
White Wine	 175ml	 250ml	 Bottle

1 	 Modello Bianco delle Venezie 	 £4.40	 £6.20	 £16.95
	 Masi, Veneto  12% ABV	
	 Attractive aromas of flowers and fruit with a hint  
	 of vanilla. Dry on the palate with notes of ripe apples  
	 and bananas giving depth to the wine.

2	 Pinot Grigio Terre del Noce	 £4.70	 £6.60	 £18.95	

	 Mezzacorona, Vigneti delle Dolomiti  12% ABV					   
	 Elegant, dry Pinot Grigio with apple and banana fruit 
	 aromas, floral lift in the mouth, and a clean, crisp finish.

3	 Pinot Grigio Riserva			   £22.95
	 Mezzacorona, Trentino  13% ABV		
	 A complex and quite weighty style of Pinot Grigio, 	with notes of spice and  
	 pear, a ripe, round texture, and a whisper of smoke.

4	 Gavi di Gavi La Meirana			   £25.95
	 Bruno Broglia, Piedmont  12.5% ABV		
	 Great texture and precision, with distinctive greengage 	and almond notes  
	 on the palate. Fresh and dry, this is particularly characterful Gavi.

5	 Trebbiano del Rubicone	 £3.75	 £4.95	 £14.95	
	 Soledoro, Emilia-Romagna  12.5% ABV		
	 Crisp, dry and fruity, with a delicate nutty aroma.  
	 Young and fresh.

6 	 Frascati Superiore			   £16.95	
	 Gotto d’Oro, Latium  12.5% ABV

	 Fresh with notes of grapes and nuts; delicate, well-balanced palate.

7	 Santa Cristina Campogrande Orvieto Classico			   £17.50
	 Marchesi Antinori, Umbria  12% ABV

	 The nose shows both floral and fruity notes, particularly pineapple and 
	 banana, while the palate is medium-bodied, with a round, delicate finish.

8	 Chardonnay Tormaresca	 £4.60	 £6.50	 £17.95	
	 Marchesi Antinori, Puglia  12% ABV			 
	 Bright, fruity, medium-bodied Chardonnay showing the purity and  
	 richness of Puglian fruit.

9	 Sauvignon Blanc Castel Firmian	 £4.60	 £6.50	 £17.95	
	 Mezzacorona, Trentino-Alto Adige  12% ABV			 
	 A fresh, invigorating nose of cut grass, elderflower 
	 and currant leaf leads to a dry, citrussy, but still  
	 quite rounded palate. 

10	 Itynera Grillo/Sauvignon Blanc	 £4.20	 £5.80	 £15.50
	 Sicilia  13% ABV

	 This blend of Sicilian gives a fresh wine with notes of  
	 citrus and tropical fruit and a round, harmonious palate.

Rosé Wine	 175ml	 250ml	 Bottle

11 	 Mannara Pinot Grigio Rosé	 £4.40 	 £6.20 	 £16.95
	 IGT Veneto, Italy  12% ABV

	� A delicate rosé with lifted aromas of spring flowers and 
strawberries, red berry fruit on the palate and a soft, round finish.

12 	 Santa Cristina Cipresseto Rosato di Toscana			   £19.50 
	 Marchesi Antinori, Tuscany  11% ABV

	 One of Tuscany’s original rosés, Cipresseto shows a delightful mid-pink  
	 colour, aromas of currants and cherry, and an attractive crisp balance

13 	 Pieno Sud Rosato 	 £3.75	 £4.95	 £14.95	
	 MGM, Puglia  13% ABV

	 A refreshing rosé with notes of red fruits and orange  
	 blossom, dry but full of flavour, finishing with a bit of spice.

14	 Stone Cellars Zinfandel Rosé 			   £17.45
	 Beringer Vineyards, California, United States  10% ABV

	 Fruity aromas and flavours of ripe strawberries and some spicy clove
	 and nutmeg notes. Soft, well-rounded palate, in a medium style

Red Wine	 175ml	 250ml	 Bottle

15	 Bonacosta Valpolicella Classico			   £20.50	
	 Masi, Veneto  12% ABV

	 On the nose, there are aromas of violets, roses and mint with 	cherries and  
	 spices such as cinnamon and cloves. 

