4 Medium King Prawns, cooked with garlic, butter & white
wine
CALAMARI FRITTI
Fried Calamari with Tartare sauce
VE INSALATA ALLA GRIGLIA
Grilled aubergine, zucchini & peppers served on a bed of
salad

SUMMER SET MENU

Mains

2 Course £11.45
3 Course £13.95

POLPETTE DI PESCO
Italian style fish cakes with herbs coated in bread
crumbed served with mashed potatoes and served with
chefs special on the side.
GF POLLO AL LIMONE
Chicken cooked in lemon juice with roast potatoes
N GF V WARMED GOAT CHEESE SALAD
Mixed leaf salad, warmed goat cheese served with
beetroot, crushed walnuts & balsamic glaze dressing
INSALATA CESARE
Grilled chicken served on romaine lettuce with a lemon
anchovie parmesan cheese dressing with baked
croutons
SPAGHETTI BOLOGNESE
Pasta with minced beef, herbs tomato and red wine
PENNE CON ZUCCHINI E GAMBERI
Pasta quills with zucchini, baby prawns with smoked
scamorza cheese
VE SPAGHETTI AGLIO OLIO PEPERONCINO
Spaghetti with garlic, olive oil and fresh chilli
SPAGHETTI CARBONARA
Spaghetti with bacon egg yolk parmesan cheese &
cream (without cream by requested)
VE LINGUINE ALLA MELANZANE
Special noodle pasta with aubergines with tomato
onions garlic and chilli
PENNE AMATRICIANA
Pasta quills with bacon, onion chilli & garlic in a tomato
sauce
PIZZA GIARDINO
Tomato, mozzarella, mushrooms, peppers artichokes
VE PIZZA PURA
Tomato, aubergine chunks, cherry tomatoes peppers
mushrooms and olives with vegan cheese
V PIZZA FUNGHI
Tomato, mozzarella, mushrooms
V PIZZA MARGHERITA
Tomato, mozzarella and oregano
V PIZZA PIA
Tomato, mozzarella, mushrooms and oregano
PIZZA DIANA
Tomato, mozzarella, Italian mushrooms, sausage

Sunday to Thursday All Day
Friday 12.00 until 18.30hrs
Saturday 12.00 - 18.00hrs

GF Gluten Free
VE Vegan
V Vegetarian
N Contain Nuts

Gluten Free Pasta avaialble
If you have any special dietary requirements
please advise your serve when ordering
Any of our Vegetarian Pizza can be served with
Vegan Cheese at no extra charge

MENU
Starters
V PANE ALL’AGLIO CON MOZZARELLA
Garlic bread with mozzarella cheese
V BRUSCETTA
Brown garlic bread with tomato and mozzarella
GF V FUNGHI PROVINCIALE
Fresh mushrooms quartered cooked in butter with garlic
ZUPPA DEL GIORNO
Soup of the day (please ask your waiter for details)
GF V INSALATA CAPRESE
Fresh mozzarella slices with tomato, fresh basil & extra
virgin olive oil
GF GAMBERETTI AL AGLIO

Desserts
TIRAMISU
Home Made Italian trifle with coffee and Italian liqueur
served with cream and drizzled with chocolate sauce

BIGNE AL CIOCCOLATO
Home Made choux pastry filled with fresh whipped
cream with cream & drizzled with chocolate sauce
BANOFFIE PIE
Home-made banoffie pie digestive biscuits topped with
banana toffee and cream and drizzled with caramel
sauce
GELATI
Choice of 2 balls of either Vanilla, chcoclate or
strawberry ice cream
GF VE SORBETTI MISTI

2 scoop of either Mandarin, Mango, Lemon or
Blackcurrant sorbet

