FOOD
Starter

Pasta

Carni

ZUPPA DEL GIORNO £4.50

Fusilli golosi £9.95

Filetto di manzo al tartufo
e porcini £22.50

Chefs soup of the day

Caprese £6.50

Sliced mozzarella and plums tomatoes with extra vergin olive
oil dressing and fresh basil

Antipasto all’italiana £8.50

A selection of Italian cured meat and traditional delicatessen

Alette di pollo £7.80

Spicy chicken wing served with a basil yougurt and fresh leaves

Costolette di maiale emiliane £8.80
Spare ribs in asmokey barbeque sauce

Crostini di capra affumicati con
confettura alle cipolle £8.90

Kidderton ash cheese crostini served with red onion
marmalade, wild rocket balsamic reduction and baby herbs

Cocktail di gamberi in salsa rosa £7.80

Fusilli pasta with sausage, gorgonzola, radicchio tomato
and cream

Spaghetti mediterranei £10.50

Spaghetti with seafood, cherry tomatoes, white wine,
chilli extra virgin olive oil and garlic

Ravioli alla Tirolese £9.95

Fresh ravioli stuffed with spinach and ricotta cooked
with cream, tomatoes and dill

Risotto golfo di Napoli £10.50
Traditional seafood risotto

Spaghetti alle vongole
e bottarga £10.95

Spaghetti with baby clam, courgette, and bottarga

Penne salmone e vodka £9.50

Penne with salmon, vodka, cream and a hint of tomato

Crayfish fish cocktail with a light marie rose sauce served with
home made bread

fusilli al tonno e capperi £8.95

Pepata di cozze £7.95

Tagliatelle alla boscaiola £8.95

Steamed mussels in a garlic, white wine, parsley and tomatoes
sauce served with homemade bread

Terrina di pollo ai funghi
e pancetta croccante £7.50

Chicken and wild mushroom terrine, pickeld mushrooms,
pancetta dust, madeira jelly, micro rocket

Capesante con pancetta
e parmigiano £9.99

Pan fried scallops, served with crispy pancetta, pea puree, and
a parmesan basket finished with baby herbs

Bruschetta al Pomodoro £5.00

Bruschetta with garlic, basil and fresh tomatoes

Bruschetta Toscana £6.95

Trofie pasta with tuna, capers, olives, and lemon
Tagliatelle pasta with mushrooms, peas and ham in a creamy
Bolognese sauce

Risotto al tartufo e gamberi £11.50

Risotto with water prawn, parmesan and fresh chives, finished
with a drizzle of truffle oil

Penne all’arrabbiata £8.50

Fusilli alle noci e pollo £8.20

Fusilli pasta with homemade pesto, walnuts and roasted
chicken

Melanzane alla Parmigiana £7.95

Layers of aubergine ,tomato ,mozzarella and fresh basil baked
in the oven

Lasagne £9.50

bruschetta MILLE COLORI £6.95

Tagliatelle con ragu
alla Bolognese £8.50

Focaccia garlic £4.00
Focaccia garlic tomato £4.50

Traditional beef lasagne

Tagliatelle pasta with the classic Bolognese sauce

Cannelloni di carne gratinati £9.20

Traditional Italian pasta tubes stuffed with mince beef

Focaccia garlic cheese £5.95

Contorni
Garlic bread £3.00
Garlic bread with cheese £3.75

Bistecca ai ferri £19.50

8oz grilled sirloin steak served with traditional
Italian garnish
Sauce: peppercorn, diana, blue cheese £2.50

Pollo alla valdostana £16.95

Pan fried chicken breast, cooked in herb butter,
topped with ham and cheese

Pollo ai funghi £15.95

Pan fried chicken breast cooked in a mushroom
creamy sauce

Pollo infuocato £17.95

Chicken breast cooked in a spicy tomato sauce with
fresh chilly and cherry tomato - very hot!!

Agnello in due versioni £20.95

Herb crusted lamb fillet with 2 bone lamb rack, potatoes puree,
and micro herbs served with a rosemary jus

Filetto di Maiale al brandy £18.95

Filetto di maiale wrapped in pancetta, with apple and sage bon
bon, apple gel and brandy sauce

Penne pasta with tomatoes and fresh chilly

Bruschetta with garlic butter, sautead mushrooms, parma ham
and truffle oil
A selection of bruschetta

8oz fillet steak served on a bed of wild rocket with a porcini
mushrooms and truffle sauce finished with parmesan shavings
and basil oil

Pizza
Margherita £6.95

Pesce
Filetto di Branzino
alla sorrentina £16.95

Pan fried seabass fillet on a bed of mash potato, with a baby
clams, cherry tomato and garlic sauce

Filetto di Merluzzo
mediterranea £18.95

Pan fried cod wrapped in parma ham, with mixed sautéed
Mediterranean vegetable, basil oil, micro herbs

Zuppetta di pesce e crostacei £19.50
Mixed selection of fish and shellfish cooked with
white wine, garlic, chilli, olive oil, with a touch of
tomato and cream

trancio di salmone all arancia
con verdure croccanti £17.95

pan fried salmon supreme with crunchy seasonal vegetable,
orange sauce and micro herb

Tomato, mozzarella, olive oil

Diavola £7.90

Buttered spinach £3.50

Tomato, mozzarella, pepperoni salami, peppers,
chilli olive oil

Dolci

Seasonal veg £3.50

Marinara £9.20

Tiramisu £6.50

Tomatoes, mozzarella, garlic, mixed seafood

Homemade traditional tiramisu

Gorgonzola e pera £9.20

Baylis panna cotta £6.50

Fries £3.50
Salad £3.50
Mashed potato £3.50
OLIVE MARINATE £4.00

Mozzarella, gorgonzola e pera

Calzone £9.95

Tomato, mozzarella, parma ham, cherry tomato, shaved
parmesan, olive oil

Genovese £8.95

Tomato, mozzarella, pesto, pecorino cheese, pine nuts, basil

Tirolese £9.80

Tomato, mozzarella, eggs, wurstel, speck

Americana £9.50

Mozzarella, Italian sausage, French fries, olive oil

Quattro formaggi £8.95

Mozzarella, gorgonzola, parmesan, pecorino

Sila £9.50

Tomato, mozzarella, mushrooms, sausages, onion, capers,
olives,sundried tomatoes

Homemade baylis panna cotta served with almond
biscotti, chocolate sauce and a shot of bayelis

Cheesecake ai frutti di bosco £6.50

Deconstructed cheesecake with winter barriers compote,
ginger crumb biscuit, raspberry gel and
fresh cream and fruit

Tortino di cioccolato e noci £6.50

Homemade chocolate brownie with hazelnut, chocolate sauce,
honeycombe icecream, and hazelnut praline

Cheese and bicuits £7.50

Italian and continental cheeses served with traditional garnish
and crackers

GELATO £6.50

A selection of ice creams

Kessa £8.95

Fresh tomato and basil, mozzarella, scamorza cheese,
sausages, origano
Ask a member of staff for classic pizza flavours.

ALLERGY INFORMATION
We cook all dishes from scratch so there is a large range of ingredients present in our kitchen. Therefore, we cannot guarantee that all foods are free from nuts or nut derivatives as some of our recipes do contain nut products. We
also cannot guarantee that our food will be free from any other ingredients that may causes allergies or allergic reactions. If you suffer from a food allergy or intolerance, please alert a senior member of staff before placing your order.
Please ask a member of staff about our gluten free options for coeliacs.

