
Antipasti
PANE all’AGLIO                                                   £2.90

PANE all’AGLIO con MOZZARELLA                    £3.50
Garlic pizza bread with mozzarella cheese

BRUSCHETTA TRADIZIONALE (V)                   
Toasted bread topped with chopped tomatoes, basil & olive oil

FUNGHI RIPIENI con ACCIUGHE e AGLIO         £5.70
Mushrooms stuffed with anchovies, garlic and butter

AVOCADO con GAMBERETTI e SALSA ROSA     £5.90
Avocado with prawns and cocktail sauce

MOZZARELLA di BUFALA con RUCOLA (V)   
                                             

Buffalo mozzarella with basil, olive oil in a bed of rocket salad

INSALATA TRICOLORE (V)                                £5.90
Sliced t omato, avocado, mozzarella cheese and basil

Zuppe
MINESTRONE di CAMPAGNA  (V)                  
Home-made vegetable soup
PASTA e FAGIOLI  (V)                                      
Home-made pasta & bean soup

Salads
INSALATA MISTA o VERDE  (V)                              
Mixed or green salad

INSALATA BIZZARRO                                         
Mixed lettuce with marinated aubergines, courgettes
diced cheese, ham and olives with dressings

INSALATA CAPRICCIOSA  (V)                                
Mixed lettuce, celery, onions, carrots, tomatoes, avocado
mozzarella cheese & dressing

Specialita di Pasta

SPAGHETTI BOLOGNESE                                
Spaghetti with a classic rich minced meat sauce

SPAGHETTI AGLIO, OLIO e PEPERONCINO (V)       
Spaghetti with garlic, olive oil, parsley & chilli pepper

SPAGHETTI alla CARBONARA                           
Spaghetti with bacon, cream, egg & parsley

SPAGHETTI con POMODORI SECCHI e FUNGHI (V)  
Spaghetti with mushrooms, sun-dried tomato and garlic

SPAGHETTI ai FRUTTI di MARE                           
With mixed seafood, garlic, olive oil, parsley, wine, touch of tomato sauce

PENNETTE alla PUTTANESCA (V)                     
Pasta t ubes with capers, basil, olives and fresh t omato

PENNETTE al GORGONZOLA                          
Pasta t ubes with gorgonzola cheese & cream

PENNETTE con MELANZANE e BASILICO (V)
Pasta t ubes with aubergines, fresh t omato & basil sauce

PENNETTE con GAMBERETTI e ZUCCHINI         
Pasta t ubes with prawns,t omato & courgettes

RIGATONI con SALSICCIA e BROCCOLI                     
Pasta t ubes with Italian sausage,t omato & broccoli 

Paste Ripiene 
LASAGNE CASALINGHE                                   
Home-made lasagna

LASAGNA VEGETARIANA (v)                              
Home-made vegetarian lasagna

CANNELLONI RIPIENI                                      
Home-made pancakes filled with minced meat, bechamel 
herbs & t omato sauce

SARDINE MARINATE alle ERBE 
Marinated sardines with garlic, olive oil and herbs

GAMBERONI all’AGLIO  
Four king prawns, garlic, butter, chilli & white wine sauce
ANTIPASTO della CASA                                
Parma ham, bresaola, olives, rockets & Milano salami

BRESAOLA della VALTELLINAcon RUCOLA 
e SCAGLIE di PARMIGIANO                               £7.70
Air-cured beef served with rocket salad & parmesan flake

PROSCIUTTO con MELONE 
Parma ham with melon

OLIVE MARINATE                          
Marinated olives

CALAMARI FRITTI                                    
Deep-fried squid

SALMONE  AFFUMICATO con GAMBERETTI
e  AVOCADO                                 
Smoked salmon with avocado, prawns and cocktail sauce

VELLUTATA di POMODORO e  CROUTONS (V) 
Fresh t omato soup served with croutons & basil

ZUPPA del GIORNO                                                 
Soup of the day

