
MINESTRONE (V) OR SOUP OF THE DAY

BRUSCHETTA ROMANA (V)
MARINATED DICED TOMATOES WITH RED ONION, BASIL, OLIVE OIL, 
FRESH GARLIC ON TOASTED BREAD WITH A BALSAMIC DRIZZLE.

PATE  DELLA CASA 
HOMEMADE CHICKEN LIVER PATE, SEASONED WITH BRANDY, GARLIC &
FRESH HERBS, SERVED WITH CRISPY TOAST &  CRANBERRY JAM.

MOZZARELLA STICKS (V)
MOZZARELLA CHEESE COATED IN SEASONED BREADCRUMBS, DEEP
FRIED & SERVED WITH TOMATO SUGO.

FUNGHI FORMAGGIO (V)
BREADED CHEDDAR CHEESE STUFFED MUSHROOMS,  DEEP FRIED &
SERVED WITH GARLIC MAYO.

CAJUN CAULIFLOWERS (V)
CAULIFLOWER FLORETS IN A LIGHT BUTTER, GOLDEN FRIED,  SERVED
WITH A CAJUN MAYO.

MUSHROOMS GENOVESE (V) 
SAUTÉED GARLIC MUSHROOMS WITH BASIL PESTO, CREAM & HERBS,
SERVED WITH A SLICE OF GARLIC BREAD.

HAGGIS FRITTO
BREADED  HAGGIS BALLS, DEEP FRIED, SERVED ON TOP OF A LIGHTLY
SPICED CAJUN MAYO.

SALSICCIA PICCANTE 
ITALIAN SAUSAGE BITES IN A GARLIC, CHILLI & TOMATO SUGO WITH
DICED POTATOES, MIXED PEPPERS, SERVED WITH A SLICE OF GARLIC
BREAD.

LASANGE AL FORNO
BEEF BOLOGNESE, BÉCHAMEL, LAYERED PASTA & OVEN BAKED.

TRIPLE CHEESE MAC (V)
CLASSIC MACARONI WITH SCOTTISH MATURE CHEDDAR, 
SHREDDED MOZZARELLA, PARMESAN CHEESE & FRESH CREAM.

PENNE ARRABBIATA (V)
 A HOT AND SPICY TOMATO SAUCE WITH BASIL, GARLIC & CHILLI.

SPAGHETTI BOLOGNESE 
ITALIAN MEAT  &  TOMATO SAUCE MADE TO THE ORIGINAL RECIPE
FROM BOLOGNA.

TAGLIATELLE PROSCIUTTO FUNGHI 
MUSHROOMS, COOKED HAM, GARLIC, FRESH CREAM & PARMESAN
CHEESE.

PENNE CALABRESE 
WITH ITALIAN SAUSAGE, GARLIC, BASIL, TOMATO SUGO, CHILLI, &
FRESH CREAM.  

RISOTTO FUNGHI (V)
ARBORIO RICE WITH MUSHROOMS, CREAM, GARLIC, FRESH HERBS &
PARMESAN CHEESE.

MARGHERITA PIZZA (V)
THE CLASSIC TOMATO SUGO, TOPPED WITH MOZZARELLA
CHEESE.

CHICKEN BURGER
BREADED CHICKEN BREAST, IN A SOFT BUN WITH SLICED
CHEDDAR, TOMATO, LETTUCE, WITH A SIDE OF FRIES.

POLLO GOUJON AL PEPE
BREADED CHICKEN FILLETS STRIPS, FRIED & SERVED WITH A
CREAMY PEPPERCORN SAUCE & CRISPY POTATO BITES.

BEEF BURGER
TOPPED WITH CHEDDAR, TOMATO, LETTUCE, IN A SOFT BUN
WITH A SIDE OF FRIES.

CHEESE OMELETTE (V)

GNOCCHI  TEGAMINO (V)
POTATO DUMPLINGS COOKED IN A TOMATO CREAM SAUCE WITH
MOZZARELLA, TOPPED WITH PARMESAN CHEESE & OVEN BAKED.

STRAWBERRY MESS
CRUSHED MERINGUE, FRESH STRAWBERRIES, WHIPPED
CREAM, ICE CREAM & STRAWBERRY SAUCE.

TIRAMISU’
TRADITIONAL COFFEE LIQUOR & MASCARPONE CHEESE
DESSERT.

MINI CANNOLI
2 DAILY FLAVOUR SICILIAN MINI CANNOLI SERVED WITH
WHIPPED CREAM & CHOCOLATE SAUCE.

GELATO MISTO (2 SCOOPS)
CHOOSE ANY FLAVOR FROM OUR ICE CREAM COUNTER.

BISCOFF SUNDAE
VANILLA & CHOCOLATE ICE CREAM, BISCOFF SAUCE,
CRUMBLED BISCOFF BISCUITS & WHIPPED CREAM.

LARGE EMPIRE BISCUIT
TOPPED WITH POWDERED SUGAR.

TUESDAY TO SUNDAY
MAIN COURSE...£11.95

STARTER & MAIN...£15.95
MAIN & DESSERT...£15.95

STARTER, MAIN & DESSERT...£20.95

STARTER MAIN

DESSERT

FRIES....£3.75 / PARMESAN FRIES...£4.25
GARLIC BREAD....£3.75 / GARLIC BREAD & CHEESE...£4.25

ROAST POTATOES....£4.25 / MIXED SALAD....£3.75
SEA SALT FOCACCIA...£7.45

FOCACCIA SPICY TOMATO SUGO...£8.75
MIXED OLIVES....£4.50

CRISPY POTATO BITES.…£3.75

SIDES

*Please note: Maximum party size on this menu is 10 persons.
*10% service charge added to tables of 6 and over.

LUNCH MENU
 11:30AM-3:30PM (LAST ORDER)

EARLY DINNER
3:45PM-6:30PM (LAST ORDER)

SUNDAY TO FRIDAY
STARTER & MAIN...£17.95
MAIN & DESSERT...£17.95

STARTER, MAIN & DESSERT...£21.95
EXCLUDING SATURDAY


