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*A 10% service charge is applicable for groups of 7 or more people. 

Antipasti
HOMEMADE BREAD

MARINATED OLIVES (V)

BRUSCHETTA (V)
Toasted bread topped with chopped 
tomatoes, garlic, onion, basil & olive oil 
served with fresh salad garnish.

GARLIC BREAD  PIZZA (V)
   -   WITH TOMATO (V)
   -   WITH CHEESE (V)

ZUPPA DI POMODORO (V)
Tomato soup

COCKTAIL DI GAMBERI
Prawns with pink marie rose sauce served 
with fresh salad garnish.

SALMONE E GAMBERETTI
Smoked salmon & prawns in pink marie rose 
sauce served with fresh salad garnish.

CAMEMBERT
Fried camembert type soft cheese served 
with cranberry sauce and fresh salad 
garnish.

PATÈ DI FEGATINI DI POLLO
Chicken liver pâté served with toasted 
bread, cranberry sauce and fresh salad 
garnish.

COZZE DI MARE ALLA CREMA 
Freshly cooked mussels in garlic and white 
wine with cream sauce.

COZZE DI MARE AL POMODORO (H) 
Freshly cooked mussels in garlic and white 
wine with tomato and chilli sauce.

GAMBERONI AL LIMONE
King prawns with white wine, garlic & lemon 
juice.

FRITTO DI CALAMARI
Deep fried squid served with garlic mayo & 
fresh salad garnish.

ASPARAGI AL PROSCIUTTO
Asparagus wrapped in Parma ham and 
smoked cheese, served with fresh salad 
garnish.

COSTINE di MAIALE
Pork spareribs cooked in barbecue sauce.

POLPETTE AL POMODORO
Homemade meatballs in tomato sauce 
and topped with mozzarella cheese.

ALETTE DI POLLO (H) 
Grilled chicken wings in a spicy tomato & 
garlic sauce.

FUNGHETTI ALL’AGLIO (V)
Mushrooms in garlic, cream & white wine 
sauce.

CAPRINO AL PESTO (V N)
Baked goat cheese with basil pesto and 
pine nutspine nuts, served with fresh salad garnish.

INSALATA CAPRESE CON OLIVE (V)
Fresh tomato, mozzarella cheese and olives 
drizzled with olive oil & balsamic glaze.

SPAGHETTI BOLOGNESE
Traditional beef ragù spaghetti.

SPAGHETTI ALLA CARBONARA
Spaghetti with bacon and egg yolk in a 
cream & white wine sauce.

SPAGHETTI ASPARAGI E OLIO (V H)
Spaghetti with fresh asparagus, chilli, garlic, 
Parmesan cheese & olive oil.

SPAGHETTI AI FRUTTI DI MARE
Spaghetti with a mix of seafood in a white 
wine, garlic & light tomato sauce.

SPAGHETTI CON POLPETTE (H)
Spaghetti with homemade meatballs in a 
garlic, chilli, tomato & red wine sauce.

RIGATONI FILETTO
Pasta tubes with chopped beef fillet and 
onion in a tomato & red wine sauce.

RIGATONI PICCANTI (H)
Pasta tubes with spicy salami, onion and 
mushrooms in a garlic, tomato & red wine 
sauce.

TAGLIATELLE FUNGHI & POLLO
Flat pasta ribbons with mushrooms and 
chicken in a cream & white wine sauce.

TAGLIATELLE AL CAPRINO & PESTO (V N)
Flat pasta ribbons with goat cheese, 
mushrooms, courgette and basil pesto in a 
cream & white wine sauce.

FARFALLE AL PEPE (N)
Butterfly pasta with chicken, pine nutspine nuts, 
brandy, broccoli and crushed peppercorns in 
cream sauce.

FARFALLE AL SALMONE
Butterfly pasta with spinach and smoked 
salmon in a cream & white wine sauce.

Filled pasta
AGNOLOTTI ALL’ASTICE
Pasta parcels filled with lobster and crab in 
a white wine & cream sauce topped with 
rocket leaves.

TORTELLINI CON SPINACI E RICOTTA (V) 
Pasta stuffed with spinach and ricotta 
cheese, cooked in dolcelatte & cream sauce.

Pasta al forno
lASAGNA

VEGETABLE LASAGNA (V)

CANNELLONI ALLA ROMANA
Rolled-up pasta sheets with spinach, ricotta 
cheese & meat ragù sauce topped with 
mozzarella cheese.

Della terra
All the following main courses are served 
with roast potatoes and mixed vegetables.

FILETTO AL PEPE
Fillet of beef with a black peppercorn sauce.

FILETTO AL DOLCELATTE
Fillet of beef with a blue cheese sauce.

FILETTO ALLA ROSSINI
Fillet of beef in Port and red wine sauce & 
topped with pâté.

FILETTO AI GAMBERONI
Fillet of beef with king prawns in a light 
tomato & cream sauce.

BISTECCA AL PEPE
Sirloin steak of beef with a black peppercorn 
sauce.

BISTECCA ALLA BOSCAIOLA
Sirloin steak of beef with mushrooms, red 
wine, oregano & tomato sauce.

BISCECCA ALLA MOSTARDA
Sirloin steak of beef with English mustard 
and peppers in a cream & white wine sauce.

POLLO con crema di funghi
Chicken breast with mushrooms in a cream 
& white wine sauce.

POLLO AGLI ASPARAGI 
Chicken breast with asparagus in a cream & 
white wine sauce.

