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Starters or Nains

If starter dish, £3.00 less

Revioll al Granchin @O0

Crab filled ravioli cooked in a light white wine sauce sauted with fresh clams, pine nuts, parsley and
ofive oif £17.00

7 ;
//_[7{6 Moaiorese @@
Handmade trofie pasta cooked with aubergines, mixed peppers, zucchini, cherry tomatoes and basil
olive oil £16.00

Mains
7{!«7&%& aler Antonine o p/(ﬂwffﬁ gr%/ 200

Fillet of sea bass with mediterranen prawns served with aubergine, bepbers and zuechini in a light red
wine sauce £19.50

P il TEL .

Veal t-bone coked with sage, new potatoes and a white wine £19.50
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Typical ftalian mixed hors d'oeuvres £10.00

sz//‘émcccbb

Beaten fillet of beef served on rocket lettuce, flaked parmesan and Rossini special dressing £10.00

Melanzane Pwymm DGO

Aubergine with mozzarella, tomato & herbs baked in the oven £9.50

[te M& Cuasa

Chef’s home made pate £9.00

%Cé%m %@& 00

Mushrooms sauted in garlic & white wine £8.50

Prescintte-e /V a«y%

Finest parma ham with mozzarella & marinated artichokes £9.50

. 75
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Trio of avocado, fresh mozzarella & tomato served with olive oil £9.50

%{%@"% C?é/‘&f&

Buffalo mozzarella & tomato served with fresh basil £9.50

[oscinlle rc/ga Lrancesca @@

Asparagus wrapped in cooked ham, cream sauce, topped with mozzarella & parmesan £9.00

Mogarelle iv Carrozze OQO

Mozzarella cheese deep fried in a bread batter served with garlic mayonnaise £9.00

Ainestrone 5&% (/)

Home made minestrone soup £9.00
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Lritte Mistr QO

fried calamari and prawns £9.50

)’ Caﬁ]éé /\/%A[gfmw“ GOo2

Fried tuna, swordfish, white bait, sea bass, calamari and prawns £11.50

//(J(L//aff& &{ mare €

Delicious blend of fresh marinated swordfish, salmon, cod, tuna and anchovies £11.00

Sden b Corzze QOO
Fresh mussels sauted in white wine and pepper £9.50
Cfc/fﬁ(cccm 4{ Louno @

Thin slices of fresh tuna marinated in ofive oil, lemon juice, capers and peppercorn.
Served with rocket and cherry tomatoes £11.00

Copra lo Ganlberetts @ Avocads ©

Prawn cocktail served on a bed of crisp iceberg lettuce with avocade £9.00
Ganberelti l'plec @DOC

Hot prawns in garlic butter, served with brown bread £9.50

b . % 4 .
Ganberoui alle griglia @O G

Mediterranean prawns with het garlic sauce £11.00
e
Bianctett; Q@

White bate £9.50

oo i JAyM e

Lobster salad £12.50



[usta
If starter dish, £3.00 less

Lingucre LUy, Rossivi @OQ®

Linguine with scampi, lobster and mediterranean prawns in a provincial sauce £16.50

%ff;& /L% Bﬂ/ﬁ/[fo‘& O

Spaghetti with ltaly’s most famous sauce £14.50

‘7{7@/ mA @@Mﬁb 00

Handmade trofie paste cooked with fresh ltalian sausage, zafferano and roasted pumpkin in a creamy
parmisan cheese sauce £{4.50

%742@; b, Curbonirs OGO

Tagliatelle tossed with bacon, egg yolk, cream and parmesan £14.50

szwwﬁ/ fcm%c’- QOGO
Linguine with scampi in traditional provinciale sauce £16.50

Of"eccf:';ff@ Lffégéccéa ({_@) Bm‘cmg 00

Fresh Orecchiette paste sauted with fresh ftalian sausage, ofive oil, garlic and parmisan cheese

£14.50

Seialotielly wi. Butti diMare QOGO

Traditional hand made pasta from the Amalfi coast served wth mixed shellfish, white wine, parsley,
garlic and olive oil £16.50

Spaghetti with baby clams, garlic & white wine sauce - Amalfi style £15.50

Ldfyfw oL Forir @QO
Hm:ne made lasagne £14.50

il el Am%ﬁazz& GO

Traditional hand made pasta served with marinated salmon, fresh asparagus and mascarpone cheese
£16.50
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Tender chicken breast cooked with wine, tomatoes, mixed peppers, mushrooms and herbs £12.50

