INSALATA  SALADS

CAESAR SALAD
Chicken, bacon, avocads & croutons served on a bed of seasonal lettuce &§ tomato salad,
topped with fresh parmesan cheese § Caesar dressing - £10.95

SALAD CAPRA (V)
Grilled goats cheese on a bread crouton, served on seasonal lettuce & tomato salad with
roasted peppers, finished with a sun-dried tomato, balsamic vinegar and olive il dressing - £10.95

TONNO CORIANDOLO
Fresh tuna steak (seared), marinated in a mix of basil, lemon juice § chilli, char-grilled and served
warm on a mixed leaf salad with chervy tomatoes, garnished with tomato bruschetta - £11.95

RISOTTO SELECTION

ALL RISOTTOS ARE MADE TO ORDER,
USING CARNOROLI RICE, BUTTER, OLIVE OIL § VEGETABLE STOCK
CHOOSE FROM THE FOLLOWING —

FUNGH € POLLO RISOTTO
WA mushrooms, smoked chicken, tomatoes and parmesan cheese.
finished with fresh basil & butter £11.50

RISOTTO DEMER
Scallops and crayfish tails with chopped tomatoes, gartic
and fresh dilL , finished with marscapone cheese  £13.95

RISOTTO VEGETARIANG (V)
Sun dAried tomatoes, roasted peppers, courgettes &, aubergine finished with fresh basil
and butter, topped with grilled goats cheese.  £11.50

AlLL SERVED WITH A TOSSED SALAD




ANTIPASTO // STARTERS

RIBOLITTA (V)
A classic Tuscan soup of carrots, onion, celery, barlott and cannelin beans, calva nero (black
cabbage), in vegetable stock, on bread, finished with extra Virgin olive oil. £4.50

FUNCGHH POMODORO (V)
Fresh mushrooms in gariic, tomato § cream topped with mozzarella and baked £5.95

MELANZANE CAPRA (V)
Grilled aubergines, courgettes § peppers, in tomato sauce,
topped with mozzarella and goats cheese, then baked £6.25

WILD MIUSHROOM RISOTTO CAKES (V)
Wild mushroom risotto cakes coated in breaderumbs, served on a leek & cream savce
topped with shavings of parmesan - £6.95

INSALATA DI TONNO E FAGIOL
Fresh char grilled tuna steak, topped with olive oil, balsamic vinegar § ginger,
served on bed of lettuce § cannellini beans - £#95

COZZA (MUSSELS)
Mussels cooked in gariic, cream, parsley & white wine - £6.95

BRESAOLA
Thin slices of cured beef, with fresh rocket § shavings of fresh Parmesan, basil & olive oil - £7 75

FICO- Fresh figs filled with gorgonzola cheese, wrapped in parma ham, then bakea,

finished with aged Balsamic vinegar and olive oil £6.95.
GAMBERETTO

King prawns in garlic butter § olive oil, white wine and basil.
Senved with tomato bruschetta. EAFE
PARMA HAM § MELON - £6.95

AlLL SERVED WITH OUR ITALILAN BREAD
A DISH OF MARINATED BOSCIOLA GREEN OLIVES (V) £32.95
PIZZA GARLIC BREAD (V) Plain -£2.95  with tomato- £3.75  with mozzarella - £4.50

BRUSCHETTA (V)
Wwarm italian bread topped with tomatoes, garlic § fresh basil in olive oil - £4.50




PIZZAS
Al our pizza's are home made and stone baked to order -
with a fresh tomatp base topped with pure mozzarella cheese

PROSCIUTTO
Parma ham and mushrooms, -topped with an eg9g (optional) £8.95

PEPPERON!
Spicy) pepperont, peppers § chilll  £8.95

FUMARE
Swmoked chicken, fresh spinach, mushrooms § mozzarella - £8.95

CALABRIAN
Tuna fish, olives, anchovies § mozzarella - £8.95

SPINACCH! (V)
Fresh spinach, aubergines, olive oil § mozzarella - £8.45

NAPOUITANA (V)
Sun dried tomatoes, onions and artichokes. £8.45

Please note: -

We ask that all mobile phones be switched to silent, so as not to disturb other diners

WhiLst in the restaurant!

A 10F service charge (optional) will be added to your bill for parties of 10 people or more,

unless dining from the set meni




PASTA

Starter Main
PAPPADALLE VILLA ITALLA
Strips of fillet steak cooked in olive oil with onions, mushrooms,
basil & garlic on ribbon pasta, in fresh tomato sauce. £F.50 £13.95

SPAGHETTI CARBONARA
Pancetta, mushrooms § parsley tn a garlic, parmesan & créam sauce .£4.50 £E45

PENNE PICCANTE
Pancetta & mushrooms in tomate, red wine & chilli sauce. £4.50 £845

TAGUIATELLE SAFFRON DEMER
Crayfish tails in a satfron, dry martini § cream sauce
topped with fresh king scallops £F50 £13.95