16	 Cabernet Sauvignon Terre del Noce	 £4.40	 £6.20	 £16.95	
	 Mezzacorona, Vigneti delle Dolomiti  12.5% ABV

	 Ruby red in colour, this wine is intense and complex.  
	 The palate shows a predominance of blackcurrants  
	 and fruits of the forest. 

17	 Barbera d’Asti Filuot			   £19.95
	 Alfredo Prunotto, Piedmont  13.5% ABV			 
	 Fragrant with hints of plum and cherry. Well structured and soft, 	showing the  
	 typical red fruit and bright character of the Barbera.

18	 Sangiovese del Rubicone	 £3.60	 £4.95	 £13.95	
	 Soledoro, Emilia-Romagna  12.5% ABV			 
	 Easy drinking with a delicate aromas and flavours  
	 of red fruits.

19	 Santa Cristina Chianti Superiore			   £21.50
	 Marchesi Antinori, Tuscany  13% ABV			 
	 A classic Chianti, offering aromas of red berry fruit, with vanilla 	 and floral  
	 hints of violets. Typical spicy sensations from the oak.

20	 Pèppoli Chianti Classico			   £29.50	
	 Marchesi Antinori, Tuscany  13% ABV			 
	 Intense red fruit aromas are offest by delicate notes of vanilla and 	chocolate.  
	 Pleasantly lingering with a fresh, vibrant feel in the mouth.

21	 Montepulciano d’Abruzzo			   £16.95	
	 Azendi Madonna dei Miracoli, Abruzzi  14% ABV	
	 A round, juicy red with good earthy cherry and berry character and 	a clean,  
	 fruity finish.

22	 Merlot Terre del Noce	 £4.40	 £6.20	 £16.95
	 Mezzacorona, Vigneti delle Dolomiti 12.5% ABV

	 Smooth with plum and red cherry fruit, and a hint  
	 of dark chocolate.

23	 NéPriCa (Negroamaro/Primitivo/Cabernet)	 £4.60	 £6.50	 £17.95	
	 Tormaresca, Famiglia Antinori  13.5% ABV

	 This wine shows red and black fruits on the nose.  
	 The spice of the Negroamaro is complemented  
	 by the juicy plum jam flavours of Primitivo.

24	 Mánnara Syrah/Sangiovese	 £4.20	 £5.80	 £15.50
	 Sicilia  13.5% ABV

	 A well balanced blend with spicy flavours and velvety  
	 notes of the grape varieties.

Sparkling Wine, Prosecco & champagne
	 	 	 125ml	 Bottle

26	 Rotari Brut Metodo Classico Cuvée 28		  £4.50 	 £20.95
	 NV, Mezzacorona, Italy  12.5% ABV		
	 Impressive traditional-method fizz, with great depth of flavour,  
	 pure appley fruit, and a fine mousse from 28 months on the lees.

27 	 Rotari Rosé Metodo Classico 		  £4.75	 £21.95	
	 NV, Mezzacorona, Italy  12.5% ABV			 
	 Elegant traditional-method rosé, showing the delicious red berry  
	 fruit of cool-climate Pinot Noir.

28 	 Prosecco di Valdobbiadene Extra Dry		  £5.50	 £23.95
	 Col de’Salici, Italy  11.5% ABV

	 A delightful Prosecco: clean and soft textured with apple fruit,  
	 floral notes and a delicate finish.

29 	 Prosecco Rosé de’Salici Brut		  £5.50	 £23.95
	 Col de’Salici, Italy  11.5% ABV

	 A charming pastel pink colour, aromas of red fruit and pears, and  
	 a refreshing red cherry palate are lifted by a fine, delicate sparkle. 

