PER INIZIARE
TO BEGIN

BRUSCHETTA AL POMODORO - £4.95
Chopped tomatoes, fresh basil, garlic & extra virgin oil

CROSTINO AL PROSCIUTTO CRUDO - £5.20
Homemade toasted bread with mozzarella cheese & Parma ham

CROSTINO NONNO & FUNGHI MISTO - £5.50
Homemade toasted bread with taleggio cheese and mixed mushrooms

PANE E OLIVE - £3.50
Homemade bread with a selection of marinated olives

FOCACCIA ALL’AGLIO - £4.95
Pizza bread topped with garlic & rosemary

FOCACCIA PICCANTE - £5.10
Pizza bread topped with tomato & fresh chillies

FOCACCIA AL PARMIGGIANO - £5.90
Pizza bread topped with rocket, shavings of parmesan cheese & a balsamic glaze

ANTIPASTO FREDDI
COLD STARTERS

PROSCIUTTO E MOZZARELLA - £7.90
Parma ham & buffalo mozzarella

PATE DELLA CASA - £5.95
Homemade chicken liver paté served with caramelised onions

SALMONE, CARCIOFI E MOZZARELLA - £8.20
Smoked salmon with marinated artichokes & buffalo mozzarella, served with a reduction of balsamic vinegar

GAMBERETTI IN BICCHIERE- £6.50
Prawn cocktail

CAPRESE - £6.90
Fresh tomatoes, buffalo mozzarella, basil and extra virgin olive oil

ANTIPASTO VEGETARIANO - £7.95
Assorted grilled marinated vegetables

ANTIPASTO CONTADINO - £10.95 (Available as sharing dish for £16.95)
A selection of cured Italian meats, cheese, mixed olives & grilled marinated vegetables, served with our homemade

Italian bread
ANTIPASTO CALDI
____ HOT STARTERS _____

MINESTRONE or ZUPPA DEL GIORNO - £4.90
Fresh vegetable soup or ‘Soup of the day’ (Please ask our staff for details)

GAMBERONI ALL’ AGLIO - £8.20
King prawns tossed in garlic butter & lemon sauce

GAMBERONI AL PEPERONCINO - £8.20
King prawns cooked in garlic, white wine & chilli sauce

IMELANZANA ALLA PARMIGIANA (V) - £6.80
Thin slices of aubergine layered with tomatoes, mozzarella, parmesan cheese & basil

ARANCINI ALLA BOLOGNESE - £6.95
Sicilian speciality - golden fired rice, coated in breadcrumbs filled with Bolognese sauce, mozzarella & peas

PORCHETTA - £6.95
Traditional Italian slow roasted fennel scented belly of pork, with crisp crackling skin & apple sauce

CALAMARI FRITTI - £7.95
Deep fried squid ring served with tartar sauce & lemon wedge

COZZE AL POMODORO - £7.20
Fresh mussels cooked with garlic, chillies, white wine & tomato sauce
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PIATTI DI PASTA
PASTA DISHES

LINGUINE ALLA POLPETTE - £10.95
Flat, narrow, long strands of pasta, cooked with our homemade meatballs & tomato sauce

LINGUINE TAURASI - £12.95
Flat, narrow, long strands of pasta, cooked with mussels, squid, king prawns, cherry tomatoes & fresh rocket
leaves, in a hint of tomato sauce

LINGUINE GAMBERONI E ASPARAGI - £12.50
Flat, narrow, long strands of pasta cooked with king prawns, fresh asparagus, cherry tomatoes, garlic, onions,
white wine, chilli & tomato sauce

MEZZEMANICHE ALLA NORMICIANA - £10.90
Short, wide ridged tubes cooked with Italian sausage, aubergine & tomato sauce

MEZZEMANICHE ALLA GRICIA - £9.95
Short, wide ridged tubes cooked with onions, garlic, pancetta & white wine sauce & parmesan cheese

PENNE CARNEGIE - £9.95
Ridge quills cooked with mushrooms, hot sausage, Bolognese, tomato & a hint of cream

