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Panzane”e £ 4 .60

cleep fried Pizza dough slices served with choice of garlic,marie rose or

sPicy tomato chP

gamberoni all aglio £7.00
butterflied fresh king prawns sautéed in garlic butter

calamari fritti £5.60
battered squid rings cleeP fried served with tartare sauce

insalata caprese £5.10

slices of fresh mozzarella and vine tomatoes dressed with basil olive oil and

balsamic glaze

scampi £5.60
cleep fried breaded scamPi served with tartare sauce and salad

olive assortite £4.80

marinatecl black anc{ ngCﬂ OliVCS SCI'VCd on }DCCl O'F a ngCﬂ lCBVCS

garlic focaccia £4.60
garlic focaccia with cheese £5.20
bruschetta £4.60

toasted bread toPPecl with vine tomatoes,olive oil,garlic and basil

Funghi riPieni £4.60
hot flat mushroom stuffed with ham and melted cheese

zuppa del giorno £4.60
soup of the Clag

crostini al Funghi £4.60

toasted bread slice toPPec{ with creamy garlic mushrooms
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11.95 for atwo course
starters mains
bruschetta spaglﬂetti carbonara
toasted bread topped with vine garlic,bacon and cream
tomatoes,olive oil,garlic and basil )
i al funehi spagl'\ettl bolognese
crostini al rungni
with traditional sauce bolognese
toasted bread slice topped with )
creamy garlic mushrooms PCI’] ne PrlmaVCl"a
garlic gocaccia penne pasta in mushroom,onion
peppers and tomato sauce, with hint
, of chillies
scampl
deep fried breaded scampi served lasagne al FOI’T]O
with tartare sauce and salad oven baked home made lasagne
l, ]C . ) h served with french fries
garlic rocaccia wit
l’] PCI’]I’]C mamma mia
cneese
bacon, mushroom and peas with
F h e creamy tomato sauce
Uﬂg | FIPICHI
hot flat mushroom stuffed with ham margher’ta Plzza
and melted cheese tomato and mozzarella
ZUPPa ClCl glorﬂo PCPPCroni Pizza
soup of the day tomato,mozzarela and pepperoni
Panzane”e capricciosa pizza
deep fried pizza dough slices served tomato,mozzarella,ham,mushroom,art
with choice of garlic,marie rose or ichokes and olives
spicy tomato dip
(o reging pizza
calamari fritti ghap
tomatoes,baby mozzarella and basil
battered squid rings deep fried served
with tartare sauce ) o
Wed-Thurs 5-7,Fri-Sun 5-6.30 * available only for sitting in customers *
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Pizza

margherita Pizza £8.00

tomato and mozzarella

Prosciutto cottoe Funghi Pizza £9.00

tomato,mozzarella,ham and mushroom
trol:)ical l:)izza £9.00
tomato,mozzarella,ham and pineapple
regina Pizza £9.50
tomatoes, baby mozzarella and basil
vegeteriana Pizza £9.50
tomato,mozzarela,onion,mushrooms,peppers,sweet corn
americana Pizza £9.50

tomato,mozzarella.pepperoni,salami,peppers

Pepperoni and sweet corn £9.50

tomato,mozzarella,pepperoni and sweetcorn
PO”O Piccante Pizza £9.50
tomato,mozzarella,diced chicken,chilli and garlic
c:]uattro stagioni £9.50

tomato mozzarella,ham mushrooms,olives and artichokes

seafood Pizza £11.20

tomato mozzarela,fish chunks, mussels,prawns

pizza di Luigy £10.00
tomato,mozzarella,mushrooms,peppers,pepperoni,olives and chillies .
caPricciosa Pizza £9.50 2,
tomato,mozzarella,ham,mushroom,artichokes and olives X -

calzone £10.00

folded pizza with tomato,mozzarella,ham and mushrooms
italiana £10.00 44
tomato baby mozzarella,parma ham and rocket E 7

prawns and chillies £10.90

tomato, mozzarella, prawns and chillies
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Pasta e risotto

spaghetti bolognese £8.00

with traditional sauce bolognese

spaghetti carbonara £8.00

garlic,bacon and cream

penne mamma mia £8.70

bacon, mushroom and peas with creamy tomato sauce

penne l:)iccante £8.70

penne pasta with pepperoni sausage and creamy tomato sauce

penne Primavera £8.00

penne pasta in mushroom,onion peppers and tomato sauce, with hint of
chillies

spagheti al frutti di mare £11.00

mixed fresh seafood in creamy garlic and white wine sauce

penne all Funghi e PO”O £9.10

penne pasta with diced chicken breast,mushrooms and cream tomato sauce

lasagne al Fomo £10.00

oven baked home made lasagne served with french fries

seafood risotto £11.00 )

chefs seafood selection cooked with white wine,arborio rice and touch of
cream b\

chicken and chorizo risotto £11.00

Vegetable risotto £10.00 B’

with peas, sweetcorn, mushrooms, pepper, onion, white wine and cream
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char gri”ecl sirloin £19.90

