


BREADS & ANTIPARTI

MIXED OLIVES

Green and black olives marinated with mixed herbs and
a touch of chilli

2.25
GODDESS OLIVES
Bright green olives from Sicily’s Belice Valley
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DOUGH STICKS
Our special dough sticks infused with garlic and rosemary,
served with a garlic and basil dip

3.75
GARLIC BREAD

Pizza bread baked and brushed with garlic butter and
fresh rosemary

3.75
SELECTION OF HOUSE BREADS

A selection of Italian house breads served with extra virgin
olive oil and balsamic vinegar

3.85
TOMATO PESTO BREAD
Pizza bread baked with tomato, drizzled with pesto

3.75
GARLIC BREAD WITH CHEESE

Pizza bread baked with garlic and mozzarella served with
caramelised balsamic onions

4.55

BRUSCHETTA AL POMODORO

Santos tomatoes, basil, red onion and extra virgin olive oil
on toasted garlic ciabatta bread

4.35
BRUSCHETTA PUGLIESE

Bruschetta brushed with garlic butter, topped with roasted
Pugliese peppers, red onion, goat’s cheese, finished with
pesto and toasted pine nuts

4.85
CALAMARI

Rings of lightly fried calamari served with a garlic and
basil dip
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TRICOLORE CON BUFALA

Santos tomatoes, buffalo milk mozzarella, avocado,
basil and extra virgin olive oil

4.95
ANGELO’S MUSSELS
Sautéed mussels with garlic, cream and fresh parsley
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CROSTINI FORMAGGIO DI CAPRA
Oven baked goat’s cheese with caramelised balsamic onions
on ciabatta bread, with seasonal mixed leaves and honey
mustard dressing
4.65

ANTIPASTO ZizzI

A selection of prosciutto crudo, salami Romana, coppa,
smoked mountain ham, buffalo milk mozzarella, marinated
sun dried tomatoes, mixed olives and dough sticks, served
on a sharing platter

9.95 (for two)

PASTA & RISOTTO

CASARECCIA POLLO PICCANTE

Chilli marinated chicken, santos tomatoes, spinach and tomato
in a piquant cream sauce

8.50
LINGUINE GAMBERI
Sautéed large tiger prawns with santos tomatoes, fresh chilli
and parsley, served with a tomato sauce

10.95

STROZZAPRETI PESTO ROSSO
Sautéed chicken served with créme fraiche, red pesto and
spring onions

8.50

SPAGHETTI ALLA BOLOGNESE

Slow cooked traditional Bolognese sauce with santos tomatoes
and fresh basil and extra virgin olive oil

7.45
PENNE DELLA CASA
Smoked pancetta bacon, roasted chicken, creamy mushroom
sauce and baby spinach finished with grated grana padano
cheese, baked al forno

8.95
SPAGHETTI POMODORO
Santos tomatoes, buffalo milk mozzarella and tomato sauce,
finished with fresh basil and extra virgin olive oil

6.95

FARFALLE ALLA GENOVESE (i ¢ mww fawnuibe!

Marinated roasted artichoke hearts, santos tomatoes and pine
nuts simmered in a creamy pesto sauce

7.5
RIGATONI CON POLLO E FUNGHI
Pan roasted torn chicken breast, balsamic glazed onions,
roasted field mushrooms and fresh rosemary, simmered
in tomato sauce
8.50
SPAGHETTI POLPETTE
Beef and pork meatballs made to a traditional recipe
in a tomato sauce, finished with fresh basil
T b botbas 1 Pt AThat 9.25
FETTUCINE ALLA CARBONARA
Pancetta infused rich cream sauce, finished with crispy
pancetta and parsley
8.50

RAVIOLI DI CAPRA

Ravioli filled with goat’s cheese and spinach, santos tomatoes
served with a tomato sauce, toasted pine nuts and rocket pesto

7.95
LASAGNE AL FORNO
Classic layers of pasta, ragu, bechamel and grana padano
cheese, baked al forno

8.50

RISOTTO DI PESCE

Creamy seafood risotto with tiger prawns, oak-roasted salmon,
calamari, courgettes and baby spinach, finished with lemon
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RISOTTO VERDE

Creamy risotto withgreen beans, peas, broad beans, courgettes
and spinach, finished with lemon and grana padano cheese

8.95
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SIDES
TUSCAN POTATOES INSALATA MISTA
Crispy new potatoes tossed with parsley, rosemary Seasonal mixed leaves, santos tomatoes, red onion,
and sea salt balsamic vinegar and extra virgin olive oil

2.95 2.95
FINE GREEN BEANS INSALATA RUCOLA
Fine green beans tossed with extra virgin olive oil Rocket leaves dressed with extra virgin olive oil, balsamic
and sea salt vinegar and grana padano cheese

