prlml starters

12” P1zzAa GARLIC BREAD
12” P1zzA GARLIC CHEESE OR TOMATO

12” P1zzA GARLIC BREAD SPECIAL
Mozzarella, caramelised onion and balsamic reduction

BRUSCHETTA
Toasted bread topped with diced tomato, red onion, garlic & basil

OLives & SuN-DRIED TOMATOES
Marinated with garlic, oregano and lemon

SouP oF THE DAy (ASK ABOUT ALLERGENS)
Please ask a server for today’s soup. Served with homemade bread

POTATO SKINS
Deep-fried and served with garlic mayonnaise

TAGLIERE DI SALUMI E FORMAGGI— FOR SHARING
Antipasto of Italian cured meats and cheeses

BRESAOLA

Cured beef fillet topped with rocket, capers & parmesan shavings

INSALATA CAPRESE
Sliced tomato and baby mozzarella, drizzled with basil olive oil

GAMBERONI AL AGLIO
King prawns sautéed in garlic butter & white wine, served on toast

GAMBERONI TEMPURA
King prawns dipped in batter & deep fried. Served with sweet chilli sauce

ZuppA DI COZZE (sersonay)
Fresh mussels in a garlic, white wine & tomato sauce. Served with toast.

CALAMARI
Lightly battered squid rings, deep fried & served with a lemon saffron aioli

POLPETTE AL PURGATORIO
Homemade meatballs cooked in a spicy tomato sauce. Served with toast

SANGUINACCIO

Black pudding served on toasted bread, and topped with a creamy
peppercorn sauce

PATE

Homemade chicken liver pate, served with caramelised red onion & toasted
bread

CRosTINI DI FUNGHI

Mushrooms panfried with garlic, parsley, truffle oil and cream. Served on
toast

INSALATA CARDINI

Breaded chicken strips, rocket leaves, parmesan shavings, anchovies &
Caesar dressing

INSALATA FORMAGGIO DI CAPRA
Mixed leaves with goats cheese, olives, roast peppers & sun-dried tomatoes
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FiLLET SURF AND TURF £36

Fillet steak cooked to your liking, topped with king prawns in a garlic butter
sauce. Served with a side of homemade chips

STEAK FRITES £25
Sirloin steak cooked to your liking topped with a herb butter and served with

fries
CiorPINO £23

Fishermans Stew of sea bass, salmon, mussels and prawns in a saffron, fennel
and tomato sauce. Served with new potatoes.

SALMONE PORTOFINO £23
Salmon fillet, panfried, finished with balsamic reduction. Served on a bed of
Mediterranean vegetables & potatoes

BRANZINO SICILIANA £23
Sea-bass cooked with cherry tomatoes, olives, anchovies & garlic, in a lemon
& white wine sauce. Served with new potatoes.

PoLLo SArTIMBOCCA £20
Chicken breast topped with sage & Parma ham in a butter and white wine
sauce. Served with new potatoes.

PoLLo MILANESE £18
Chicken escalope, breadcrumbed and fried. Served with salad, fries & a
lemon saffron aioli.

GRILLED MEATS

Grilled to order. Price includes one side order. Chicken is served in the sauce;
steak sauces are served on the side.

Secondi mains

CHICKEN BREAST £16
SIRLOIN STEAK (/00z) £25
FILLET STEAK (807) £30
SAUCES - PEPPERCORN / DIANE / CHIMICHURRI £3

Contorni sides

HOMEMADE CHIPS £4 SEASONAL VEGETABLES £4
SKINNY FRIES £4 NEw POTATOES £4
OnioN RINGS £4 SIDE SALAD (bressen wirH viNaGRETTE) £4




All pizzas have a 12” homemade base, topped with a herb
tomato sauce and 100% mozzarella cheese.

Gluten free base (+ £2)

MARGHERITA
Mozzarella & tomato sauce

BUFFALO
Buffalo mozzarella, cherry tomatoes and fresh basil

VEsuvio
Spianata salame, N’Duja, rocket & burrata

CAPRINO
Goats cheese, sun-dried tomatoes, rocket & hot honey drizzle

CARNIVORE
Pepperoni, chicken, meatballs, fresh chilli & garlic
PArmMA

Parma ham, rocket and parmesan shavings

BRESAOLA
Bresaola, rocket & parmesan shavings

CALZONE
Folded pizza. Ham, mushrooms & onions

QUATTRO STAGIONI
Ham, mushrooms, roast peppers and artichokes

BoSHETTO
Homemade Bolognese sauce

NaroLI

Anchovies, capers & olives
INFERNO

Pepperoni, fresh chilli & garlic
Kiev

Chicken & garlic

Hawan

Ham & pineapple

CAPRICCIOSA PICANTE

Ham, mushroom, artichoke, black olives, garlic & chilli
ToNNO

Tuna, red onion, fresh chilli & olives
QuATTRO FORMAGGI

Blue cheese, fontina, parmesan and shredded mozzarella

VEGETARIANA
Courgette, aubergine, peppers & red onion
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Gluten free pasta also available.

