Awti,pasti ~ Starters

Funghi al’aglio con doleelatte ~ £3.95
Mushrooms sautéed in garlic butter § blue cheese

Calamari fritti ~ £5.95 main course £8.95
Fried squid with crushed black pepper corns and a Lemon mayonnaise

Zuppa di casa nostra ~ £3.20
Homemade soup

Prosciutto e melone ~ £595
Finest Parma ham § wmelon

Melanzane alla parmigiana ~ £3.95 main course £57.50
Oven baked Aubergines with wmozzarella, parmesan and tomato sauce
V  Insalata di pepperoni ~ £3.95

Ronstzd red peppers with feta cheese on a bed of wmixed Leaves

Cozze arrabbiata ~ £5.50
Mussels cooked in @ hot spicy tomato sauce

Gamberont verdi ~ £7+.50
King prawns sautéed in garlic butter and brandy

Zuppa di mare ~ £8.50
Mussels, scallops § prawns in a cream white wine § onion sauce

Antipasts misto ~ £5.95
Scelection of mixed salami, cured ham § cheese



Pasta

Spaghett alla Carbonara
Cream, e9g, panchetta § parmesan~£8.95

Spaghetti alla boloonese ~ £8.95
Meat and Tomato sauce

Penne all'arrabbiata con funghi o salsicee ~ £2.95
Hot Spicy Tomato-Mushroom or sausage sauce

Peane All Amatriciana~£8.95
Tomats, onions, pancehtta § olive oil sauce

vV Spaghetti Figaro ~ £2.95
Sweet peppers, onions, olives and tomato sauce - (optional hot chilli on request)

V Spaghetti Sorventino~£2. 75
Mushrooms, gariic, chilll § olive oil

Lasagne al forno ~ £8.95
Fresh lasagne baked in a tomato sauce with Meat and Mozzarella

Tortellini Figaro ~ £8.95
Fresh Meat Tortellind with Ham, Cheese, Cream and Spinach

Spaghetti alla pescatore ~ £11.95
Tomato sauce and mediterancan seafood

Risotto ~ £9.95
Arborio rice cooked with prawns or chicken or mushrooms

v— Suitable For vegetarians  Side Dishes

Bowl of marinated Olives ~ £2.95 Garlic bread ~ £1.95

Olives § fetta cheese ~ £3.50 Mixed salad ~ £2.95

Garlic bread with wmozzarella ~ £2.50 Bread with olive oil dip / butter ~ £1.95



Carnl ~ Meat Dishes

ALL our main courses are served with chef's choice of Potatoes &
vegetables or a bed of pasta.
And why not try our delicious ratatouille for only £2.50

Saltimbocca alla romana ~ £12.95
Slices of beef with parma haw and saoe cooked in a marsala sauce

Involtini di Manzo £11.95
Rolled beef cooked with garlic § parmesan in a rich tomato sauce

Pollame ~ Poul.trg

Pollo alla cacciatore ~ £11.95
Breast of chicken in a tomato, onion, pepper and white wine sauce

Pollo alla romana ~ £11.95
Breast of chicken wrapped in parma ham finished in a marsala sauce

Pesce ~ Fish
Pesce spada con Limone ed aceto balsamico ~ £12.50
Grilled sword fish served with lemon and balsamic vinegar

Seabass fillets ~ £15.00
Poached with white wine Lemon & cappers



Dolci ~ Desserts

Chocolate fudoge cake £3.95
Served hot or cold with fresh cream

Gelato affogato £3.85
Hot espresso coffee poured over continental vanilla ice cream.

ltalian chocolate trifle £3.95
Individual home made trifle. Layers of chocolate sponge with chocolate cream
and a splash of dark rum, finished with a swirl of fresh cream.

Tirimisu £3.95
Sponge cream & coffee liquewr

Lewon sorbet £3. 75

1talian style orange § lemon ice cream cheesecake £4.25
Drizzled in amaretto liquewr

Selection of continental ice cream £3.95

Formaggl £5.95
Cheese board

Dessert of the Day (please ask) POA

Coffee

Liqueur coffee £3.75
Espresso coffee £1.65
Double espresso £2.50
Cappuccino £2.00
Hot chocolate with whipped cream £2.25




