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FOOD | LIVE MUSIC | CELEBRATION

STARTER

MOZZARELLA GARLIC BREAD @

Fresh baked bread with fomato sauce, mozzarella & garlic oil

TAGLIATA DI FEGATO

Calves liver cooked in butter & sage sauce served with mix leaf salad

PRATAIOLI FRITTI

Fried mushrooms in golden breadcrumbs served in tartar sauce

BRUSCHETTA & &D

Chopped tomatoes with basil, red onions & garlic served with
toasted bread in olive oil and balsamic dressing

GAMBERONI ALLA DIAVOLA

King prawns cooked in chilli, garlic, fresh basil and tomato sauce

POLPETTE AL SUGO

Meatballs cooked in signature marinara sauce topped with melted
mozzarella & served with homemade italian toasted bread

MAIN

POLLO SALTIMBOCCA

Chicken breast, sage, Parma ham, and demi-glace sauce,
vegetables, mashed potato and sauteed spinach

SCALOPPINE CON PORCINI

Girilled veal with porconi mushroom served with sauteed potato
and mix veg

MELANZANE PARMIGIANA

Oven-baked aubergines with melted mozzarella, tomato sauce and
parmesan cheese

SALMONE ALLE ERBE

Pan-fried salmon fillet in butter & sage, lemon& white wine sauce,
served with mixed vegefables & sautéed potatoes

TAGLIATA RIB EYE

Grilled ribeye, served with rocket, parmesan flakes, and thick-cut fries

COSTOLETTA ALLA GRIGLIA

Lamb chops with roast potatoes and veg with demi glace

BURRATA TRICOLORE

Mixed leaves, avocado, tomatoes and burrata

**Mains can be swapped with any pasta or pizza.
You may see the Pizza and Pasta selections on the back page.

DESSERT

TIRAMISU

Homemade tiramisu

TRIPLE CHOCOLATE BROWNIE

Triple chocolate brownie with vanilla ice cream

PANNACOTTA

Served with mixed berry compote



PAST/

GLUTEN-FREE PASTA AVAILABLE

BOLOGNESE

Spaghetti with minced beef in tomato sauce

NORMA ¥ D

Paccheri, aubergines and basil in fomato sauce

LASAGNE

Layers of pasta with meat, bechamel and grated mozzarella

CARBONARA

Spaghetti, bacon, egg yolk and touch of cream

ORTO BOSCO ¥

Orecchiette, mushrooms and sun-dried fomatoes in garlic & white

wine sauce

PASTA CON POLPETTE

Fettuccine, beef meatballs cooked in fomato napoli

D TAGLIETELLE POLLO PORCINI

Taglietelle pasta with chicken and porcini mushroom
in cream sauce

ARRABBIATA % y

Penne, fresh chillies & chilli flakes with basil in ftomato sauce

RAVIOLI ALLA CREMA E Al FUNGHI &

Ravioli with spinach, ricotta and mushrooms in cream sauce

CACCIO E PEPE @&

Penne pasfa with pecorino cheese and cracked black peppers

LINGUINE ALLA MARINARA
Linguine, salmon, fresh mussells and mixed seafood with garlic

and chilli
Tomato Sauce or Cream Sauce

E 1_ E Any food allergies or

w intolerances, please speak
to a member of staff or
please scan QR code.

m Vegetarian
VEGAN \Elelely

Vegan Option Available
¢ Spicy

VEGAN CHEESE AVAILABLE

MARGHERITA &

Tomato & mozzarella cheese

@D rizzA NOAH
Barbeque base, mozzarella, chicken, red onions, roasted peppers

ROMANA

Tomato, mozzarella, ham & mushrooms

QUATTRO FORMAGGI ¥

Tomato and four cheeses

VEGETARIANA &

Tomato, mozzarella, roast peppers, mushrooms, onion & olives

DIAVOLA *

Tomato, mozzarella, fresh chillies & pepperoni

AMERICAN HOT * *

Tomato, mozzarella, roasted peppers, jalapenos & pepperoni

QUATTRO STAGIONI

Tomato, mozzarella, ham, mushrooms, artichokes & olives

CAMPAGNOLA

Tomato, mozzarella, sausages, pepperoni, spinach & onions

BENJAMIN

Tomato, mozzarella, spinach, pepperoni & goat cheese

FIORENTINA &

Tomato, mozzarella, spinach, egg & olives

“LA DIVINA” &

Tomato, mozzarella, Buffalo mozzarella, sun dried tomatoes & rocket

PEPPERONI

Tomato, mozzarella, pepperoni, mushrooms & olives

ORTOLANA &

Tomato, mozzarella, roasted peppers, goat cheese, onions &

mushrooms

CEIEZID PizZA MIA *

Tomato base, nduja, buffalo mozzarella, fresh basil
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