LiNGcuiINT GAMBERONI

Homemade pasta. King prawns, prawns, onions, garlic, parsley, lemon, white
wine & butter

LiNGuUINI ALLO ScoGLIO

Homemade pasta. King prawns, mussels, clams, calamari, garlic & cherry
tomatoes, in a light tomato sauce

LINGUINI ALLE VONGOLE

Homemade pasta. Clams, garlic, chilli, parsley, white wine

TAGLIATELLE SALMONE
Smoked salmon, cherry tomatoes & creamy tomato sauce

SPAGHETTI BOLOGNESE
Homemade bolognese sauce

TAGLIATELLE CARBONARA
Pancetta, egg, parmesan and cream sauce

SPAGHETTI POLPETTE
Homemade meatballs, garlic, onion, chilli & tomato sauce

pasta .«

TAGLIATELLE NATALIE
Chicken, cream & pesto sauce

PENNE Roma
Chicken, mushrooms, onion, cream & tomato sauce

PENNE FRANCESCA
Chicken, pancetta, sun-dried tomatoes, parmesan & cream sauce

SPAGHETTI AMATRICIANA
Pancetta, onions & tomato sauce

TacLIATELLE Luca
Broccoli, courgette, garlic, chilli & olive oil

PENNE CALABRESE
Mediterranean vegetables, béchamel & tomato sauce.

PENNE ARRABIATA
Roast peppers, garlic, chilli & tomato sauce

gnOCChi dumplings

Homemade potato dumplings.
HaLr/ FuLL

BOLOGNESE £10/ £16

Our homemade minced beef sauce

Novara £10/ £16

Rosemary, blue cheese and cream sauce
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pasta.fomo

baked pastas

LASAGNA £16
Layers of pasta, bolognese sauce & béchamel. Baked in the oven with

parmesan.

CANELLONI £16

Pancakes stuffed with minced pork and spinach. Baked in the oven with
Napoli sauce, béchamel & parmesan.

PENNE AL FORNO £15

Pasta tubes cooked in bolognese sauce and béchamel. Baked in the oven with
mozzarella & parmesan.

PANZAROTTI f£16

Homemade potato ravioli, filled with ricotta & spinach, cooked in a creamy
tomato sauce and baked in the oven with parmesan.

riSOttO rice

All risottos are prepared using onion, butter & parmesan

GAMBERONI £17
King prawns, garlic, parsley & white wine

GABRIELLA £16
Chicken, fresh spinach, cherry tomatoes & garlic

PIEMONTESE £15
Bolognese, roast peppers, mushrooms, garlic & chilli

FUNGHI £15

Mushrooms, garlic & truffle oil




1 desserts

dolc

TirRAMISU

Homemade, with layers of creamy mascarpone and savoyardi biscotti dipped

in liqueur coffee. Topped with cocoa powder

TRIPLE CHOCOLATE BROWNIE

Homemade brownie served warm with a scoop of ice cream. Gluten free
ingredients

Sticky Torree PUDDING

Homemade sticky toffee pudding with butterscotch sauce and a scoop of ice

cream

CREME BRULEE

Classic vanilla baked custard with a caramelised sugar crust
ApPLE CRUMBLE

Served with ice cream or custard.

CHEESECAKE OF THE DAY

Homemade no-bake cheesecake with a gluten free biscuit base. Ask your
server or check the blackboards for todays options

TRAYBAKE OF THE DAy

Homemade tray bake. Ask your server or check the blackboards for todays
options.

CHocoLATE FunGe CAKE

Chocolate sponge layers with a chocolate fudge centre. Served warm with
ice cream. Gluten free ingredients.

Luxury IcE CREAM OR SORBET PER SCOOP

Ask the staff for todays flavours of ice creams and sorbets.
AFFOGATO

Vanilla ice cream topped with a shot of espresso.

Optional: Add a shot of your choice of liqueur.

Amaretto  £5
Frangelico £4
Cointreau £5

Allergens

Ask your server or scan the QR code for
the allergens menu
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