
 
 

3 Course Dinner £21.95

 

 

Antipasti

 

Secondi

 

Contorni
 

Dolci 

 

Calamari Fritti 
fresh deep fried squid served with lemon

Minestrone di Verdure (V)
traditional homemade vegetable soup

Caprese (V)
buffalo mozzarella and tomato, served with extra virgin olive oil

Pate di Fegato di Pollo
chicken liver parfait served with onion marmalade and 

toasted bread

Coppa di Gamberetti
atlantic norwegian prawn salad

Bruschetta al Pomodoro (V)
toasted bread topped with marinated tomatoes

Polpette
meatballs in a garlic and tomato sauce 

served with crostini

Scallopine di Tacchino
roast turkey, chipolata and smoked bacon served with roasted duck fat potatoes, apricot and chestnut stuffing, 

winter vegetables and cranberry sauce

Pollo Nero

Pollo alla Crema
breast of chicken in a mushroom, onion, white wine and cream sauce served with sautéed potatoes and vegetables of the day

Stinco d’Agnello
lamb shank, minted greens, garlic and mustard mash, served with rosemary jus

Tagliatelle al Salmone
ribbons of pasta, fresh pieces of salmon, tomato and cream sauce

Pizza Diavola
pepperoni sausage, garlic, chillies and mozzarella on a tomato base

                              Controfiletto alla Griglia (£5.00 supplement)
283g char-grilled british sirloin steak served with flat mushroom, vine tomatoes and sautéed potatoes

Calzone Kiev
folded pizza filled with chicken pieces, mozzarella, spinach, garlic and our classic tomato sauce served with a mixed leaf salad

                              Branzino (£3.50 supplement)
sea bass fillets, pan fried, served with mussels, samphire, roasted potatoes and shell fish bisque

     Risotto agli Spinaci (V)
arborio rice, spinach, chilli and tomato sauce

breast of chicken in a black pepper, red wine, brandy, mustard and cream sauce, served with sautéed potatoes 
and vegetables of the day

                     Penne alla Sorrentina (GF available)
pasta quills with chicken pieces, garlic and tomatoes

Pan di Spagna al Cioccolato 
delicious warm chocolate sponge covered in chocolate 

shavings, served with vanilla bean ice cream or pouring cream

Tiramisu
layers of homemade sponge biscuits, drenched in espresso 

liqueur, topped with mascarpone cream and peach schnapps, 
dusted in cocoa 

Pannacotta
homemade melt in the mouth Italian speciality, served with a 

 raspberry coulis

Profiteroles
light choux buns filled with crème chantilly, enrobed with light 

chocolate sauce  

Pane con Aglio (V) £2.95
warm garlic ciabatta bread

Insalata Miste (V) £2.95
mixed salad

Patatine Fritte (V) £2.95
fries

Insalata Calabrese (V) £2.95
tomato and red onion salad

Pane Fresco (V) £2.95
ciabatta bread, served with extra virgin 

olive oil and butter

Olive Verdi (V) £2.95
green olives from the puglia region 

of italy

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. PRICES ARE INCLUSIVE OF VAT 

Unit Upper 15, Mermaid Quay, CF10 5BZ


