
  

 
 
 
 
 
 

 
 

 
 
 
 
 
 

Homemade soup of the day 4.95  Baked goats cheese & beetroot 7.25 
crostini with a balsamic glaze (v) 

Bruschetta Rustica – chopped  5.95     
tomatoes,  mixed with garlic, basil    Prime beef fillet carpaccio with        9.95 
& olive oil served on a crostini    rocket, lemon, olive oil & parmigiano 
with rocket & balsamic dressing (v)            
  Antipasto: mixed platter of cured            13.95 
Steamed mussels served with   6.95   meats, fresh buffalo mozzarella,  
parsley, tomatoes & white wine  provolone cheese, mixed peppers,   
    onions, artichokes, sun blushed  
Duck liver pate served with 6.95   tomatoes & mixed olives (serves 2)  
toasted Italian bread & red onion     
jam      
     
Crispy squid served on a bed of       7.25 
rocket with a sweet chilli dressing  
           

 
          

 

Pappardelle with mixed peppers,   9.95 Squid head, prawn & tomato risotto 10.95 
olives, chilli & napoli sauce  (v)        
  Mixed wild mushroom risotto with  10.95 
Linguine tossed with a napoli sauce 10.95 shaved parmigiano (v) 
& Spicy Italian meatballs  
       
Fusilli with salmon & prawns in a  10.95          
lemon, cream & white wine sauce      
  
Linguine ai fruiti di mare - 12.95  
seafood with chilli, garlic, white 
wine & fresh tomato      
    
    
                

     
   
    

Melanzane Alla Parmigiana -          12.95 Roasted barbary duck breast         17.95 
baked aubergine with mozzarella,    served with sweet potato wedges & 
gratin & a rich tomato sauce    mange tout with a red wine sauce 

served with a mixed salad (v)        

        Grilled 8oz sirloin steak served  17.95 
Pan roasted chicken breast         13.50   with hand cut chips & a green 
served with a brandy & mushroom    peppercorn sauce 
cream sauce, sauteed new potatoes    
& green beans      9oz prime beef fillet served               23.50 
    on a bed of spinach with a rich 
Sea Bass fillets served with sliced 16.95   gorgonzola sauce & hand cut chips 
new potatoes, mixed peppers, onions       
& pesto dressing 
 
          
         
         

       
  

   
 
          

 
   

 

A LA CARTE 

Starter special                        from           6.95 
Please ask your waiter for details 

PASTA, RISOTTI E INSALATE – Pasta, Risotto(s) & Salad 

Pasta special       from  10.95   
Risotto special         from  10.95   
Please ask your waiter for details 

SECONDI PIATTI – Main Courses

CONTORNI – Side Dishes 
Rocket & shaved Parmesan salad    2.95 
Mixed  leaf salad      2.95 
Spinach with garlic, chilli & pine nuts   3.50 
Sauteed new potatoes    3.50 
Hand cut chips 3.50 
Marinated olives 3.95 
Handmade Italian bread 2.50 

ANTIPASTI – First Courses 

 
Meat or Fish special            from               17.95 
  
On a daily basis our chef’s will create specials 
using the finest quality meat & fish as 
recommended by our locally sourced  
suppliers    
     

Salad special                        from           9.95 
Please ask your waiter for details 