30 	 Montenisa Franciacorta Brut 			   £36.50
	 Antinori, Italy 12.5%

	 Superb traditional method fizz from the Antinori stable - crisp apple  
	 fruit is given richness by part-barrel fermentation and extended 
	 time on the lees.
 

Champagne	 	 	 Bottle

31 	 Champagne Deutz Brut Classic NV  12% ABV		   	 £49.95

32 	 Champagne Moet & Chandon NV  12% ABV			   £47.50

33	 Champagne Veuve Clicquot NV  12% ABV			   £58.95

34	 Champagne Laurent Perrier Rosé NV  12% ABV			   £82.50

W INE    L I S T

Wines by the glass are also available in 125ml measures.



F O O D  M EN  U

Any 

Pasta or Pizza

£5.95

Sun/Mon/Tues 

And every 
lunchtime.

Early doors 
Menu 

5-7pm

3 courses  

£14.95 

From the 
Daily menu.

Sunday 
Roast

£5.95 small

£7.95 medium

£8.95 large

2 - 4 - 1 Cocktail 

Wed - Thur - Fri

5-7pm

Monday Night 

50% off
The main dishes

Offers

Pasta & Pizza
Papardelle

Papardelle Prosciutto Funghi	 £10.45
Large ribbon pasta with mixed mushrooms, roast ham, cream and truffle oil	

Papardelle High Thy  Large ribbon pasta, king prawns, spinach, ginger, garlic, cherry tomato	 £12.95

Papardelle DolceVita	 £8.95
Ribbon pasta with charred chicken, baby tomato, onion, garlic chilli, basil pesto

Tagliolini
Tagliolini Paglia e Fieno allo Scoglio  Green and white long pasta with crayfish and lobster sauce	£11.45

Tagliolini Miss Jones	 £9.95
Green and white pasta with olives, prawns, anchovy’s essence, garlic, chilli and cherry tomato

Tagliolini al Manzo	 £9.95
Tagliolini pasta with strips of pastrami, peppers, mushrooms, chilli, tomato, basil pesto  

Lumaconi
Lumaconi Prego	 £8.95
Large shells pasta baked with ham, peppers, peas, mushrooms, basil pesto, tomato and mozzarella

Lumaconi 4 Formaggi	 £8.95
Large shell pasta with 4 cheese sauce, spinach, sprinkled with crispy pancetta bacon

Lasagne  Layers of pasta, baked with, beef Bolognese, béchamel cheese sauce	 £8.65

Tortellini Michel Cain  Meat filled pasta parcels baked with peperoni, bacon and cream	 £9.45

Tortellini Benny Hill  Meat filled pasta with chicken, mushrooms and cream	 £9.45

Pizza
Tasty 12 inch thin crust Classic pizzas WITH homemade dough - the real Italian way

Extra Meat Pizza Topping at £1.35 each     Extra Vegetarian Pizza Topping £1.15 each

 

Starters
Olives  Marinated Sicilian mixed olives	 £2.45

Pane Artigianato	 £1.95
Homemade artisan bread with balsamic dip and Mamma’s olive oil	

Bruschetta	 £3.75
Garlic toasted ciabbatta bread topped with roasted peppers
and goats cheese dressed with basil pesto and balsamic cream	

Focaccia    Garlic pizza	 £3.95

With Tomato & fresh basil	 £4.45

With Mozzarella cheese	 £4.75

With Parma ham, rocket and parmesan shaving 	 £4.95

With Fresh chilli & red onion	 £4.45

Zuppa della Stagione  Toscano minestrone soup	 £4.95

Calamari  Fresh crispy calamari rings and aioli dip	 £5.95

Funghi Grattinati	 £4.95
Baked mushrooms with peperoni, tomato, basil chilli and mozzarella	

Gamberoni Piccanti  Tiger king prawns with chilli, peppers, tomato sauce	 £7.95

Hot combo Italiano	 £11.95 
Italian mixed combo - for two  Meat balls, goujone, spring roll, calamari, king prawns tempura	

