ANTIPASTI

OLIVES
Marinated olives.

GARLIC BREAD
WITH TOMATO
WITH MOZZARELLA
WITH ANCHOVIES & CHILLI

BRUSCHETTA
Herb encrusted Italian ciabatta topped with fresh chopped vine
tomatoes, basil & olive oil.

ZUPPA MINESTRONE
Traditional Italian vegetable soup.

POLPETTE NAPOLI
Homemade meatballs in a delicate Napoli sauce
with a touch of chilli.

COSTOLETTA
Ribs in our signature special BBQ sauce.

PATE DELLA PORADA
Homemade chicken liver paté served with
toasted ciabatta & caramelised red onion.

FUNGHI DOLCELATTE
Mushrooms sautéed with onion and smoked pancetta finished
with dolcelatte cheese and served with crostini.

COZZE MARINARA

Fresh mussels sautéed in a white wine & cream sauce.

SCALOPPINE
Pan-seared fresh scallops with white wine and garlic butter.

GAMBERONI TEMPURA
Giant king prawns in a crisp tempura batter
served with a sweet chilli sauce.

GAMBERONI OLIO
Giant king prawns cooked with garlic, chilli &
white wine served on a garlic encrusted ciabatta.

CALAMARI FRITTI
Golden fried fresh squid served with garlic aglio.

CAMEMBERT
Golden fried Camembert served with a cranberry sauce.

CARPACCIO
Thinly sliced fillet of beef dressed with vinaigrette topped with
rocket & parmesan shavings.

PASTA

FUSILLI CON POLLO PRIMAVERA
Spiral pasta tossed with chargilled chicken, olive oil, pine kernels
&julienne vegetables topped with parmesan shavings.

SPAGHETTI BOLOGNESE
Homemade Bolognese sauce on a bed of fresh spaghetti
- a traditional favourite.

RAVIOLI TAORMINA
Lobster filled ravioli in a lobster taormina bisque.

PENNE ARRABIATA
Penne cooked in a rich tomato sauce infused with chilli & onions
served with or without ' Italian spicy chorizo.

TAGLIATELLE SALMONE
Ribbon pasta in a creamy smoked salmon
& chive sauce.

FUSILLI PESTO E POLLO

Spiral pasta coated with a pesto sauce mixed in with chicken,
pine kernels, sun-blushed tomatoes & chilli topped

with parmesan shavings.

TAGLIATELLE MARINARA

Thin strips of pasta in a classic Italian mixed seafood sauce
consisting of king prawn, mussels, calamari, baby prawns
with a hint of chilli & cherry tomatoes.

SPAGHETTI CARBONARA
Spaghetti with a sauce of cream, smoked
pancetta, egg, parmesan cheese & black pepper.

CANNELLONI
Oven baked pancakes stuffed with meat, spinach & mozzerella.

LASAGNE

Beef ragu, tomato & basil.

TORTELLONI
Spinach & ricotta filled tortelloni in a light
cream sauce topped with goats cheese & rocket.

TAGLIATELLE GAMBERONI
Tagliatelle tossed with king prawns, chilli & courgettes
topped with rocket in a rich tomato sauce.

SPAGHETTI POLPETTE
Spaghetti in a rich sauce mixed with our homemade
meatballs & spicy chorizo.

PENNE PORADA
Penne pasta cooked with olive oil, capers, olives, garlic, chorizo,
baby prawns and king prawns with a touch of chilli.

PIZZA VESUVIO
Topped with pepperoni, mushroom & fresh chilli.

PIZZA CALZONE
Traditional folded pizza filled with mushrooms,
onions, ham & salami, topped with tomato.

PIZZA FRUTTI DI MARE
King prawns, mussels, calamari & baby prawns,
garlic, chilli & parsley.

PIZZA MARGHERITA
Tomato, mozzarella & oregano.

PIZZA CARNE
Meat lovers pizza with meatballs, ham,
pepperoni & sausage.

PIZZA NDUJA
Italian nduja spicy sausage, buffalo mozzarella,
chilli & rocket

PIZZA ITALIANO
Buffalo mozzarella, Parma ham, basil and
fresh rocket drizzled with garlic oil.

PIZZA VEGETARIANA
Topped with mixed peppers, courgettes,
mushrooms and onions.

PIZZA POLLO PICCANTE
Chargrilled chicken, fresh chilli, red onion & garlic oil.

INSALATA

CESARE £7.95 ... £12.45
Chargrilled chicken on a bed of crisp mixed leaves

with a drizzle of caesar dressing topped with

parmesan shavings.

ROASTED GOATS CHEESE
Roasted goats cheese & fresh asparagus
on a bed of lightly dressed salad.

£7.95 ....£12.45

INSALATA ITALIANO £7.95 ... £12.45
Crisp mixed leaves topped with Parma ham,
artichoke, buffalo mozzarella & Parmasan shavings.

RISOTTO

RISOTTO CON POLLO

A delicious blend of chicken, asparagus, mange tout & onion,
cooked in a creamy white wine sauce topped with parmesan
shavings.

RISOTTO MARINARA

Italian risotto cooked with mixed seafood consisting of king prawn,

mussels, calamari, baby prawns in a rich tomato sauce

FUNGHI E TARTUFO RISOTTO
Italian risotto cooked with seasonal mushrooms and truffle oil.

Vegetarian. Gluten free options available. *All dishes may contain nuts.

CARNE

All served with seasonal vegetables.

BEEF STROGONOFF
Sliced beef fillet cooked in a brandy, paprika and mustard
sauce with a touch of cream.

VITELLO MILANESE
Bread crumbed veal escalope served
with spaghetti Napoli.

POLLO CACCIATORA

Julienne of chicken breast cooked with peppers, mushrooms
and red onion in a spicy tomato sauce topped with roasted
chillies on a bed of saffron risotto.

INVOLTINI DI POLLO

Rolled corn fed chicken breast filled with fontina cheese
& asparagus wrapped in parma ham with

a white wine and dill sauce.

POLLO Al FUNGHI
Chicken breast cooked in a white wine cream
& wild mushroom sauce.

AGNELLO BRASATO

Marinated lamb shank cooked with a rich rosemary & mint jus.

COSTOLETTA DI AGNELLO
Lamb chops marinated in garlic, rosemary and
olive oil accompanied with a rich mint jus.

POLLO CON MOZZARELLA & AGLIO

Grilled chicken breast stuffed with mozzarella and
spinach. Topped with a parmesan breadcrumb
crust served with a garlic and parsley oil.

CONTORNI

VERDURE DI STAGIONE
Roast seasonal vegatables with rosemary and garlic.

ASPARAGO
Garlic and chilli roast asparagus.

PATATE FRITTE
Hand-cut chips.

ZUCCHINI FRITTI
Pan-fried courgette.

SPINACI
Spinach tossed with garlic & sea salt.

INSALATA DELLA CASA
Mixed house salad.

FUNGHI AGLIO
Pan-fried garlic mushrooms.

ORDER ON: 0161 637 6454