INSALATA DI POMODORO E CIPOLLA
Sliced t omatoes & onions

INSALATA al SALMONE FRESCO  
Mixed lettuce, fresh salmon, french beans, tomato, potato, olives,
capers,anchovies, egg & dressing

INSALATA NICOISE                      
Mixed lettuce, french beans, potato,tomato, olives, capers, anchovies
t una, egg & dressing

RIGATONI all’AMATRICIANA                     
Pasta with bacon, onions and tomato sauce

LINGUINE alle VONGOLE VERACI      
Flat spaghetti with fresh clams, white wine, parsley & a touch of chilli

FETTUCCINE con PROSCIUTTO e FUNGHI   
Noodles with ham, mushrooms & cream sauce

FETTUCCINE al SALMONE con VODKA  
Noodles with cream, salmon & vodka

FUSILLI, POMODORO,TONNO e OLIVE NERE
Pasta twist with tuna, black olives & tomato sauce

LINGUINE con SPINACI e FUNGHI   (V)
Flat spaghetti with spinach, mushrooms and parmesan flakes

LINGUINE con POLLO e  SPINACI 
Flat spaghetti with chicken & spinach in a cream sauce

GNOCCHI NAPOLI  (V)       
Potato dumplings  in a tomato sauce  

GNOCCHI ai QUATTRO FORMAGGI (V)
Potato dumplings with four cheese & a touch of cream

RISOTTO al POLLO e FUNGHI            
Italian rice with chicken  and mushrooms 

CRESPELLE con RICOTTA e SPINACI   (V) 
Home-made pancakes filled with ricotta cheese & spinach

TORTELLONI di RICOTTA e SPINACI alla PANNA (V)   £7.90
Tortelloni filled with ricotta cheese & spinach in a cream sauce

RAVIOLI ai FUNGHI PORCINI  (V)                               
Pasta filled with porcini in a mushroom sauce

ALL PASTA as a MAIN DISH  £1.00 EXTRA
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INSALATINA ai FRUTTI di MARE                 
Fresh seafood salads 

PENNETTE all’ ARRABBIATA o NAPOLI (V)             
Pasta tubes with tomato and chilli or tomato and basil
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PESCE SPADA alla MUGNAIA                        £12.50
Sword-fish with white wine, butter, lemon and parsley

09.41£ONROF la ALOGIPS
Grilled sea-bass with mixed herbs

GAMBERONI all’AGLIO e VINO BIANCO con RISO  
King prawns with garlic and white wine served with rice

SOGLIOLA alla MUGNAIA                            
Dover sole with butter and lemon sauce

FILETTI di POLLO al LIMONE                            
Fillets of chicken in lemon sauce

PETTO di POLLO ai FUNGHI PORCINI            £8.90
Breast of chicken with wild mushroom sauce

PETTO di POLLO con RICOTTA, SPINACI
e SALSA al FUNGHETTO                                £9.70  
Breast of chicken stuffed with ricotta & spinach in a mushroom sauce
PETTO DI POLLO al PROSCIUTTO e FORMAGGIO      
Breast of chicken topped with ham & cheese in a tomato sauce

POLLASTRINO MARINATO alle ERBE             £11.50
Spring chicken marinated in olive oil,garlic & rosemary

VITELLO al LIMONE                                         
Veal with white wine, parsley, butter and lemon sauce

SCALOPPINE di VITELLO CREMA e FUNGHI      
Veal escalopes with mushrooms and cream sauce

VITELLO alla PARMIGIANA                            
Veal topped with aubergines and mozzarella cheese

FEGATO con BURRO e SALVIA                      £11.80
Calf’s liver with butter and sage

COSTATA di MANZO alla GRIGLIA                £16.70
Grilled entrecote steak

FILETTO alla GRIGLIA                                   £18.90
Grilled fillet steak

COSTOLETTE d’AGNELLO alla BRACE           £13.90  
Grilled lamb cutlets

GRIGLIATA MISTA di CARNE                        £19.50
Grilled fillet, veal, lamb cutlet & chicken

