ANTIPASTI (STARTERS)

1- BRUSCHETTAV | 6.70

Classic Toasted Bread Topped with Fresh Dressed Chop Tomato

2- BRUSCHETTA SAN DANIELE | 8.70

As Before with add of Parma Ham

3- CAPRESEV | 9.20

Tomato & Buffalo Mozzarella

4- INSALATA TRICOLOREV | 9.20

Tomato, Mozzarella, Avocado
5- CALAMARI FRITTI | 9.50
Deep Fried Floured Squid Ring

6- IMPEPATA DI COZZE | 10.00

Mussels, black pepper, lemon and toasted bread
Guest choice of PINK (with tomato sauce) or WHITE (without tomato sauce)

7- CARPACCIO DI MANZO | 10.50

Thin Cut Beef Fillet, Rocket, Parmesan Shaved & Lemon Vinaigrette

8- AFFETTATO MISTO ALL' ITALIANA | £12.50

Mix Italian Cured Meat. Served with Pickles

9- ZUPPA DEL GIORNO | 8.50
Soup of the day (Ask the Waiter)

PIZZE (PIZZA)

10- GARLIC PIZZAV | 8.20
With Tomato, Garlic & Oregano

11- MARGHERITAV | 10.50

Tomato Mozzarella

12- NAPOLETANA | 12.00 .
Tomato, Mozzarella, Anchovies, Black
Olives & Capers :

13- FUNGHI V | 12.50

Tomato, Mozzarella, Mushrooms

14- PROSCIUTTO | 13.20

Tomato, Mozzarella, Hom

15- TONNO | 13.20
Tomato, Mozzarella, Capers &
Caramelised Red Onion

16- AMERICANA | 13.50

Tomato, Mozzarella, Pepperoni

19- ABRUZZESE | 14.00

Tomato, Mozzarellg, Italian Fresh
Sausage, Mushrooms, Onion

20- LA REINE | 14.00
Tomato, Mozzarella, Ham,
Mushrooms, Black Olives

21- FIORENTINAV | 14.00

Tomato Mozzarella, Spinach, Egg,
Parmesan

22- QUATTRO
FORMAGGI V | 14.50

Mozzarella, Fontina, Gorgonzola,
Parmesan

23- CALZONE | 14.50
Mozzarella, Ham, Pepperoni
Sausages, Side Pizza Tomato Sauce

24- FRUTTI DI MARE | 15.50

PASTA

27- SPAGHETTI POMODORO V | 10.00

With Tomato Sauce

28- AGLIO OLIO PEPERONCINOV | 10.50

Garlic, Chilli, Toasted Breadcrumls

29- PENNE ARRABBIATAV | 11.00
With Tomato Sauce, Garlic & Chilli

30- SPAGHETTI BOLOGNESE | 12.00

Classic Slow Cook Meat Sauce

31- SPAGHETTI CARBONARA | 12.50

Smoked Bacon & Creamy Yolk Egg Sauce

32- GNOCCHI MONTANARA | 14.00

With Italian Fresh Sausage, Mushrooms, Truffle Cream

33- PENNE PESTO & GAMBERETTI | 14.50

With Homemade Pesto, Prawns & Touch of Cream

34- SPAGHETTI POLPETTE | 14.50

Homemade Veal and Beef Meat Balls, Mozzarella

35- LASAGNE AL FORNO | 14.50

Baked with Bechamel, Mozzarella & Bolognese Sauce

36- LASAGNE VEGETARIANE V | 14.50

Baked with Bechamel, Mixed Sauté Vegetables

37- TAGLIATELLE PORCINI V | 14.80

With mix Wild Mushroom, Creamy Sauce

38- TAGLIATELLE SCOGLIO | 19.50

With Mixed Seafood in Garlic, Tomato Sauce

39- TAGLIATELLE ALL ASTICE | 32.50
Egg Pasta With Lobster Sauce and Served with Whole Lobster

PASTA FRESCA RISOTTI

40- RAVIOLI AURORA | 14.00 542- VEGETARIANO V | 14.50

Meat Filling with Tomato Creamy Sauce With Mix Seasonal Vegetables

43- PESCATORA | 19.50
With Mix Seafood
Touch of Tomato Sauce

41- RAVIOLIPORCINI V | 16.00
With Mix Wild Mushrooms Sauce

ALL FISH DISHES ARE SERVED WITH BABY POTATO
AND SEASONAL VEGETABLE (SALADS AS ALTERNATIVE)

PESCE (FISH)

47- CALAMARI FRITTI | 18.50
Served with Fresh Mixed Salad

48- IMPEPATA DI COZZE | 18.50
Mussels, black pepper, lemon and toasted bread
Guest choice of PINK (with tomato sauce) or WHITE (without tomato sauce)

49- CALAMARI & GAMBERI ALLA GRIGLIA | 23.00

Dressed in Garlic, Spicy Toasted Breadcrumbs

50- GAMBERI AGLIO E LIMONE | 21.00

Mediterranean Prawns with Lemon, Garlic & Butter sauce

51- SALMONE ALLA GRIGLIA | 21.00
Fillet of Salmon Grilled and Slightly Topped with Spicy Breadcrumbs

52- BRANZINO ALLA GRIGLIA | 23.00
Grilled Whole Seabass

Sausages Tomato, Garlic, Mixed Seafood

17- VEGETARIANA YV | 13.50
Tomato, Mozzarella & Marinated Grill
Vegetables

18- QUATTRO STAGIONI | 14.00

Tomato Mozzarella Artichoke,

Mushrooms, Pepperoni Sausages, Ham

25- BRESAOLA | 15.50

Tomato, Mozzarellg, Bresaola, Rocket,

Parmesan Shaved

26- BUFALINAV | 15.50
Tomato, Buffalo Mozzarella, Cherry
Tomato, Rocket

GLUTEN FREE PASTA AVAILABLE WITH ANY OF THE ABOVE SAUCES

CONTORNI (SIDE DISH)

44- INSALATA DIPOMODORIV | 5.00

Tomato, Onion, Oregano

45- INSALATA MISTAV | 5.00

Mixed Leaf Tomatoes, Cucumber, Red Onion

46- PATATINE FRITTEV | 5.00

French Fries

DESSERTS

59- TIRAMISU | 5.50
60- CANNOLO SICILIANO | 5.50
61- PROFITEROLES | 5.50
62- TARTUFO BIANCO | 5.50
63- TARTUFO NERO | 5.50
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