
 
Starters 

 
Please ask about our Seasonal Specials 

 
 
Pollo Affumicato 
Smoked chicken breast and avocado in a  

vinaigrette dressing   £6.50 
 
Funghi al’ Aglio 
Fried mushrooms in breadcrumbs,  

tossed in garlic butter   £6.50 
 
Coppa di Gamberetti 
Traditional prawn cocktail  £7.50 
 
Filetto di Pesce Affumicato 
Smoked mackerel fillets served with a  

horseradish sauce   £7.50 
 
Avocado, Gamberetti con Salmone 
Affumicato 
Avocado, prawns and smoked salmon £8.50  
 

Gamberoni Saltati in Padella 
King prawns in wine, garlic butter  

and brandy    £9.50 
 
Cozze Pancho Villa 
Fresh mussels in chilli, garlic and tomato  

or white wine and cream  £8.50 
 
Prosciutto e Melone  
Parma ham with melon slices  £7.50 
 
Salmone Affumicato 
Smoked salmon; dressed with olive oil  

and lemon juice    £8.50 
 
Calamari Piccante 
Fresh squid in wine, tomato, garlic  

and chilli    £7.50 

 
 

Garlic Bread         £2.50 
Garlic Bread with Parmesan Cheese     £2.95 

 
 
Zuppe d’ Aragosta 
Lobster soup with cream  £4.50 
 

Zuppa del Giorno    
Soup of the day    £4.50 

 
Pasta Dishes 

 
Served as a Starter £6.50 or Main Course £11.50 

 
Penne alla Puttanesca 
Penne with a garlic, olive, chilli and tomato sauce

     
Linguini Aglio e Peperoncino  
Linguini with garlic, olive oil and chilli 

 

Tagliatelle al Salmone    
Tagliatelle with smoked salmon in cream and wine 
sauce 

   
 

 
 
 
 
 
 
 
 
 
 

Food allergies and intolerance:Please speak to our staff about the ingredients in our dishes when ordering  
 

Thank you 



Main Courses 
 

Please ask about our Seasonal Specials 
 

All main courses are served with Italian roast potatoes or chips and mixed seasonal vegetables 
or a tossed salad 

 
Pollame 

 
Pollo al Limone 
Chicken breast with lemon, white wine and cream 

sauce     £14.50 
 

Pollo Cacciatora  
Chicken breast with white wine, mushrooms and 

tomato sauce    £14.50 
 
Pollo alla Crema   
Chicken breast with mushrooms, garlic, white wine 

and cream sauce   £14.50 
 
Anitra al’ Arancio  
Roasted crispy half duck served with  

orange sauce    £19.50 
 
 
 
 

Carne 
 
Bistecca Mercante di Vino 
Sirloin steak with shallots, mushrooms and red wine 

sauce     £18.50 
 
Filetto al Pepe Bianco 
Fillet steak with garlic, white pepper, brandy, wine  

and cream    £21.50 
 
Medaglione alla Chef  
Medallions of fillet steak in mushrooms and black 

pepper sauce    £19.95 
 
Bistecca Pizzaiola  
Sirloin steak cooked with garlic, wine, capers and 

tomatoes    £18.50 
 
 
 
 
 
 
 
 
 

Pesce 
 
Pesce Spada Grigliato 
Grilled swordfish in a white wine, lemon and garlic 

sauce     £17.50 
 
Gamberoni Saltati 
King prawns in white wine, garlic butter and brandy

     £19.50 
 
Salmone Fresco 
Salmon fillet cooked with cream, tarragon and prawns

     £16.50 
 
Sogliola á Piacere 
Dover Sole cooked to your liking 

    Market Price 

 
Vegetariano 

 
Tricolore 
Avocado, tomato and mozzarella with a  

vinaigrette dressing   £9.50 
 
Tortellini con Spinaci   
Pasta rings filled with cheese and spinach 

 in a tomato sauce   £11.50 
 
 

Bistecche alla Griglia 
 
Grilled Sirloin Steak  £17.50 
 
Grilled Rib Eye Steak  £18.50 
 
Grilled Fillet Steak  £19.95 
 
All steaks are cooked to your preference and 
served with grilled tomato and mushrooms 
 
 
We aim to minimise waiting times but 
as every dish is cooked freshly to order; 
there may occasionally be a short 
interval between courses. We thank 
you for your patience.

 
Food allergies and intolerances: Please speak to our staff about the ingredients in our dishes when ordering  

 
Thank you 



 
Dolce 

 
Choose from our selection of freshly prepared desserts   £3.95 - £5.50 
 
Real Dairy Ice Cream          £3.95 
Two scoops of creamy real dairy ice cream, served in a brandy basket. 
Choose from a selection of flavours. 
 

Fresh Sorbet           £3.50 
Light refreshing sorbet. Choose from our selection of flavours.    

 
Affogato 
Espresso served over vanilla or chocolate ice cream       £4.50 
 
Cheese and Biscuits 
A selection of cheeses and biscuits; served with grapes and celery      £6.50 
 
 

Accompany your dessert with a Limoncello, served from the freezer 
£3.50 

 
 
 

Caffè 
 
Espresso    
A single shot of Italian coffee  £2.00
  
Double Espresso   £3.50 
 
 
Espresso Correto  
A single espresso served with a shot of Grappa on the 

side     £5.50 
 

Cappuccino   
A single shot of espresso topped with  

steamed, frothy milk   £2.50 
 

Caffè Latte    
A single shot of espresso, blended with  

steamed, frothy  milk   £2.50 
 

Americano    
Espresso topped up with hot water; served black or 

with milk or cream   £2.00
 

 
Accompany your coffee with a liqueur from the bar; we recommend Amaretto, 

Grappa, Frangelico or Vecchia Romagna Etichetta Nera 
All £3.50 for a single measure 

 
 
 
Liqueur Coffee with Cream         £4.95 
Choose from a selection including Irish whisky, Tia Maria, Baileys, Brandy,  
Amaretto, Cointreau  

 
 
 

Food allergies and intolerances 
Please speak to our staff about the ingredients in our dishes when ordering  

 
Thank you 

 