Affettato Favorito	 £ 8.95
A favourite selection of Italian cured meat includes Parma ham, curatello and salame fellino  
roasted artichokes, olives, rocket, parmesan shavings and seasonal pickles. For two to share	 £12 95

Melanzane Del Bandito	 £4.95
Baked filled aubergine with minced lamb, mint and pecorino baked with tomato 	

Mozzarella di Bufala	 £5.95
Fresh buffalo mozzarella, sliced tomato, basil, oregano and olive oil	

Pollo Piñata	 £5.95
Chicken pieces and chorizo in tomato gravy cooked in a terracotta pot served with garlic ciabbatta	

Cozze Piccanti	 £5.65
Shelled mussels, with a tomato, chilli, garlic and fresh basil pesto, served with garlic ciabbatta crouton

Famous Caciucco	 £8.95
Fresh mussels, clams and sea food in tomato, basil, and a touch of chilli

Involtini Fantasia	 £5.65
Homemade duo spring rolls filled with smoked Parma ham, mozzarella, roasted peppers, chicken, 
mushrooms and tarragon

Involtini Primavera v	 £5.85
Homemade duo spring rolls filled with spinach and goat cheese wild mushrooms and taleggio cheese   

Caprino Fritto  Breaded goat cheese served with cranberry compote	 £6.95

Pollo Fritto  Breaded Strips on chicken breast with BBQ sauce	 £5.95

Polpette  Spicy Italian meat balls in tomato Marinara sauce	 £5.95

Chicken Waldorf Salad  Lettuce, chicken, apple, walnut, grapes. Dressed with light mayo	 £6.95

Insalata Cesar  Classic chicken Cesar salad	 £6.95

Frittelle di Pesce  Crab and pancetta cakes with tartar sauce	 £5.95

Pasta & Pizza
Spaghetti

Spaghettini al Ragu  Spaghetti with a best beef and Bolognese sauce	 £8.95

Spaghettini alla Carbonara	 £8.95
Spaghetti carbonara, pancetta bacon, pecorino cheese, shallots, black pepper cream and egg yolks

Spaghetti Della Mamma	 £8.95
Spaghetti with spicy mini meat balls Bolognese sauce, just like Mamma use to make

Spaghetti al Tonno Spaghetti with Tuna and tomato bolognese	 £9.45

Rigatoni
Rigatoni Romana  Tubes pasta baked with broccoli, gorgonzola cheese, cream nutmeg	 £8.65

Rigatoni al Forno  Rigatoni tubes baked with ham, onions, peppers, peas, creamy tomato sauce	£8.25

Rigatoni Sofia Loren  Rigatoni tubes with smoked bacon, pepperoni, mushrooms chilli,	 £9.85 
creamy tomato sauce

Celentani
Celentani  Giardiniera  Twisted pasta tubes with chicken broccoli, in a creamy tomato sauce	 £8.85

Celentani Gina	 £8.85
Twisted pasta with shredded chicken, spring onions, Pancetta and a cherry tomato sauce

Our pasta is freshly made daily and seasoned the Italian way.
Some pasta can be as a Starter portion at £1 less.

Marghetita 	 £6.95
Tomato fresh mozzarella and basil

Capriccio 	 £7.95
Tomato, mozzarella, wafer Italian roast ham,  
roast peppers and mushrooms

Reggio 	 £7.95
Tomato and mozzarella spicy Calabrian peperoni, 
fresh chilli

Montanara 	 £9.95
Tomato and mozzarella mushrooms, Frankfurts, 
rocket, parmesan shaving

Firenze 	 £8.95
Tomato, spinach and goat cheese

Rusticana 	 £7.95
Tomato, mozzarella, roast peppers,  
mushrooms

The City 	 £9.95
Tomato, mozzarella, pastrami, sliced onions  
and pepperoni rocket and gorgonzola

Quattro Stagioni 	 £9.45
Tomato, mozzarella, ham, mushrooms,  
peppers and pepperoni

