Restaurant menu 2021

FOOD ALLERGIES and INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order.

Antipasti
Marinaded Queen Olives 3.95
Arancino (saffron infused rice ball mozzarella, parma ham and bechamel), salad garnish 6.95
Mixed salumi with olives, rocket and parmesan 7.50
Calamari, whitebait and panko prawns trio, salad garnish and garlic mayonnaise 7.95
Bruschetta mista (tomato, olive and pepper) 4.95
Garlic Pizza covered with cheese, garlic, oil and herbs (+chilli if wanted) 4.50 / 5.95
(Add caramelised red onions +1.00)
Pastas
Spaghetti with mixed seafood 12.95* contains shellfish stock
Salmon and prawn risotto 12.95* contains shellfish stock
Chicken and mushroom risotto, 12.00
Spaghetti with meatballs 10.50
Homemade beef lasagne with side salad 11.50
Orrechiette pasta with a meaty ragu topped with grated ricotta 10.50
Mains
All served with chips or dauphinoise potatoes / salad or beans
Fillet steak with gorgonzola sauce 23.95
Cod loin wrapped in parma ham on a pesto risotto with mixed salad 16.50
Chicken breast with ham in an asparagus cream sauce 15.95
Chicken wrapped in parma ham with creamy mushroom sauce 15.95
Salad
Grilled vegetables with feta cheese on a mixed leaf salad 12.00
Salmon fillet on mixed leaves with orange and cherry tomato 13.50
Pizza
Margherita (mozzarella and tomato) 10.00 (add chicken, sausage or salami extra 1.50)
Calzone (Folded pizza with tomato, mozzarella, mushroom, salami, ham) 12.00
Diavola (Italian sausage and chilli, mozzarella and tomato) 11.50
( *Diavola is also available as vegan or vegetarian option)
Ortolana ( grilled vegetables with garlic and goats cheese) 11.50
Marinara (tuna, anchovies and red onion) 11.50
Ai salumi (parma ham, cooked ham, salami, mozzarella and tomato 11.50
Prosciutto e ruchetta (cured ham and rocket) 11.50
Vegetariana (peppers, mushroom, olives, mozzarella and tomato) 11.50
Vegan 5 a day (vegan cheese, pepper, spinach, mushroom, caramelised onion) 11.50
Sides
Chips 3.00 / Mixed salad 3.50 / Rocket and parmesan salad 3.95
Desserts
Lotus biscoff ice cream sundae (vegan option available) 5.25
Gelato affogato (scoop of icecream with amaretti, espresso and shot of DiSaronno) 4.95
Italian profiteroles 5.95
Cheesecake of the week 5.95
Sicilian Orange cake, warm with ice cream 5.25
Homemade Tiramisu 5.25
Gluten free chocolate and olive oil cake 5.95

