Antipasti Freddi (cold)

Stuzzichini

Fegato di Pollo

5.45

Chicken liver pâté served with a red onion chutney and homemade toasted
bread
Cocktail di Gamberetti

5.95

G

4.75

V

G

Sliced tomato with baby mozzarella and red pesto dressing
Insalata di Mare

6.45

G

Marinaded mussels, king prawns, calamari and octopus in a herb lemon oil
Salmone Affumicato

6.95

G

Smoked salmon with crème fraîche, butter and
dark rye bread
Carpaccio di Manzo

3.95

V

Marinated olives served with a selection of bread, extra virgin olive oil
and balsamic vinegar

King prawns and homemade Marie rose sauce
Insalata Caprese

Olive e Pane

Garlic Bread

Olive Marinate

G

In olive oil or chilli oil (may contain stones)

7.95

V

Tomato and mozzarella
Tonno

6.95

G

8.95

Tuna, red onion, chilli and garlic

Wafer thin pieces of fillet steak served with rocket salad and parmesan shavings

Bolognese

Bruschetta Francesca

Tomato, mozarella and a beef bolognese sauce

4.95

V

Topped with fresh chopped tomato, basil, garlic and parmesan shavings

Zuppa del Giorno

3.50

V

3.95

V

Golden fried potato skins served with garlic mayonnaise and barbecue sauce
Gamberoni

7.95

G

King prawns in parsley, garlic, chilli and mixed leaves
Frittelle di Pesce

5.95

Smoked haddock fish cake served with lemon mayonnaise
Funghi all’ Aglio

4.95

V

Mushrooms in a creamy garlic and parsley butter sauce served with toasted
homemade bread
Calamari Fritti

Deep fried salt & pepper squid served with garlic mayonnaise
V

5.95

Baked goats cheese with honey toasted walnuts and balsamic glaze
Chicken skewers

6.45

G

Served with red onions, peppers and BBQ sauce

Arborio rice cooked with chicken, onions, sage, rosemary, white wine and pear
Francesca

11.75

G

Arborio rice cooked with chicken, tiger prawns and pepperoni in a creamy
tomato sauce
Risotto ai Funghi

G

V

10.45

Arborio rice with porcini mushrooms served with saffron, rocket and
parmesan shavings
Risotto Pescatora

Arborio rice cooked with mussels, tiger prawn and squid in a
tomato & parsley sauce
Please notify a staff member of any food allergies, intolerances or special
requirements you may have. However we cannot guarantee the complete
absence of allergens in our menu items.
V

Vegetarian

G

Made with gluten free ingredients

8.25

Red onions, peppers, mushrooms and spinach
Veneziana

8.45

Tomato, mozzarella, ham and mushrooms
Quattro Stagioni

9.45

Tomato, mozzarella, ham, peppers, mushrooms, pepperoni and marinated olives
9.45

V

Tomato, mozzarella, goats cheese, sweet pepper, chilli and spinach topped
with rocket and a balsamic dressing

4.75 / 7.95

Pizza bread topped with extra virgin olive oil salt and rosemary

Marinara

12.45

Tomato, mozzarella, tiger prawns, calamari, tuna and mussels

Bolognese

11.95

Pizza Terencio

Tomato, mozzarella, fresh salmon, king prawns, garlic
10.45

Calzone Classico

10.45

Con Polpette

Courgettes, cherry tomatoes with a basil, tomato & butter glaze
Francesca

8.95

Chicken, basil, pesto, mascarpone cheese topped with toasted pine nuts
Padrino

Half moon pizza filled with tomato, mozzarella, peppers, mushrooms
and spinach served with tomato sauce or spicy arrabbiata sauce

8.95
7.95

Tomato, red onions and chilli sauce
7.95

V

Tomato sauce
Daniele (special)

10.95

King prawns, courgettes, cherry tomatoes and rocket in a saffron cream

Extra Toppings

1.95 each

Tuna, Bolognese, chicken, goats cheese, tiger prawns, smoked salmon,
calamari, mussles, prosciutto crudo, mozzarella

Salse

1.95

Mushroom sauce - Arriabiata sauce - Peppercorn sauce - Diane sauce
- Dolcelatte sauce

Contorni

Chicken Francesca

13.95

G

Chicken roll stuffed with king prawns, tiger prawn and dill, in a martini sauce
with cherry tomatoes

Pesci
Salmone Croccante

14.95

14.95

Seared salmon fillet with fennel, crushed potatoes and beurre blanc sauce
Spigola alla Genouese

G

15.95

Seabass fillets with sautéed potatoes, cherry tomatoes and spinach with rocket
pesto dressing
Spigola Saltimbocca

