pesto and crispy pancetta and pine nuts  
 

 Risotto 

Risotto alla Marinara           16.95 

Risotto with mixed seafood cooked in white wine and cherry tomatoes  
 

Risotto Funghi (V)           14.95 

Risotto with shiitake, button, shimeji and dry porcini mushrooms  
 

Risotto al Formaggio di Pecora (V)       13.95 
Risotto with creamy Goat’s cheese and green pesto 
 
 



 

Please see a member of staff if you have any special dietary requirements. 
 

 
Pollo (Chicken) 

 
Pollo Dolcelatte           16.95 

Chicken breast cooked in creamy dolcelatte cheese and green peppercorn sauce, 
served with sauté potatoes 
 

Pollo Primavera                             16.95 

Chicken breast, wrapped in smoked pancetta, cooked with chopped asparagus, shallots and  
creamy white wine sauce, served with sauté potatoes 
 

Pollo Fattoria            16.95 

Chicken breast cooked in creamy chestnut mushrooms and brandy sauce,  
served with sauté potatoes  
 

Pollo alla Milanese          16.95 

Chicken breast in breadcrumbs served with Spaghetti Bolognese 
 
 

 
 

Vitello (Veal) 
 

Vitello Milanese           20.49 

Escalope of veal in breadcrumbs served with Spaghetti Bolognese  
 

Vitello Romana           20.49 

Escalope of veal cooked with sage, white wine and topped with ham and buffalo mozzarella  
cheese served with Lyonnaise potatoes  
 

Vitello Alle Melanzane          20.49 

Escalope of veal cooked in white wine, aubergine, basil and tomato sauce,  
served with Lyonnaise potatoes  
 

Vitello Al Pepe Rosa           20.49 

Escalope of veal gently pan fried with pink peppercorns in brandy and cream sauce, 
served with Lyonnaise potatoes   
 
 
 
 



 

Please see a member of staff if you have any special dietary requirements. 
 

 
 
Bistecca (Steak)  

 

Filletto             29.95 

Perfectly grilled fillet steak with sauce of your choice, served with chips  
 

Porcini, Pepe Rosa, Dolcelatte, Diana  
 

Ribeye Steak           24.95 

Grilled Ribeye Steak served with garlic mushrooms, cherry tomatoes and chips 
 

 

Piatti Contorni (Side Dishes) 
 

Patatine Fritte            3.99 

 Chips 
 

Spinaci             4.49 

 Baby Spinach pan fried with garlic  
 

Insalata Mista            3.99 

Mixed salad dressed with house dressing  
 

Insalata di Pomodoro          4.49 

Tomato salad with chopped onions, fresh basil and a drizzle 
of extra virgin olive oil 
 

Sauté di funghi            4.49 

Pan fried chestnut garlic butter mushrooms 
 

Asparagi             4.99 

Garlic buttered asparagus 
 

Rocket Salad             4.49 

Rocket salad with parmesan shavings and balsamic vinegar 
 

Zucchini               4.49 

Pan fried zucchini  