PENNE FUNSGH (V)
WELA mushrooms & sun-dried tomatoes in a tomato § cream
sauce, topped with mozzarella § baked. £4.50 £8.50

TAGUIATELLE VERDURA (V)
Strips of roasted aubergines, peppers and courgettes, on tagliatelle
in a fresh tomato & basil sauce, topped with parmesan shavings. — £4.50 £8.50

LINGUINE POLLO PESTO
Swmoked chicken and mushrooms in a creamed pesto sauce, with linguine
Pasta (thin ribbon), topped with goats cheese shavings £4.50 £8.50

CINGHIALE RAGU

WELA boar steak chunks, slow cooked with onions, carrots, celery,

gartic,red wineg tomato, finished with fennel seeds and parmesan. Served on ribbon pasta.
£e. 75 £12.95

LASAGNE VINC! GRASSE

A rich lasagne made with minced veal § chicken Livers cooked, with porcini mushrooms ,parma ham.
onions, carrots celery, red wine, parmesan,, clnnamon, nutmeg & cream, layered with pasta §
bechamel topped with mozzarella & baked £6.50 £11.95

ROTOLO DE SPINACC! (V)
Fresh pasta roll filled with spinach & ricotta,
topped with a fresh tomato & béchamel sauce finished with mozzarella § parmesan & baked
£4.50 £8.50
ALL MAIN COURSE PASTAS SERVED WITH A TOSSED SALAD




BISTECCA // STEAKS
ALL OUR MEAT IS FELLBRED AND SUPPLIED BY A LOCAL CUMBRIAN BUTCHER AND (S
COOKED ON A CHARGRILL TO ORDER

PRIME LOCAL FILLET STEAK
Served with mushrooms, tomato and onions - £19.95

PRIME LOCAL SIRLOIN STEAK

Served with mushrooms, tomato and onions - £16.95
OrR

with one of the following sauces- £2.50 extra

AU POIVRE
Hot ground black peppercorns and red wine sauces cream (can be milder if requested).

(TALIAN
Topped with peppers, mushrooms, tomato sauce § mozzarella, then grilled.

ALL OF THE ABOVE DISHES ARE SERVED WITH POTATOES AND
VEGETABLES OF THE DAY

BISTECCA PARMIGIANO
Sirloin steak, topped with fresh rocket leaves in Balsamic vinegar and olive oil, finished with
fresh parmesan shavings. Served with home made “chips’. £1F.50

CARNE &§ POLLO 7/ MEAT § POULTRY

STROGONOFF AL ITALIAN
Strips of fillet steak in a red wine § (talian mustard sauce, with onions § mushrooms,
finished with cream. Served with rice and vegetables of the day £16.95

POLLO FORESTIERE
Breast of chicken on a bed of fresh spinach topped with wild mushrooms,
cooked in white wine § cream. Senved with rice and vegetables of the day.  £15.95

POLLO PESTO

Griddled breast of chicken on a basil and olive oil “mash’, with creamed leeks, finished with a
Pesty jus, garnished with deep fried courgettes. Served with tossed salad

(PESTO CONTAINS NUTS) £15.95

ANATRA PESCHE

Breast of Gressingham duck senved on buttered leeks, with a port ,red wine and honey sauce,
finished with peach cooked in five spice, butter and sugar.

Served with potatoes and vegetables of the day. £16.50

AGNELLO DELLA CASA

RoAast shoulder of lamb, marinated in mint cooked slowly in a sauce of red wine (Della cassa)
with carrots, celery & fresh basil, served on an olive oil § herb mash,

with vegetables of the aay. £1595




VITELLO 7/ VEAL

VITELLO MARSALA

Escalope of veal cooked in olive oil & butter, topped with mushrooms & sun-dried tomatoes
in a Marsala wine g cream sauce.

Served with vice and vegetables of the day. £1595

VITELLO SALTAMBOCCO

Escalope of veal topped with Parma ham, mozzarella § sage, pan-fried in olive oil,
finished with balsamic vinegar.

Served with potatoes and vegetables of the day. £1595

VITELLO MILANESE

Escalope of veal coated in breadcrumbs, pan fried in olive oil, butter and lemon juice.
With spaghetti in fresh tomato and red wine sauce.

Served with tossed salad. £1595

PESCE // FISH

BRANZING ¢ CALVO NERO

Fresh fillet of Seabass served on calvo nero (Tuscan black cabbage,)

cooked with pancetta and a creamed veloute sauce, Aavoured with dill § lemon juice
Served with potatoes and vegetables of the day. £17.50

TONNO ¢ CIPOLLO

Fresh char-grilled tuna steak served on caramelised onion confit, flavoured with thyme,
gartic, honty & balsamic vinegar, garnished with pan-fried cucunber batons

Served with potatoes and vegetables of the day.- £1595

MONKFISH ZAFFERANO
Fresh Monkfish fillet wrapped in spinach and Parma ham,
on a creamed saffron § martini sauce.
Served with rice and vegetables of the day. £1F.50




