PAS TA ADD £2 FOR A GLUTEN FREE PASTA

LASAGNA AL FORNO 17.00
BEEF, PORK, TOMATO, BECHAMEL SAUCE AND MOZZARELLA
LINGUINE SCOGLIO 17.00

MUSSELS, KING PRAWN, BABY PRAWNS, CLAMS, CALAMARI IN A
TOMATO & WHITE WINE SAUCE

PAPPARDELLE AL RAGU DI MANZO - Frasccsias signatire dsf 16,00
PASTA TOSSED IN A SLOW-BRAISED BEEF WITH ONION, CARROT &
CELERY IN A RICH RED WINE TOMATO SAUCE

TAGLIATELLE SALMONE 16.00
SMOKED SALMON IN A CREAMY TOMATO & ASPARAGUS SAUCE
PENNE ROMANA 15.00

CHICKEN, MUSHROOMS, ONIONS & GARLIC IN A CREAMY TOMATO
SAUCE
TAGLIATELLE CON BROCCOLI, SALSA AL DOLCELATTE 16.00

E NOCI| v
CREAMY BROCCOLI & DOLCELATTE CHEESE SAUCE WITH WALNUTS

TAGLIATELLE BOSCAIOLA 15.00
BACON, MUSHROOM, GARDEN PEAS, ONION & GARLIC IN A
CREAMY TOMATO SAUCE

PENNE CARBONARA 14.00
BACON & PARMESAN CREAM SAUCE

RAVIOLI v 14.00
RICOTTA & SPINACH PASTA PARCELS IN A TOMATO & BASIL SAUCE
TAGLIATELLE PESTO 14.00
HAM, MUSHROOMS & ONIONS IN A CREAMY PESTO SAUCE

PENNE ARRABBIATA v ve 14.00
PASTA IN A SPICY TOMATO SAUCE - ADD DICED CHORIZO FOR £1
LINGUINE AMATRICIANA 14.00
BACON & ONIONS IN TOMATO & BASIL SAUCE

TAGLIATELLE BOLOGNESE 14.00

MINCED BEEF, PORK & VEGETABLES IN A RICH RED WINE TOMATO
SAUCE

PENNE SICILIANO 14.00
CHICKEN, BACON, PEPPERS, ONIONS & GARLIC IN OLIVE OiL
LINGUINE PUTTANESCA 14.00

BLACK OLIVES, CAPERS, ONIONS, GARLIC & ANCHOVIES IN A
CHERRY TOMATO SAUCE

PENNE NAPOLI v vE 12.00
TOMATO & BASIL SAUCE
LINGUINE AGLIO E OLIO v VE 10.00

GARLIC, EXTRA VIRGIN OLIVE OIL, CHILLIES & PARSLEY

We're happy to change your pasta in your dish for you just ask.
5 Choices available are - Tagliatelle, Linguine, Penne

INSALATA Salad

HALF PIZZA & HALF PASTA 15.00
AVAILABLE AS GLUTEN FREE - ADD £3

HALF PIZZA OR HALF PASTA WITH CHIPS & SALAD 12.00
AVAILABLE AS GLUTEN FREE - ADD £2

CHOOSE FROM THE SELECTION BELOW

OR ANY OTHER COMBINATION FROM £2 EXTRA
(LASAGNE DISHES EXCLUDED)

CHOOSE ANY PASTA FROM
CARBONARA, ARRABBIATA, AMATRICIANA, NAPOL, AGLIO OLIO OR
BOLOGNESE WITH PENNE, LINGUINE OR TAGLIATELLE

CHOOSE ANY PIZZA (EXCLUDING THE CALZONE PIZZAS)

RISOTTO

RISOTTO AL FRUTTI DI MARE 17.00
MUSSELS, CALAMARI, KING PRAWNS, BABY PRAWNS IN TOMATO SAUCE
RISOTTO GAMBERONI - Fresccsias signative disf 17.00

KING PRAWNS & BABY PRAWNS IN A SPICY TOMATO GARLIC SAUCE

RISOTTO POLLO 14.00
CHICKEN BREAST CHUNKS, MUSHROOMS, PEAS, CREAM, SAFFRON,
GARLIC & PARMESAN

RISOTTO VERDI v vE 13.00
LONG STEM BROCCOLI FLORETS, PEAS, PEPPERS, SPINACH &
MUSHROOMS IN A TOMATO SAUCE

PANNA COTTA OF THE DAY

ADD £3 FOR A GLUTEN FREE BASE

PIZZA

FRANCESCA - Frascescas supative disf) 17.00
CHICKEN BREAST, HAM, PEPPERONI, SALAMI, PARMA HAM & MEATBALLS