2.50 3.75

PIZZA & CALZONE

WE THINK OUR PIZZAS ARE SECOND TO NONE,
EACH ONE MADE TO ORDER USING THE FINEST
DOUGH, HAND STRETCHED AND PERFECTED

IN OUR WOODSTONE OVENS

CHOOSE OUR CLASSIC STYLE OR TRY A RUSTICA.
MARGHERITA
Tomato, mozzarella, olive oil and fresh basil

6.50
FUNGHI
Field mushrooms, fresh thyme, mozzarella and tomato

7.25
QUATTRO FORMAGGI
Gorgonzola, grana padano cheese, goat’s cheese, mozzarella
and tomato

7.25

FIORENTINA
Spinach, buffalo milk ricotta, egg, tomato, mozzarella, finished
with garlic oil, grated nutmeg and grana padano cheese

7.95
COTTO E FUNGHI

Cotto ham, field mushrooms, mascarpone, tomato, mozzarella
and thyme

8.50
POLLO AL ROSMARINO
Marinated chicken, mixed roasted peppers, goat’s cheese,
mozzarella, tomato and rosemary

8.50
QUATTRO STAGIONI
Pepperoni, cotto ham, artichoke, mushrooms, olives,
mozzarella and tomato

8.50
DIAVOLA
Pepperoni, green and red chilli, tomato and mozzarella

8.75
SOFIA
Spicy chicken, pepperoni, oven roasted sausage, tomato,
mozzarella, finished with green chilli and fresh rosemary

8.95
TRENTINO
Smoked mountain ham, buffalo milk mozzarella, santos
tomatoes, rocket and grana padano cheese
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CALZONE CLARISSA
Aubergine and red pepper caponata, olives, goat’s cheese,
rocket, pine nuts, tomato and mozzarella, served with
a mixed salad

8.65
CALZONE CARNE PICCANTE
Marinated chicken, meatballs, Bolognese sauce, mushrooms,
chilli, mozzarella and tomato, served with a mixed salad

9.25

CARNE & PESCE

ROASTED SALMON FILLET

Oven roasted salmon fillet served with Sardinian pasta, rocket
and salsa verde

11.95
CALAMARI
Rings of lightly fried calamari served with a garlic and
basil dip and a mixed salad

9.95

AGNELLO AL FORNO
Lamb shank, slowly braised, served with Tuscan potatoes
and fine green beans

12.95

POLLO AL MARSALA

Oven roasted chicken breast in a mushroom cream and marsala
wine sauce, with Tuscan potatoes and fine green beans

11.95

INSALATE
INSALATA NICOISE
Yellowfin tuna, anchovies, egg, olives, capers, potatoes and
santos tomatoes tossed with mixed leaves

8.25
CIABATTA POLLO
Chicken, avocado, red onion, aioli, seasonal mixed leaves,
extra virgin olive oil and balsamic vinegar, served on toasted
garlic ciabatta bread

8.50
INSALATA CLASSICA
Buffalo milk mozzarella, santos tomatoes, radish, rocket,
extra virgin olive oil and balsamic vinegar, served with
toasted garlic ciabatta bread

7.95
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INSALATA ALLA CESARE

Cos lettuce tossed with anchovies, croutons and caesar dressing
Choose from either

Pan roasted chicken breast 8.95
Baked king prawns 9.50

DESSERTS

TIRAMISU
Classic es&aresso and liqueur soaked sponge, topped with

sweetened mascarpone and cocoa

4.50
TORTA CIOCCOLATA
Rich chocolate torte on a thick hazelnut chocolate base,
served with vanilla mascarpone

4.75
GELATI E SORBETTI
Choose from 2 scoops of ice-cream (vanilla, strawberry or
chocolate] or sorbet (blackcurrant or mango)

3.50
PANETTONE AL FORNO
A generous portion of panettone bread and butter pudding,
served with cinnamon ice-cream.
Baked to order, so please allow 15 minutes

5.25
TORTA zZi1z2z1
Warm plum, almond, fig and pistachio tart, served with
vanilla'ice-cream

4.75
MELA CROCCANTE
A hearty serving of hot apple and amaretto crumble,
served with vanilla ice-cream.
Baked to order, so please allow 15 minutes

5.25
TORTA AMARETTI
Amaretti cheesecake served with raspberries and
raspberry sauce

4.75
BANANA CON CIOCCOLATA
Caramelised banana with toffee and chocolate sauce
on a waffle. Served with vanilla ice-cream.
Baked to order, so please allow 15 minutes

4.75

Please discuss any dietary requirements with the restaurant manager. Some of our dishes may contain nuts. Olives may contain stones.