MARGHERITA   (V)                                         
Tomato, mozzarella and herbs

NAPOLI                        
Tomato, mozzarella, olives, capers and anchovies

VEGETARIANA  (V)                                           
Tomato, mozzarella, courgettes, aubergines, peppers & spinach

SALAME PICCANTE                                        £6.90
Tomato, mozzarella, chilli and spicy salami

IMPERIALE                                                     £7.40
Tomato, mozzarella, ham and pineapple

PROSCIUTTO e FUNGHI 
Tomato, mozzarella, ham and mushrooms

AMERICAN HOT                                            £9.20
Tomato, mozzarella, roast peppers, jalapeno chilli and salami

NETTUNO                                                    
Tomato, mozzarella, tuna, red onions and olives

CAPRICCIOSA                                               £8.90
Tomato, mozzarella, olives, mushrooms, ham & egg

FILETTI di SOGLIOLA con GAMBERETTI e SPINACI     £14.20 
Fillets of sole, prawns, spinach & mashed potatoes gratine with cheese

SALMONE alle ERBE                                      £11.70
Salmon steak poached with mixed herbs and lemon sauce

SALTIMBOCCA alla ROMANA                       £10.60
Veal topped with ham, sage and in a wine sauce

SCALOPPINE di VITELLO PIZZAIOLA
                                 Veal escalopes tomatoes, olives, capers, garlic and wine sauce

COTOLETTA MILANESE con SPAGHETTI NAPOLI   £13.50  
Veal escalope fried in breadcrumbs served with spaghetti tomato sauce

SCALOPPINE di MAIALE  ai PORCINI              
Medallions of pork with wild mushroom and wine sauce

TRANCIA d’AGNELLO MARINATO alle ERBE
Marinated lamb steak in olive oil, garlic & herbs

COSTATA di MANZO con GORGONZOLA    £17.50
e RUCOLA  
Sirloin steak with gorgonzola cheese and rocket

MEDAGLIONI di MANZO al PEPE                 
Medallions of fillet steak in a peppercorn sauce

FILETTO di BUE alla ROSSINI                        £18.90
Fillet steak on a bed of toast, topped with pate 
and brandy sauce

POLLASTRINO alla GRIGLIA                          £11.50  
Grilled baby chicken

SOGLIOLA alla GRIGLIA                                £18.20 
Grilled dover sole

SALMONE alla GRIGLIA                             
Grilled salmon steak

PESCE MISTO alla GRIGLIA                            £19.50
Mixed grilled fish salmon, sword fish, king prawns & calamari 

QUATTRO FORMAGGI  (v)                             £7.90
White pizza with four cheeses

QUATTRO STAGIONI                                    £8.80  
Tomato, mozzarella, mushrooms, ham, artichokes & olives

TUTTA CARNE                                              £9.70  
Tomato, mozzarella, italian sausage, salami, ham and chicken

PESCATORA                                                  £8.30
Tomato, mozzarella and mixed seafood

TOSCANA                                                     £9.70
Tomato, mozzarella, Parma ham, rocket salad & parmesan flakes

BIZZARRO                                                    
Tomato, mozzarella, chicken, red onions and mushrooms

BRESAOLA della VALTELLINA e
MOZZARELLA di BUFALA                               £9.90
Tomato, mozzarella, Italian air cured beef, rocket leaves
basil and buffalo mozzarella

CALZONE                                                     £9.60 
Tomato, mozzarella, ham, spinach, oregano & olives

Pesce fish dishes

Pollo-Vitello-Carne chicken-veal-beef dishes

Grigliate grill dishes

Pizza Fatta in Casa home made pizza

VEGETALE del GIORNO con PATATE - Vegetable of the day with potatoes  £2.50
   Extra Potatoes Portion  £2.00   Extra Vegetable Portion  £2.30

Bread and Butter  0.95p per person  VAT INCLUDED  10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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