Carnivora 	 £8.95
Tomato, mozzarella, ham, peperoni, Frankfurts

Diavola 	 £8.95
Tomato, mozzarella, chilli, spicy pepperoni, onions

Messi 	 £8.95
Tomato, mozzarella, jalopino, spicy pepperoni

Hawayana  	 £9.45
Tomato, mozzarella, ham, pineapple

Pregorita 	 £9.95
Tomato, mozzarella, bacon, mushrooms, chicken

Vegetariana  	 £9.65
Tomato, mozzarella, roasted zucchini, aubergines
peppers, mushrooms, rocket

Calzone (folded pizza)	 £9.95
Mozzarella, roast ham, mushrooms, pepperoni

Spangnola 	 £9.75
Tomato, mozzarella, chorizo, onions, mushrooms 
Jalapeno

Paesana  	 £8.95
Mozzarella tomato, meat balls, basil, pesto

Piatti for banbini

Pollo Ripieno	 £13.95  
Breast of chicken stuffed with chorizo sausage  
on pesto Papardelle	

Pollo Marinato  	 £11.95 
Grilled Slices of chicken breast marinated  
in lemon and rosemary	

Pollo Valdostana  	 £12.95  
Chicken breast topped with Italian roast ham, 
fontina cheese with a creamy tomato sauce 	

Polo Piccante	 £12.95 
Chicken breast with a tomato gravy, peppers, 
shallots, mushrooms, chilli 	

Pollo Calabrese  	 £12.95 
Chicken breast with spicy Calabrian Pepperoni, 
olives, onion, chilli 	

Pollo Ruspante  	 £13.95
Chicken breast with roast peppers mushrooms, 
Italian pancetta, rocket, with creamy tomato

Grilled Sirloin  	 £15.95 
Grilled 9oz Angus sirloin steak  
cooked to your liking served with trimming 	

Sirloin Boscaiola  	 £16.95 
9oz sirloin steak with port reduction 
mixed mushrooms sauce	

Sirloin Provincial  	 £16.45 
9oz Angus sirloin with a tomato gravy sauce 
garlic, oregano, capers, anchovies

Sirloin Piccante  	 £16.55
9oz Angus sirloin with a tomato gravy sauce, 
peppers, mushrooms, chilli	

Sirloin a Pepe Verde  	 £16.55
Grilled Angus sirloin with green peppercorn sauce	

Fillet Steak  	 £21.95
Prime cut barrel Angus fillet steak,  
cooked to your liking served with trimming	

Filetto al Pepe	 £23.95
Prime cut fillet steak with green peppercorn sauce

Filetto salsa Romesco	 £23.95
Prime cut fillet with Roasted peppers,  
tomato, garlic, and almond, smoked paprika

Filetto Rustico	 £23.95
Prime cut fillet steak with peppers, mushrooms 
bacon, with a tomato gravy sauce

Stroganoff	 £14.95
Stir-fry strips of beef stroganoff with smoked 
paprika, lemon juice, onions, mushrooms & cream 
served with rice

Messicana	 £14.95
Stir-fry strips of beef with chilli peppers, garlic, 
onions, and mushrooms, in a tomato gravy sauce
served with rice

Main Dishes
Are served with chef’s choice of potatoes & vegetables

Our pasta is freshly made daily and seasoned the Italian way.
Some pasta can be as a Starter portion at £1 less.

Branzino	 £15.95
Grilled Sea Bass fillets with lemon olive oil & sea salt

Sogliola alla Mugnaia	 £15.95
Fillet of sole with a lemon glaze sauce

Fritto Misto	 £17.95
A selection of fish & shell fish lightly flowered
gently crispy fried served with salad & chips

Side orders  £ 2.45

CHIPS, MIXED, SALAD, ONION RINGS 
Please don’t hesitate to ask our chefs to cook old recipes from old menus or other 

Classic Italian or Mediterranean dishes for you...   

Fresh Fish Dishes
Also see special board


