All our dishes are freshly prepared and cooked to

We are unable to make any changes to the menu and whilst

order and we apologise in advance for any delays

we make every effort to accommodate your dietary

during busy periods.

requirements we cannot guarantee that your meal will be
free from traces of allergens.

Antipasti (Starters)
Pane all aglio e burro £4.95 V Vv

Frittura di calamari £9.45

Toasted garlic sourdough bread

Deep fried Calamari served with tartare sauce

Pane all aglio e mozzarella £5.95 V

Cocktail di gamberoni £10.45

Toasted garlic sourdough bread with cheese

King prawns served with homemade Marie-Rose sauce on a

Chicken Paté £7.45

bed of salad

Chicken liver paté served with sourdough

Italian Tricolore £9.95 V Gl

bread and soft nduja

Avocado, tomatoes, buffalo mozzarella with fresh basil +

Camembert fritto con salsa di mirtilli £9.45

southern Italian virgin olive oil

Deep fried camembert with cranberry sauce

Funghi al aglio con focaccia £ 9.45 V

Arancini di Montalbano £9.45

Wild mushrooms cooked with garlic & fresh chilli

Sicilian fried stuffed arborio riceballs with chorizo,

served with focaccia

peas and mozzarella

Pasta Tradizionale
Paccheri Napoli £11.95 V Vv

Lasagna al forno £14.95

Paccheri with fresh homemade Napolitana sauce and basil

Homemade traditional lasagne

Paccheri alla Amatriciana £14.75

Farfalle al salmone affumicato £15.95

Paccheri pasta served with smoked bacon, chilli, tomato

Farfalle pasta with delicious smoked salmon, onion and rose

Spaghetti al Ragù Bolognese £14.75

wine sauce

Spaghetti with homemade bolognese made with our secret

Farfalle alla tarantina £20.95 N

recipe

Farfalle with pesto, monkfish, king prawns, garlic and chilli

Spaghetti alla Carbonara £14.75

Linguine crazy Alfredo £18.95

Spaghetti with bacon, cream, egg, parmesan.

Chicken, chorizo, bacon, cream, parmesan, chilli, nduja and

Cannelloni ricotta e spinaci £14.95 V

pesto - not for the faint-hearted!

Homemade cannelloni filled with ricotta cheese & spinach

Linguine Frutti di Mare £20.95

served with tomato sauce, baked in the oven.

Special homemade tomato sauce recipe, fresh local seafood,

Insalatone

white wine served in a parcel.

Caesar Salad £16.95

Menu Bambino (Kids)

Grilled chicken breast, baby gem lettuce, anchovies, croutons,

All dishes served with a side of garlic bread

cherry tomoatoes, shaved parmesan with Caesar salad
dressing on the side
Tuna Niçoise Salad £19.95
Fresh grilled tuna, boiled egg, baby gem lettuce, cherry
tomatoes, green beans, red onions, cannellini beans & new
potatoes
Surf 'n' Turf Salad £29.95
Medallions of prime fillet steak, 2 large tiger prawns topped
with garlic butter served on baby gem lettuce, cherry tomatoes,

Pizza margherita £8.95 V
Spaghetti bolognese £8.95
Spaghetti carbonara £8.95
Spaghetti Napoli £8.95 V Vv
Chicken goujons with fries £8.95
Steak frites £14.95
Prime medallions of fillets steak cooked to your liking

new potatoes, anchovies

Follow us

Optional 10% service charge on all bills

V
Vv
Gl
N

Vegetarian
Vegan
Gluten Free
Nuts

Buon
Appetito!

Mildly hot
Very Hot
Hottissimo

Pizza
Sourdough base, made from Mama's special recipe! Rustic & extra light. Gluten-free base available on request +£2.00

Pizza Principessa Margherita £12.45 V

Pizza American Hot £14.45

Sourdough base with tomato sauce and fiordilatte mozzarella

Sourdough base, with tomato sauce, fiordilatte

Pizza Monnalisa £13.95

mozzarella, italian sausage and chilli

Sourdough base with tomato sauce and fiordilatte mozzarella,

Pizza Maialina £17.25

ham and mushroom

Sourdough base with tomato, fiordilatte mozzarella,

Pizza Contadina £16.95 (White base)

Italian sausage, chicken, meatballs and bacon.

Sourdough base, double fiordilatte mozzarella, homemade

Extra toppings:

Bolognese ragu
Pizza 4 Stagioni £16.45 V (Vv on request)
Sourdough base with tomato sauce,artichokes, olives,
asparagus, mushrooms, sundried tomatoes & fiordilatte
mozzarella.

Nduja £1.95
Pesto £1.95
Seafood £7.95
Naga chilli £2.95
Caramelized onion £2.95
Gorgonzola cheese £3.95

Secondi piatti (Mains)
All meals will be served with sautéed potatoes
Pollo all Aglio £20.95 Gl
Supreme of chicken cooked with garlic, cream and
mushroom sauce
Pollo Calabrese £20.95 Gl
Supreme of chicken with tomato sauce, fresh chilli, olives,
schiacciata siciliana sausage, soft nduja sausages, garlic
and finished with buffalo mozzarella and fresh basil
Vitello Milanese with pasta £21.95
Slices of veal rolled in breadcrumbs and fried in olive oil
served with spaghetti Napoli
Veal Saltimbocca £21.95
Slices of veal topped with Parma ham, sage, butter and
white wine sauce.

Contorni (Sides)
Tenderstem broccoli £3.95 V Vv
Sautéed tenderstem broccoli, chilli, extra virgin olive oil
Spinaci freschi £3.95 V Vv
Sautéed creamed spinach cooked with garlic
Zucchini scapece £3.95 V Vv
Deep fried courgette

Beef Stroganoff £24.95
Strips of prime fillet steak cooked in Italian brandy and a
cream & mushroom sauce served with rice
Medaglioni Tornedo £29.95
Medallions of prime fillet steak cooked to your liking,
topped with prosciutto ham, fresh homemade paté,
dolcelatte cheese served with Madeira sauce

Specials
Starters
Local crab & avocado £12.95
Fresh crab served on crushed avocado & tomatoes
Portland Scallops Parmentier £13.95 Portland scallops
cooked in creamy garlic sauce, topped with spicy nduja mash
baked in the oven
Impepata di cozze £11.95
Sauteed scottish mussels, cooked with garlic, white wine and
punch of black pepper

Mains
Branzino al forno £27.95
Whole sea bass baked in the oven with extra virgin olive oil

Patatine fritte £3.95 V Vv

and white wine, served with potatoes

Koffmann triple fried chips

Linguine scallops and king prawns £27.95

Insalata mista £3.95 V Vv

Linguine pasta cooked with extra virgin olive oil, white wine,

Mixed leaf salad with house dressing
Pomodoro e cipolla £3.95 V Vv
Slices of fresh tomato & onion
Insalata di Rucola £3.95 V Vv Rocket salad

cherry tomatoes, samphire, anchovies, chilli and garlic
OUR SIGNATURE DISH **
Linguine clams with nduja £21.95
Linguine pasta cooked with extra virgin olive oil, white wine,
chilli, garlic and nduja