PENNE SALSICCIA E PORCINI - £10.50
Ridged quills cooked with fresh Italian sausage, wild mushrooms, onion, cream & a hint of tomato sauce

SPAGHETTI Al FRUTTI DI MARE - £13.95
Long pasta strings cooked in a fresh seafood mix with garlic, chillies, white wine & tomato sauce

PANCIOTTI CAPESANTE E GAMBERONI - £12.95
Fresh pasta stuffed with scallops and king prawns, served in a light garlic, chilli, fresh scallops & crispy Parma ham
sauce

CANNELLONI DI SPIGOLA - £13.95
Homemade cannelloni stuffed with fresh seabass, served with leeks, king prawns, white wine & cherry
tomato sauce

SPAGHETTI AL AGLIO PEPERONCINO - £7.95
Pasta, garlic, chillies & extra virgin olive oil

OLD FAVOURITES & CLASSICS - £8.95
Carbonara, Bolognese, Arrabbiata, Spaghetti alla Siciliana & Lasagne all available on request

PASTA DOPPIA - £14.95
Choose TWO of your favourite pasta dishes & have small portions

All Pasta dishes are available in a smaller portion, at a cost of £6.95

GNOCCHI ALLE VONGOLE, ZUCCHINE E PESTO EI BASILICO - £12.50
Fresh homemade dumplings with clams, courgette & basil pesto

GNOCCHI AL RAGOUT D’AGNELLO - £11.50
Fresh homemade dumplings & slow cooked lamb & tomato sauce

RISOTTO
DISHES

RISOTTO ALLA PESCATORA - £13.95
Rice cooked with fresh seafood mix, white wine, garlic, chilli & tomato sauce

RISOTTO ALLA LEPINI - £9.50
Rice cooked with wild mushroom, fresh spinach, saffron & a hint of cream

RISOTTO LEONE - £10.50
Rice cooked with fresh sausage, pancetta, cherry tomatoes & tomato sauce
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PIZZAS

PIZZA MARGHERITA - £7.50
Mozzarella cheese & tomato sauce

PIZZA PEPPERONI - £8.50
Mozzarella, tomato sauce, spicy sausage

PIZZA INCONTRI - £10.90
Mozzarella, tomato sauce, spicy sausage, Italian sausage, ham & chicken

PIZZA CONTADINA - £8.90
Mozzarella, tomato sauce, grilled vegetables

PIZZA QUATTRO STAGIONI - £8.90
Mozzarella, tomato sauce, mushrooms, ham, artichoke & spicy sausage

PIZZA FANTASIA - £9.50
Mozzarella, tomato sauce, chicken, spinach & chilli

PIZZA FUNGHI - £8.10
Mozzarella, tomato sauce & mushrooms

CALZONE MATTEO - £11.90 (FOLDED PIZZA POCKET)
Mozzarella, tomato sauce, spicy sausage, Italian sausage & a selection of Italian cured meats

CONTORNO
~ SIDE DISHES

SPINACI FRESCHI - £4.10
Simple, sautéed fresh spinach with garlic & extra virgin oil

INSALATA MISTA - £3.90
Mixed salad

INSALATA VERDE - £3.30
Green salad

INSALATA DI POMODORO - £3.90
Tomato salad

BROCCOLI AL BALSAMICO - £4.50
Pan fried broccoli topped with a syrup of balsamic vinegar

PATATE FRITTE - £3.20
French fries

PATATE SALTATE - £3.90
Sautéed potatoes
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PIATTI DI POLLO
CHICKEN

POLLO FUNGHI E CREMA - £13.95
Breast of chicken, pan fried with mushroom, onion, white wine & a cream sauce, served with seasonal
vegetables & potatoes

INVOLTINO DI POLLO - £14.95
Breast of chicken, wrapped with speck, courgettes & cooked in a white wine, rosemary & cherry tomato sauce.
Served with seasonal vegetables & potatoes

