


 
SIDES
 
TUSCAN POTATOES
Crispy new potatoes tossed with parsley, rosemary  
and sea salt

2.95
Fine Green Beans
Fine green beans tossed with extra virgin olive oil  
and sea salt

2.50

BREADS & ANTIPASTI
 
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

2.75
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

 4.95
 
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 

5.65
 
 
 
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 crème fraîche, 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
Marinated roasted artichoke hearts, santos tomatoes and pine  
nuts simmered in a creamy pesto sauce

7.95
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

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  
and chilli

11.95
 
Risotto Verde
Creamy risotto with green beans, peas, broad beans, courgettes  
and spinach, finished with lemon and grana padano cheese

8.95
Risotto aI Funghi con Pollo
Creamy wild mushroom risotto with roasted chicken breast  
and fresh rosemary

10.95

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

9.50

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

Insalata Mista
Seasonal mixed leaves, santos tomatoes, red onion,  
balsamic vinegar and extra virgin olive oil

2.95
Insalata Rucola
Rocket leaves dressed with extra virgin olive oil, balsamic  
vinegar and grana padano cheese

3.75
Please discuss any dietary requirements with the restaurant manager. Some of our dishes may contain nuts. Olives may contain stones.

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

 
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 espresso 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 Zizzi 
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 