2ulln mefﬁvm@ DG

Tender chicken breast fillet with ham and mozzarella coated with breadcrumbs and topped with
grilled aubergine £12.50

P&%ﬂmﬁﬁa@ 00

Tender chicken breast served on a bed of spinach with green pepper coms, Dolcelatte cheese, brandy
& cream £13.00

2ol il Creme @@

Breast of chicken with white wine, cream, onions & mushrooms £12.50

Lfm/%c}m/ Aceto Bulormion- 00

Slices of tender veal cooked in balsamic vinegar & creamy sauce £12.50

W Lurnigiare OQ

Escalope of veal wrapped with aubergine, mozzarella, tomato and italian herbs £13.00

A Fi,ﬁzzf e Creme @@

An escalope of veal with mushrooms, cream & white wine £12.50

Sl v Remana D@

Escalope of veal topped with ham & cheese £13.00

%fe%f /I/[i/?{i/ﬂfo‘& QO

Escalope of veal coated in breadcrumbs and lightly fried in butter £12.50
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Tender fillet steak on a crouton topped with pate cooked in Madeira sauce £22.50

b A p%/cwg& L/

Pan fried sirloin steak in tomato, garlic, basil, oregano, chillies and red wine sauce £21.00

Filotts. Eype Vérde OO
Fillet steak with cream, brandy & green peppercorn sauce £21.00

Filkttr ol 9:0‘70%@;(5/ 00

Fillet steak served with mild blue cheese, cream & brandy £21.00

Filetts nyéf (el Boscr @

Fillet steak cooked with wild porchini mushrooms & red wine sauce £21.00

Bee; CJW/MZ& @0

Strips of tender beef fillet cooked with senape, mushrooms, enions, brandy, red wine & a hint of cream £19.50

Folotto e M ange: f%fm
ople

Roasted fillet of best Scotch Beef (for ) £42.00

745@/ /Caz/ s Liver )
fj’@fw/c/go (:744/

Grifled calf’s liver with sage £16.50

7{01% Venesiana @

Strips of tender calf’s liver cooked with onions & white wine £18.00

94;@, [esana @

Calf’s liver pan fried with parama ham, garlic and whte wine £18.00
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Grilled mediterranean prawns, tobped with hot garlic butter £18.50

F/efwéﬁ - QOQ

Fillet of sea bass cooked in a creamy lobster sauce with prawns and smoked salmon £17.50

Calomari ally Poscatore OGO

Squid with prawns, baby clams, tomato & mussels sauted in garlic & white wine sauce £17.50
Fa
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Lobster Thormidor or as you like £27.50

ﬁ/ a/ /I/:[yfm o~ P/ gndﬂ/ / QO

Dover sole sauted with butter, parsley & a hint of lemon £27.50

Bruwsiso Cgpri @O@

Filled of sea bass topped with crushed potato, mint & pepper.
Served on a bed of spinich puree £19.00

7 {L// % /
Lonne alla 9:’7 i QO
fresh grilled tuna steak served with fresh herbs & olive oif £19.00

Pesce W W/ 97 (< L)

Swordfish, grilled with a hint of vinegar wine and mint £17.50

Bm/z@ma{% /4//1,@ Frzze @O

Filleted sea bass backed in foil with red onion, cherr Jotomatoﬁ , capers, garlic,
white wine and herbs £19.

gyszm 4o Drsce OO

A selection of fresh grilled mixed fish (For 2 people) £42.00
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Selection of fresh vegetables of the day £2.50
Ve
Zyechin Frittc @
fried corgettes in flour £2.00
et é,é/ o
féamscc- / gmwm
Spinich sauted with garlic & chilli £2.00

Rucole @ Lumipiare ©

Rocket and parmisan £2.00

]/ZJ{L/?LI,C(’/

Mixed or plain salads £2.50

PWab (@ C%o/jf/

Tomato and onion £5.50

. M s

Sweet from the trolley from £4.50

Q @ @ * Indicates vegetarian dishes

glutine vova orochidi fatte sedano  crostacej  pesce
glitens eggs peanuts milk  celery  crustations  fish Gluten free menu

o Q 6 6 Old menu dishes available on
request

lupini molluschi frutia @ senape semido soffiti  soia
lupin  mollusss  guscio mustard sesamo sofphites soya
tree nuts sesame