POLLO MILANESE - £13.95
Breast of chicken, pan fried in breadcrumbs, served with spaghetti Napoli

POLLO ALLA CALABRESE - £13.95
Breast of chicken, pan fried with red onions, roast peppers, tomato & chillies, served with seasonal vegetables & potatoes

PIATTI DI MANZO
MEAT DISHES

BISTECCA Al FERRI - £18.95
Simply grilled sirloin steak, served with seasonal vegetables & potatoes
(Add - peppercorn sauce, Diane, Brandy-cream for £2.00)

FILETTO Al FERRI - £23.95
Simply grilled fillet steak, served with seasonal vegetables & potatoes
(Add - peppercorn sauce, Diane, Brandy-cream for £2.00)

PIATTI DI VITELLO
VEAL DISHES

SCALOPPINA CON FUNGHI E CREMA - £15.95
Veal slowly cooked in a white wine, onions, mushrooms & cream sauce, served with seasonal vegetables & potatoes

SCALOPPINA ALLA MILANESE - £15.95
Escalope of veal, pan fried in breadcrumb & served with spaghetti Napoli

SALTIMBOCCA ALLA ROMANA - £16.50
Escalope of veal topped with Parma ham, sage & sautéed in a white wine sauce, served with seasonal
vegetables & potatoes

INVOLTINI DI VITELLO ALLA SICILIANA - £16.95
Escalope of veal rolled with Parma ham & Italian cheese, cooked in a Marsala sauce & served with mashed potatoes

PIATTI DI PESCE
FISH DISHES

MARE SUL PIATTO - £21.95
Pan fried fresh fish, scallops, squid, King prawns, fillet of sea bass & mussels

FILETTO DI BRANZINO “SAN FELICE” - £16.95
Fillets of sea bass, pan fried with sundried tomatoes, white wine, spinach & leeks

FRITTO MISTO - £20.95
A selection of fresh fish & seafood coated in a light batter, served with lemon wedges & tartar sauce

GAMBERONI ALLA “COLOMBO” - £17.95
King prawns, pan fried with garlic, white wine & cherry tomatoes, in a pesto sauce

CAPESANTE VECCHIA ROMAGNA - £20.95
Pan fried scallops cooked with porcini mushrooms, brandy & cream, served with timbale of rice & fresh asparagus
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DESSERTS

PICCOLO GELATO - £1.70
One Scoop of ice-cream - Strawberry, chocolate,
vanilla or lemon sorbet

PANNA COTTA - £4.95
Classic Italian Dessert

GELATO MISTO - £4.95
Mixed ice cream - Strawberry, chocolate, vanilla or
lemon sorbet

BUDINO AL CARAMELLO - £4.95
Sticky toffee pudding, served with vanilla ice cream

BANOFFEE SUNDAE - £5.20
Banana, caramel, vanilla ice cream & finished with
cream

MANTECATO MISTO - £5.20
Chocolate Ice cream, praline & cream

COPPA AMARENA - £5.20
Vanilla ice cream, cherry & cream

COPPA FRAGOLA - £5.20
Strawberry ice cream, fresh strawberries & cream

TIRAMISU - £5.20

TORTA AL FORMAGGIO - £5.95
Cheesecake of the Day

COPPA CREME BROLEE - £5.95
Served with vanilla ice cream

AFFOGATO MISTO - £5.70
Ice cream & liqueur (or Coffee)

SELEZIONE - £7.95
Selection of Italian cheese

—— DESSERT WINES ———

PASSITO IGT DI SICILIA
Grapes: Zibibbo and Malvasia

Brilliant amber colour intense and harmonious bouquet, spicy with hint
of dry figs, sweet full-body flavour, velvety and highly aromatic

125ml Glass - £8.90
Bottle - £35.50

PER FINIRE

IRISH COFFEE - £5.95
Jameson

GAELIC COFFEE - £5.95
Whiskey

CALYPSO COFFEE - £5.95
Tia Maria

ITALIAN COFFEE - £5.95
Amaretto
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