
Antipasti I Starters
Pate’ della Casa £4.95
 - Chicken liver pate’ served with home 

made bread

Bianchetti con Maionese all’Aglio £5.95
 - Lightly fried whitebait with home made 

garlic mayo

Bruschetta Classica £4.50
 - Homemade bread with chopped 

tomatoes, garlic and basil

Mozzarella in Carrozza £5.75
 - Crispy mozzarella in breadcrumb served 

in Neapolitan tomato

Formaggio di Capra £5.95
 - Crispy goat cheese in breadcrumb 

coating and served with cranberry sauce

Polpette al Sugo £6.25
 - Traditional Italian meatballs served in rich 

tomato sauce

Calamari Fritti £6.95
 - Fried squid with home made tartare sauce

Funghi all’Aglio £5.75
 - Sauteed mushroom with garlic and fresh 

parsley

Cozze Marinara £5.95
 - Mussels soup with cherry tomato and chili

Insalata di Anatra £5.95
 - Shredded Duck salad
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Pizze
Margherita £7.00
 - San Marzano tomato sauce, fresh 

mozzarella and basil

Prosciutto e Funghi £8.00
 - San Marzano tomato sauce, fresh 

mozzarella with ham and mushroom

Hawaiiana £8.50
 - Tomato base with mozzarella, ham 

and pineapple

Diavola £8.50
 - San Marzano tomato sauce, fresh 

mozzarella with Italian salami and chili

Quattro Stagioni £9.50
 - San Marzano tomato sauce, fresh 

mozzarella, ham, artichokes, mushroom 
and salami

Calzone £11.95
 - San Marzano tomato, fresh mozzarella, 

ham and mushroom topped with 
tomato sauce and olive oil

Pizza allo Scoglio £12.95
 - San Marzano tomato, fresh mozzarella, 

king prawns, calamari, mussels and garlic

Meat Feast Pizza £12.95
 - San Marzano tomato, fresh mozzarella, 

meatballs, ham, salami and chicken



I Secondi Piatti I Main Courses
Salmone alla Griglia in Salsa Agli Agrumi £14.95
 - Grilled salmon in citrus cream with sliced 

potatoes and seasonal vegetables

Suprema di Pollo £13.95
 - Pan fried Chicken supreme served on 

a bed of roast potatoes and seasonal 
vegetables

Filetto di Maiale al Barolo £13.95
 - Medallions of pork with Italian pancetta 

cooked in Barolo sauce served with 
slice roast potatoes and seasonal 
vegetable

Spigola alla Mediterranea con Cozze £15.95
 - Baked Sea Bass with mussels and 

tomato sauce with slice of roast potatoes 
and seasonal vegetables 

Pollo Milanese £13.50
 - Fried chicken breast in breadcrumbs 

served with fries or spaghetti with 
Napoli sauce

Bistecca alla Griglia £18.95
 -  Matured 8oz Ribeye steak served with 

sliced roast potatoes and seasonal 
vegetables 

Salse a Scelta per le Carni £2.00
 - Choose your sauces for your meat: 

peppercorn, mushroom, Gorgonzola 
and Barolo sauce

Paste and Risotti
Spaghetti Pomodorino e Basilico  £6.50
 - Spaghetti pasta with cherry tomato 

sauce and fresh basil

Pappardelle alla Bolognese £7.50
 - Wide pasta ribbons with homemade 

beef ragù 

Lasagna al Forno £7.95
 - Traditional lasagna, layers of fresh pasta 

with beef ragù and homemade 
bechamel sauce

Pappardelle all’ Anatra £7.95
 - Wide pasta ribbons with shredded duck 

in a rosemary and tomato sauce

Fusilli all’ Arrabbiata £7.50
 - Shoe twists of pasta with cherry tomato, 

garlic, Calabrian nduja and fresh chili

Risotto al Funghi £9.25
 - Mushroom risotto in a garlic and white 

wine sauce

Spaghetti alla Scoglio £11.95
 - Spaghetti pasta with mix seafood in 

fresh cherry tomato and garlic sauce

Pappardelle al Salmone £10.95
 - Wide pasta ribbons with fresh salmon 

in cream and cherry tomato sauce

Pane I Garlic bread
Pane ed Olive £3.50
 - Home made bread with bowl of mix olive

Pane all’Aglio £3.50
 - Plain garlic bread with olive oil

Pane all’Aglio e Tomato £3.95
 - Garlic bread with tomato and oregano

Pane all’Aglio e Mozzarella £4.50
 - Garlic bread with cheese

Pane alla Calabrese £4.95
 - Garlic bread with tomato sauce,  

red onions and nduja calabrese

I contorni I Side dishes
Patatine Fritte £2.50
 - French fries

Patate Arrosto £2.50
 - Sliced roast potatoes

Verdure di Stagione £3.00
 - Seasonal vegetables 

Insalata Mista £3.50
 - Mixed salad

Pomodoro e Cipolla Rossa £3.50
 - Fresh tomato and red onions