POLLO ALLA CACCIATORE
Chicken breast with fresh peppers, onion, 
mushrooms and tomato & red wine sauce.

STINCO D’AGNELLO
Slow cooked lamb shank with carrots, celery, 
onion, mint & red wine sauce.

Risotti
RISOTTO SIENA 
Arborio rice with chicken, mushrooms & 
Parmesan cheese in a white wine, garlic & 
light tomato sauce.

RISOTTO AI FUNGHI E ASPARAGI (V) 
Arborio rice with asparagus, mushrooms & 
Parmesan cheese in a white wine, garlic & 
light tomato sauce.

RISOTTO AI FRUTTI DI MARE 
Arborio rice with mixed seafood in a white 
wine, garlic & light tomato sauce.

(V) VEGETARIAN AVAILABLE ON REQUEST VEGETARIAN AVAILABLE ON REQUEST

(H) HOT OR SPICY HOT OR SPICY

(N) CONTAINS NUTS CONTAINS NUTS

Allergen advice: All our food is prepared in a kitchen where nuts, Allergen advice: All our food is prepared in a kitchen where nuts, 
gluten and other allergens are present and our menu description gluten and other allergens are present and our menu description 

does not include all ingredients. does not include all ingredients. 
**If you have an intolerance, please let us know before ordering.****If you have an intolerance, please let us know before ordering.**

Gluten-free options available on request.
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A 10% service charge is applicable for groups of 7 or more people

Dal mareDal mare
All the following main courses are served 
with roast potatoes and mixed vegetables.

SALMONE AGLI ASPARAGI
Salmon steak with garlic, white wine and 
asparagus in a light tomato & cream sauce.

SALMONE AI GAMBERONI
Salmon steak with king prawns, white wine 
and garlic in a light tomato & cream sauce.

SPIGOLA
Pan fried sea bass fillets, served with mixed 
vegetables.

GAMBERONI AL LIMONE
King prawns with white wine, garlic & lemon 
juice.

CODA DI ROSPO (H)
Monkfish with garlic, white wine and chilli in 
a light tomato sauce.

Side dishesSide dishes
Vegetali (V)
Mixed vegetables

PATATE AL FORNO (V)
Roast Potatoes

PATATINE FRITTE
Chips

SPINACI ALL’AGLIO (V)
Spinach with garlic

INSALATA DI RUCOLA

PizzasPizzas
MARGHERITA (V)
Tomato & mozzarella cheese.

AI FUNGHI (V)
Tomato, mozzarella cheese & mushrooms.

AL PROSCIUTTO cotto
Tomato, mozzarella cheese & ham.

ALLA DIAVOLA (H)
Tomato, mozzarella cheese and spicy 
salami.

VEGETARIANA (V)
Tomato, mozzarella cheese & mixed 
seasonal vegetables.

AL TONNO
Tomato, mozzarella cheese, olives, onion & 
tuna.

SPINACI E GORGONZOLA
Tomato, mozzarella cheese, spinach & blue 
cheese.

VULCANO (H) 
The house special! - Tomato, mozzarella 
cheese, spicy salami, peppers, garlic 
& onion.

SIENA
Tomato, mozzarella cheese, peppers, 
chicken & mushrooms.

SAN DANIELE
Tomato, mozzarella cheese, cherry
tomatoes, Parma ham, rocket salad & 
Parmesan cheese.

AL CAPRINO (V)
Tomato, mozzarella cheese, grilled 
vegetables & goat cheese.

CALZONE (H)
Folded over pizza filled with spicy 
salami, onion, garlic, peppers &
mushrooms.

AI FRUTTI DI MARE
Tomato, mozzarella cheese & seafood.

Soft drinksSoft drinks
ORANGE / LIME / BLACKBERRY CORDIAL

ELDERFLOWER CORDIAL

FRUIT SHOOT - ORANGE / BLACKBERRY

SODA / TONIC WATER

GINGER ALE

DIET COKE / ZERO

FANTA ORANGE

LEMONADE

STILL / SPARKLING WATER

ORANGE / APPLE / CRANBERRY JUICE

J2o -  ORANGE  / Apple & MANGO / RASPBERRY

APPLETISER

COCA COLA

Hot drinksHot drinks
ESPRESSO

DOUBLE ESPRESSO

TEAS (INCL. CAMOMILE, PEPPERMINT, ETC)

BLACK COFFEE / americano 

WHITE COFFEE

DECAF

MACCHIATO

CAPPUCCINO

LATTE

HOT CHOCOLATE

MOCHA

FLOATER

LIQUEUR COFFEE

(V) VEGETARIAN AVAILABLE ON REQUEST VEGETARIAN AVAILABLE ON REQUEST

(H) HOT OR SPICY HOT OR SPICY

(N) CONTAINS NUTS CONTAINS NUTS

Allergen advice: All our food is prepared in a kitchen where nuts, Allergen advice: All our food is prepared in a kitchen where nuts, 
gluten and other allergens are present and our menu description gluten and other allergens are present and our menu description 

does not include all ingredients. does not include all ingredients. 
**If you have an intolerance, please let us know before ordering.****If you have an intolerance, please let us know before ordering.**

Gluten-free options available on request.

DessertsDesserts
Take a glance at our chalkboard 
with a selection of desserts available 
everyday!

KidsKids
We can cook half portions of 
pasta or pizzas!

ham 
mozzarella

salami
mushrooms

seafood
spinach 

blue cheese 
chicken 
peppers 

olives 
tuna

goat cheese

Extra toppings?Extra toppings?