POLLO E GAMBERI 16.00
BABY PRAWNS, CHICKEN BREAST & GARLIC

PROSCIUTTO 16.00
PARMA HAM, ROCKET LEAVES & PARMESAN SHAVINGS

CALZONE 15.00

FOLDED PIZZA WITH HAM, MUSHROOMS, & MOZZARELLA
ADD BOLOGNESE SAUCE FOR £2

CALZONE POLLO AGLIO 15.00
FOLDED PIZZA WITH CHICKEN, MUSHROOMS, MOZZARELLA &

GARLIC

ADD NAPOLI SAUCE FOR £1

TROPICANA 14.00
HAM & PINEAPPLE

CAPRINO 14.00
CHORIZO, GOATS CHEESE & RED ONIONS

NAPOLETANA 14.00
CAPERS, ANCHOVIES & OLIVES

ORTOLANA v 14.00
MUSHROOMS, ARTICHOKES, RED ONION & PEPPERS

DIAVOLA 14.00
PEPPERONI, JALAPENOS, PEPPERS & CHILLI

SALAME PICCANTE 14.00
PEPPERONI & MOZZARELLA

CAPRICCIOSA 14.00
HAM, MUSHROOMS, PEPPERS & OLIVES

FUNGHI & HAM 13.00
HAM & MUSHROOMS

PAESANA 13.00
MUSHROOM & ONION

MARGHERITA v 12.00

CHEESE & TOMATO

CAESAR SALAD CON POLLO 14.00
CHICKEN BREAST, ROMAINE LETTUCE, PARMESAN SHAVINGS,
ANCHOVIES AND CROUTONS TOSSED IN CAESAR DRESSING

INSALATA DI MOZZARELLA, PROSCIUTTO E RUCOLA  13.00
BUFFALO MOZZARELLA, PROSCIUTTO, ROCKET, PARMESAN,

BALSAMIC & OLIVE OIL

: D 0 L C I Desserts

COPPA DI AMARETTI E FRAGOLE 8.00
AMARETTI BISCUITS, STRAWBERRIES WITH SUGAR, LEMON
AND MASCARPONE CREAM

TORTA DI DATTERI v 8.00
STICKY TOFFEE PUDDING WITH BUTTERSCOTCH SAUCE &
VANILLA ICE CREAM

CHOCOLATE FUDGE CAKE v 7.00
SERVED WITH WHIPPED CREAM OR ICE CREAM

ICE CREAM - ANY 3 SCOOPS v 7.00
A SELECTION OF ENGLISH LAKES ICE CREAMS OR SORBETS

TIRAMISU - Frasccsins szuﬁfa dsf 7.00
COFFEE & MARSALA SOAKED FINGER BISCUITS LAYERED

WITH MASCARPONE CREAM & DUSTED WITH COCOA POWDER
- A HOMEMADE DELIGHT!

PANNA COTTO DI GIORNO 7.00 | N

Before ordering, please notify our staff if you or any
person in your party has a food allergy.



" STUZZICCHINI Little nibblec

MELANZANE FRITTE v 5.00
FRIED BREADED AUBERGINES WITH GARLIC AIOLI DIP
BUCCE DI PATATE v VE 5.00

CAJUN OR GARLIC, YOUR CHOICE. POTATO SKINS WITH
BARBECUE & GARLIC MAYONNAISE DIPS

PANE E OLIVE v VE 4.00
HOMEMADE BREAD & MARINATED OLIVES

ANTIPASTI starers

COSTOLETTE DI MAIALE - Frarccsias sunatin ds] 11.00
TENDER PORK RIBS WITH A ROSEMARY & BALSAMIC GLAZE

PANE ALL'AGLIO CON FORMAGGIO E POMODORO v 10.00
GARLIC BREAD WITH CHEESE & TOMATO - PERFECT FOR SHARING

COCKTAIL DI GAMBERETTI 10.00
PRAWN COCKTAIL IN MARIE ROSE SAUCE
PATE DI FEGATINI DI POLLO 9.00

HOMEMADE CHICKEN LIVER PATE WITH CARAMELISED ONIONS &
PUGLIESE CROSTINI

CALAMARI FRITTI 9.00
DEEP FRIED BREADED SQUID WITH GARLIC MAYO DIP & LEMON

PANE ALL'AGLIO E FORMAGGIO v 9.00
GARLIC BREAD WITH CHEESE - PERFECT FOR SHARING

INSALATA CAPRESE v 8.00

BUFFALO MOZZARELLA, VINE TOMATOES, BALSAMIC & BASIL
DRESSING

PATATE PICCANTE AL NDUJA - 7resessias sigsalize dsf 8.00
POTATO SKINS TOPPED WITH SPICY NDUJA SAUSAGE & TOMATO
SAUCE FINISHED WITH PARMESAN & FRESH PARSLEY

