
.starters

l al'agUo cow. dolcelatte ~ £3
Mushrooms sauteed l*v garlic butter § blue cheese

calamari frttti ~ £5$5 mat*, course ££.55"
Fried squid with crushed blacte pepper corns a*d a

dl CflSfl KOStTfl — £3.3O

Prosciutto e
Fmest Porno* ha*w, §

alia parwagtam* ~ £3-95 WA'I*> course £7^50
bsteed Auber0ii^es with mozzarella, parmesa»v a^vd tomato sauce

v iK&atata dl peppero»u — £3,̂ 5'
Roasted red peppers with feta cheese ow. a bed of *vtwced Leaves

arrabbiata ~ £s.so
Mussels coo^d l»v a hot sptcy toi^ato sauce

KJUv0 prawns sauteed ui garlic butter

dl
Mussels,, scallops £ prawws i^v a cream white wine § O»UOM. sauce

mlsto ~ £5V
Selection of mUed salami, cured ham § cheese



Pasta

Spaghetti alia
Cream,, egg,

Sf»aghetti aUa boiagttese ~
Meat and Tomato sauce

o
Hot spicy Tomato-Mushroom or sausage sauce

All
Tomato, owiows, i>a»tc«htto § olive oil sauce

v spaghetti Figaro —
Sweet f£pi»ers, OIUOH ,̂ olives and tomato sauce - (optional hot chilli OK request)

v sjkaghetti
Mushrooms, garlic, chilli e, olive oil

al fomo —
Fresh lasagne bateed iK a tomato <uiu£€ with Meat and Mozzareila

TorteUi«X Figaro - £8$S
Fresh Meat Tortelli*** with Ham, Cheese, cream a*w*

spaghetti alia i^escatw^ — £11.95
Tomato sauce a^ ncerftteranvea*.

Risotto ~
Arborio rice tooteerf with |>rawvw& or chideew or m.ushrooms

v— SuttabU For vegetarian SWc t>lshCS
Bowl of marinated olives — £2.95 t^arUc bread — £i-j>s
olives § fetta cheese ~ £s,se> MU«d salad ~ £2.95

lic bread with mozzarella ~ £2.s» B^read with olive oil dtf> / butter — £1,95



~ Meat rushes
ALL our w*.aivt courses are served with chef's choice of Potatoes

vegetabUs or a bed of -pasta.
Avvd why vwt try our delicious ratatoutLU for owiy £3.50

saltimbocta alia romawa — £ia,^s
slices of beef with parma ham awd sage cooteed bv a wtarsala sauce

i di
beef cooteed with garlic § -parmesaw, iiv a rich tomato sauce

Pottage -^ Poultry
Potlo alia caeciatore

Breast of chictee*, i^ a tomato, o*uot<t, pepper «ivd white wi»^e sauce

Pdlo alia romawa —
"Breast of chieteew, wrapped in parma ham finished in a mar-sola sauce

Pesce ~ Ftsh
Pesce spada covt ltw«uoHe ed aceto baUam.ico ~*

sword fish served with lemow a»vd balsamic vtmegar

seabass fillets
Poached with white wii^e lemo^ § cappers



E>oLu — Desserts

chocolate fudge cake £3.̂ 5
served hot or cold v/tth fresh cream

Delate affo0ato £3.g*r
Hot espresso coffee poured over coi^tu^et^at vavulla ice cream.

Italian, chocolate trifle £3-$s
(individual home made trifle. Layers of chocolate st«mge with chocolate cream

a splash of darfe rum,, ftKisherf with a swirl of fresh cream.

Ttrimisu £3j^
§ coffee Liqueur

sorbet

Italia*, style orange £ lemo*, ice cream cheesecake
&rizzle0t t*. amaretto Liqueur

selection o co*^tii^vU:aL ice cream

cheese

Dessert of the r>ay (please ask) l>oA

Coffee

£3.7*5*
es-presso coffee
trouble

Hot chocolate with whi-p-ped cream £2.25