100z sirloin

char gri”ed fillet £21.50

100z fillet

beef stroga notf £21. 50

beef filet stripes,muslnrooms,onion and cream,served with rice or chiPs

filetto della casa £1 9.50
6 oz fillet steak toPPcd with char gri”ed haloumi cheese and chillies, prawns and

garlic sauce

filetto al Porto £24 .50

100z fillet steak cooked with onions and mushrooms in Port and cream sauce

filetto all Diana £24 .50

100z fillet steak cooked in mushroom, onion, red wine,grench mustard and cream

sauce

filetto Rossini £24.50

100z beef fillet with Pété and creamy red wine sauce

PO”O all Funghi £12.90

chicken breast cooked with white wine,mushrooms and fresh cream

Po”o cacciatora £12.90

chicken breast cooked with tomato fresh Peppcrs,onion,mus]ﬂrooms and red

wine

PO”O Marsala £12.90

pan fried breast of chicken stuffed with mozzarela and wraPPed in parma ham in

rich creamy Marsala and onion sauce

PO”O al pepe £12.90

breast of chicken in creamy peppercorn sauce

Pork medallions £12.90

i:l(:l 01(: POT"( Fl”ét INnAacrea H s]ﬁroom ancl herb sauce
T Ees serve th c DS Or Potato
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salmone Romagna +15.50

poached salmon filet in an onion,white wine,prawn,tomato and cream
sauce

Plaice alla angelica £14.50

fillet of plaice with grapes and cream sauce

sea bass with lobster ravioli
£15.50

pan fried sea bass filet served on lobster ravioli in spicy creamy
tomatoes sauce

baccala alla marinara £14.50

cod fish cooked in tomato sauce,mussels and prawns

scamPi £15.50

deep fried breaded scampi, tartare sauce

calamari fritts £14-.50

deep fried battered squid rings, tartare sauce

all above dishes are served with chips or potatoes
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french fries £3.50
mushrooms +5.00
vegetables +£5.50
side salad £3.50
babg Nnew Potatoes +5.50
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onion rings £5.50

Pepper/ diane sauce
+£5.50

3P



vanilla ice cream £3.50

with Chocolate or strawberny sauce

tottee and pecan roulade
+4.90

‘ Hute al limoncello £6.00

fresh lemon ice crem swirls of limoncello liqueur sauce

tiramisu £5.50

home made italian classic
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chocolate ProFiteroles
£4.90
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house wine

red,white and rose

house wine small g!ass I7§m| +4 .50
house wine large glass Z§Oml +5.50
house wine 1/2 lit carafe £8.60
house wine 1 lit carafe £16.00
house wine bottle O.75|it £14.50

R

fortitied wine glass 50 ml £3.90
Port,Sherrg,Mac:leira,Marsala,Vermouth

R
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red wine

VaIPolice”a Ripasso 0.75 it 13%) £17.90
Warm, full bodied, elegant wine with lingering Havours of dark red and black
fruits, soft tannins, complexitg and deP’cH

Shiraz Lazio "Colletara" 0.75 lit (13%) £17.90

Brilliant rubby red with spicg aromas and subtle hints of leather and riPe wild
berries. The Pa!ate is soft and {:uity with a Pleasant rounded finish.

Cabernet Sauvignon Lison Pramaggiore Q.75 it (12.5%)
£17.90

Plentiful aromas and flavours of dark forest fruits. The wines well balanced boclg

is Fu”,straight forward and generous.

Merlot Friuli Grave 0.75 lit (15.00%) £19.50
Ruby red in colour with clecP Purp[e highlights.filcgant aromas with a delicate

fruit note,rich with spice. These sensations of fruits and sPice are reaffirmed on

the Pala’ce rcvealing a well balanced wine with a vivacious Personali’cg.

Rosso Gran Maestro Apassimento 0.75 lit (14.5%)
£19.00

DeeP rubg red with rich brown tones. Ripc red fruits are evident on the nose with

an intense and rich taste and soft, sweet tannins

Chianti Classico 0.75lit (15,5%) £22.70

Vibrant ruby red colour with a Fruitg nose Proclucing hints of ligh’c sPiciness
released by the wood of the barrels. On the Palate this wine is savoury and full

bodied, with a gooc] aromatic Persis’cencg and gooc] structure.
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white wine

Sauvignon Blanc Il Salentino 0.75 lit (12%) £17.90
Straw ge”ow colour with a greenish highlights.lts herbaceous
Fragrance,which is reminiscent of elderflowers,is tgpical of the

variety.lts goocl unclerlging freshness is matched bg Pleasig9
soft rounded fruit

Pinot Grigjo del Veneto 0.75lit (12%) £17.90

Pale straw ge”ow in colour,drg,smoo’th and harmonious and

fresh with characteristic and delicate Fruitg scent.

Onvieto Classico Amabile 0.75 lit 12%) £18.50
Produced in the classic, traditional area of Orvieto, brilliant
straw 9e”ow with a {:ruitg and refined bouquet. The Pala’ce is

medium clrg and gentlg rounded.

Gavi di Gavi Conte di Alari 0.75 lit (12.5%) £21.00
Straw ge”ow in colour with subtle green reflection. A delicatclg
aromatic and soft nose Precedes a crisp and foral Palate with

Peachg undertones and well balanced structure
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sParUing
Prosecco 0.20 lit (1%) £6.90

Prosecco 0.75 lit (11%) £18.90

Cuvee Rose Heritage SPumante 0.75 lit

(12.5%) £20.50
from the finest Pinot noir grapcs,this wonclchu”g full bodied sparkling

rose has a delicate and aromatic nose,whilst the Pala’ce is Fresh,lively and

has a long finish.

Veuve Lorinet Brut nv Champagne 0.75 lit
(12%) £39.95

on the Palate dominant notes of aPricots and citrus fruits gives way to
sPicg aromas of pepper and gingerbread and of butter,cream and

tobacco