ZUPPA DEL GIORNO v vE 7.00
SOUP OF THE DAY WITH HOMEMADE BREAD

PANE ALL'AGLIO v VE 7.00
GARLIC BREAD - PERFECT FOR SHARING

GAMBERONI 11.00 STARTER PORTION
KING PRAWNS 22,00 MAIN PORTION WITH CHIPS
OR SALAD
COZZE 10.00 STARTER PORTION

FRESH MUSSELS 21.00 MAIN PORTION WITH CHIPS
OR SALAD

SERVED IN GARLIC & WHITE WINE OR TOMATO SAUCE
(WITH OR WITHOUT CHILLID)

PANE Bread o ‘

‘l* |l
BRUSCHETTA CLASSICA

FRESH DICED TOMATO, BASIL. GARLIC, EXTRA VIRGIN OLIVE OiL

BRUSCHETTA CALABRESE
WITH NDUJA PASTE, PARMESAN SHAVINGS & BALSAMIC GLAZE

FUNGHI AGLIO CROSTINI
PAN FRIED MUSHROOCMS IN GARLIC BUTTER ON
HOMEMADE CROSTINI

FOCACCIA AL ROSMARINO E SALE MARINO
FOCACCIA WITH ROSEMARY & SEA SALT

<]
I RESTAURANT & PIZZERIA

4

SECONDI Mains

All served with homemade chunky chips apart from Manzo alla Stroganoff
& Pollo Spezzatino

MANZO ALLA STROGANOFF 33.00
80Z FILLET STEAK, SLICED AND COOKED IN A MUSTARD, CREAM,
PAPRIKA & BRANDY SAUCE WITH WHITE RICE

POLLO DI GAMBERI 19.00
GRILLED CHICKEN BREAST, TIGER PRAWNS WITH A CREAMY
TOMATO, GARLIC & WHITE WINE SAUCE

POLLO VALDOSTANA 19.00
OVEN BAKED, BREADED CHICKEN, WITH A CREAMY CHEESE
TOPPING ON TOMATO & BASIL SAUCE

POLLO SPEZZATINO 18.00
SLICED CHICKEN BREAST, MUSHROOMS, ONIONS IN A CREAMY
PAPRIKA, MUSTARD & BRANDY SAUCE WITH LONG GRAIN RICE

POLLO CACCIATORA = Frasicsias signalir dis) 18.00
GRILLED CHICKEN BREAST WITH A RED WINE, TOMATO, ONION,
PEPPERS, MUSHROOM & OLIVE SAUCE

POLLO PICCATA 18.00
BREADED CHICKEN BREAST WITH CAPERS & LEMON BUTTER
POLLO CREMA 18.00

GRILLED CHICKEN BREAST IN A CREAMY MUSHROOM & ONION
WHITE WINE SAUCE

We recommend verdure verdi to compliment your dish for £5
Upgrade your homemade thick cut chips to _
Patate Fritte al Tartufo e Parmigiano for a £1 supplement *®

ALLA GRIGLIA From the grill

All served with homemade chunky chips, grilled tomato & mushroom

FILLETTO DI MANZO 33.00
FLAME GRILLED 80Z FILLET STEAK WITH TOMATO & MUSHROOMS

80Z COSTATA DI MANZO 27.00
FLAME GRILLED 80Z RIBEYE STEAK, TOMATO & MUSHROOMS

80Z BISTECCA LOMBATO 25.00
FLAME GRILLED 80Z SIRLOIN STEAK, TOMATO & MUSHROOMS

STEAK SAUCES 3.00
CHOOSE FROM DOLCELATTE, PEPPERCORN, DIANE OR BAROLO

We recommend verdure verdi or insalata verde mista salad to
accompany your dish for £4 and homemade onion rings for £4
Upgrade your homemade thick cut chips to
Patate Fritte al Tartufo e Parmigiano for a £1 supplement

Before ordering, please notify our staff if you or any
person in your party has a food allergy.

| CONTORNI Side dishes

PATATE FRITTE AL TARTUFO E PARMIGIANO v 5.00
HOMEMADE THICK CUT CHIPS PARMESAN & TRUFFLE OIL
VERDURE VERDI v VE 5.00

SAUTEED TENDERSTEM BROCCOLI, PEAS, GREEN BEANS,
COURGETTE, SPINACH

INSALATA VERDE MISTA v VE 4.00
ROMAINE LEAVES, ROCKET LEAVES, SPINACH
VERDURE GRIGLIATE v vE 4.00

GRILLED COURGETTES, RED ONION, AUBERGINES, PEPPERS &
CHERRY TOMATOES

INSALATA DI RUCOLA, POMODORINI E PARMIGIANO v ve  5.00
ROCKET LEAVES, CHERRY TOMATOES & PARMESAN

PATATE FRITTE A TAGLIO GROSSO v VE 4.00
HOMEMADE THICK CUT CHIPS

PATATE NOVELLE AL BURRO 4.00
BUTTERED NEW POTATOES

ANELLI DI CIPOLLA 4.00

HOMEMADE ONION RINGS