G

Spigola ai ferri

G

16.95
15.95

Grilled seabass with dressed lettuce leaves and glazed lemon on a bed of
crushed potatoes and French beans
Gamberoni

G

16.95

King prawns in a spicy tomato sauce or garlic & chilli butter sauce
served with rice
Fish Medley

Rib-eye

10.95

10oz rib-eye steak served with tomato and mushrooms

13.95

10oz fillet steak served with tomato and mushroom

13.95

King prawns, mussels, squid, chilli and cherry
tomatoes in a butter glaze

Mushrooms, Mixed peppers, red onions, spinach, pine nuts, sunblushed
tomato, rocket, pepperoni, dolcelatte, pineapple

Grilled chicken breast served with salad

18.95

Carni

Paste Speciali (happy hour 12 - 3pm / 5 - 6:30pm daily 8.95)

Scoglio

11.45

G

Fish of the day medley with a garlic chilli and lemon butter sauce

Fillet of beef steak, red onions, red wine demiglass and cherry
tomatoes topped with rocket

1.00 each

Al Ferri

13.45

Grilled seabass served with crispy prosciutto ham on a bed of saffron and spinach risotto

V

Pasta con Carne

Stroganoff

Salmone beurre blanc

Traditionally made beef lasagna

Hand made ravioli of the day

9.45

V

13.45

7.95
8.95
V

Al Pepe

Herb crusted seared salmon fillet served with new potatoes
and Mediterranean vegetables

Pancetta in a cream parmesan and black pepper sauce
Lasagna

Chicken breast cooked with onions and asparagus in a white wine & cream
dolcelatte sauce served with fillet of peppers and smoked salmon

8.95

Chicken and mushrooms in a garlic, chilli and tomato cream sauce
Carbonara

13.95

Chicken fillet cooked in a demiglass brandy sauce with paprika, french
mustard, mushrooms and onions, served with rice

7.95

V

Calzone Vegetariano

13.45

8.95

Beef meatballs in a spicy tomato sauce

Ravioli Della Casa

Chicken roll wrapped in prosciutto crudo stuffed with mozzarella cheese served
with napoli sauce

Chicken breast cooked in a rich pepper creamy sauce

8.95

Half moon pizza filled with tomato, mozzarella, chicken, ham,
pepperoni, mushrooms and onion served with tomato sauce or bolognaise

13.95

8.95

Tomato sauce with beef mince

Napoli

Valdostana

Pollo Principessa

Chicken and mushrooms in a creamy parmesan sauce

Arrabbiata

Stuffed chicken with garlic and parsley butter

Chicken breast cooked in a creamy mushroom & onion sauce

Alfredo

Primavera

12.95

Pollo alla Crema

Please choose from penne, tagilatelle, linguine, spaghetti or gluten
free fusilli pasta

Cannelloni

Pizze Speciali (happy hour 12 - 3pm / 5 - 6:30pm daily 8.95)

Extra Toppings
13.45

G

V

Pizza Francesca

Kiev

5.25

V

/ Focaccia Prosciutto

V

4.95

Tomato, mozzarella, prosciutto crudo, rocket and parmesan shavings
9.95

G

9.45

Prosciutto e Parmigiano

Risotti (happy hour 12 - 3pm / 5 - 6:30pm daily 8.95)
Pollo e Dolcelatte

9.45

Chicken with mushroom, tomato, mozzarella and garlic
Vegetariana

Focaccia

Polli

Fresh baked pasta filled with spinach and ricotta cheese
6.95

Caprino dorato con miele e noci

Americana
Kiev

Soup of the day with homemade bread
Bucce di Patate

8.45

Pepperoni with mixed peppers, red onions, tomato and mozzarella

Antipasti Caldi (hot)

V

4.55

Paste (happy hour 12 - 3pm / 5 - 6:30pm daily 7.95)

Pizze (happy hour 12 - 3pm / 5 - 6:30pm daily 7.95)
Margherita

Garlic Bread with Cheese or Tomato

Garlic Bread with Blue Cheese and Chilli
3.25

V

V

Filetto
Maiale al Pepe

19.45
22.45
13.95

Roast belly pork on a bed of creamy black pudding mashed potato with a
pepper sauce and topped with crispy onions
beef stroganoff

17.95

Beef fillet cooked in a demiglass brandy sauce with paprika, french mustard,
mushrooms and onions served with rice
3.45

Chunky chips - Skinny fries - Mixed salad - Tomato and
onion salad - Mashed potato - Baby potatoes - Sauteed
potatoes - Spinach - Seasonal vegetables - Rocket and parmesan salad

Maiale al Dolcelatte

13.95

Roast belly pork served on a bed of gratin potato with a glazed apple topped with
a dolcelatte cream sauce
Agnello

Lamb shank with creamy mash and a roasted garlic and rosemary jus

15.95

