
  

  

  

Mixed Salad  (V) £4.50 

 

Caprese  Salad (V) £7.95 

Buffalo Mozzarella, tomato ,rocket  salad  balsamic            

reduction. 

Chicken Caesar Salad £14.95 

Chargrilled Chicken, Cos Lettuce,  Croutons Parmesan 
shavings and Caesar dressing. 

Calamari Fritti. £9.75 

Deep fried Calamari with lemon and garlic maionaise. 

Arancini (V) £7.95 

Pan fried rice balls in breadcrumbs, filled with mozza-
rella, peas, chilli and tomato sauce. 

Zuppetta di Cozze £8.50 

Mussels cooked in tomato white wine and chilli sauce 
served with crostini bread. 

Parmigiana di Melenzana  (V)  £8.75 

Baked sliced aubergines, filled with tomato sauce, 
mozzarella and parmesan cheese. 

Rustico (V)  £7.95 

Ciabatta bread topped with caramelized onion and 
goats cheese baked in the oven.  

Bianchetti Fritti £8.25 

Deep fried whitebait in breadcrumbs, served with gar-
lic mayonese. 

 

Antipasti - Starters 

Insalate—Salads 

Rucola & Parmigiano (V) £5.25 

Wild rocket salad with parmesan shavings dressed 

with extra virgin olive oil and balsamic vinegar. 

Insalata  smoked Salmon £12.95 

Wild rocket salad with smoked salmon, parmesan 

shavings dressed with lemon dressing 

Insalata Primavera   £14.95 

Mixed leaf salad with black olives, goat cheese, sun-

dried tomatoes, parmesan shavings, grilled chicken 

and balsamic sauce. 

Side Orders 
Pane (V) £2.50 

Garlic Bread (V) £5.50 

Garlic Bread & Mozzarella (V) £6.50 

Chips  (V) £3.50 

Olives  (V) £4.25 

Zucchini fritti (V) £4.75 

Spinach with garlic and chilli(V) £4.95 

Daily selection of vegetables (V) £4.25 

Antipasto Misto / To Share         £9.95/17.95   

Selection of Parma Ham, mixed Italian salami, buffalo 

mozzarella, sundried tomato and rocket salad. 

Bruschetta  (V) £6.95 

Toasted bread topped with fresh basil, garlic and to-

mato. 

Zuppa £6.95 

                     Soup of the day. 

Fegatini di pollo £8.75 

Chicken Liver with mushrooms cooked in a marsala 

wine sauce served with crostini bread . 

Bocconcino di mozzarella £8.50 

Mozzarella wrapped in Speck baked in the oven served 

with garnish salad. 

Crostino Latino (V) £8.25 

Wild mixed mushrooms cooked in a garlic and white 

wine cream sauce, served with toasted bread, topped 

with spring onions. 



  

  

  

Pennette all’arrabiata (V)  £11.50 

Penne pasta cooked  in a fresh  
tomato and chilli sauce. 

Tortellini   Ricotta  Spinaci (V)  £14.50 

Tortellini filled  with ricotta and spinach with a fresh 

tomato and basil sauce.  

Spaghetti Bolognese £13.50 

Spaghetti with a rich homemade ragù sauce. 

Linguini allo Scoglio £18.50 

Linguini pasta, cooked in a white wine and tomato 

sauce, chilli and mixed seafood. 

Gnocchi Sorrentina (V) £14.50 

Gnocchi pasta in a tomato sauce, buffalo mozzarella 

baked in oven. 

 

 

Risotto Frutti di Mare £18.50 

Arborio rice cooked in a white wine,cherry tomatoes  
sauce and mixed seafood. 

Pizza 

Prosciutto e Funghi £13.50 

Tomato, mozzarella, ham and mushrooms. 

Bufala (V) £13.50 

Tomato and buffalo mozzarella . 

Frutti di mare £18.50 

Tomato,mozzarella and mix seafood 

Parma £16.50 

Tomato, mozzarella, Parma Ham, rocket and parme-

san shaving. 

Piccante £12.95 

Tomato, mozzarella and spicy salami. 

Wurstel e Patatine £13.50 

 Mozzarella Wurstel e Chips (no tomato sauce) . 

Risotti 
Risotto  ai funghi(V) £15.95 

Mixed wild mushrooms risotto, with parmesan shav-

ings 

Pasta 

Margherita (V)  £11.50 

Tomato and mozzarella. 

Calzone Napoli £14.50 

Folded pizza filled with mozzarella, tomato, ham, 
mushrooms and salami. 

Vegetariana (V)  £13.50 

Tomato, mozzarella, black olives, oregano and mixed 
vegetables. 

Quattro Stagioni £13.95 

Tomato, mozzarella, mushrooms, ham, pep-
pers, anchovies and olives. 

Monte Bianco £14.50 

Salami, mozzarella, gorgonzola, mushrooms  and 
oregano  (no tomato sauce). 

Vesuvio £15.50 

Tomato,Mozzarella,chiken spicy salamy and chilli. 

Spaghetti con Cozze £15.95 

Spaghetti with mussels cooked in a tomato white wine 
and chilli sauce. 

Tagliatelle latino  £15.50 

Tagliatelle pasta with chicken,sundried toma-

toes,cougettes in a cream sauce. 

Spaghetti Carbonara £13.50 

Spaghetti with pancetta (bacon), egg and cream 

sauce.  

Lasagna tradizionale £12.95 

Homemade layers of egg pasta with rich 

ragù, parmesan and mozzarella. 

Tagliatelle al Salmone £16.50 

Tagliatelle  with smoked salmon, cougettes in a rich 

creamy pink sauce. 



  

  

  

 

Carne — Meat 

Vitello Milanese £21.95 

.Deep fried veal escalopes in breadcrumbs, served 

with spaghetti Napoli. 

Tagliatta di Manzo £28.50 

Chargrilled ribeye steak served with rocket salad, par-

mesan shaving cherry tomatoes balsamic dressing and 

new roasted potatoes. 

Vitello al gorgonzola £21.95 

Veal escalopes cooked in a rich gorgonzola cheese 

sauce served with new roasted potatoes 

Bistecca al Pepe Verde £28.50 

Chargrilled ribeye steak in a rich green peppercon 

sauce served with new roasted potatoes and green 

beans. 

Pollo peperoni piccanti £17.50 

Chicken breast cooked in a mixed  peppers, cherry 

tomatoes and chilli sauce, served with new roasted 

potatoes. 

Pollo — Chicken 

Pollo ai Funghi £17.50 

Chicken breast with a mixed mushroom and cream 

sauce served with new roasted potatoes. 

Pesce — Fish 

Spigola all’acqua pazza £18.50 

Fillet of sea bass served with king prawns, cooked in 

white wine and cherry tomatoes sauce, served with 

new roasted potatoes. 

Salmone al forno £18.95 

Baked fillet of  Salmon served with spinach ,new roast-

ed potatoes and balsamic glaze. 

Spada Ligure £19.50 

Fillet of sword fish, cooked in a cherry tomatoes,capers, 

mussels and white wine sauce served with new roasted 

potatoes. 

Gamberoni piccanti £18.95 

King prawns cooked in white wine, cherry tomatoes, 

fresh chilli and parsley served on a bed of Linguine pas-

ta. 

Caciucco di Pesce £28.50 

Traditional Italian fish dish: mussels, calamari, sword 

fish, king prawns, salmon,cooked in a cherry tomato, 

white wine, garlic and chilli sauce. 

Fritto misto di pesce. £18.50 

Fried calamari, king prawns and whitebait inbread-
crumb served on a bed of mix salad. 


