
An�pas� (Starters)
Brusche�a al Pomodoro (V)       4.50
Crusty bread topped with fresh tomatoes, chopped onions, olive oil and basil   

Pane all’Aglio (V)                5.95
Garlic bread with tomato OR cheese

Gamberoni Olio e Limone         9.75
King Prawns off the shell, grilled with garlic, white wine, cherry 
tomatoes and lemon juice  

Prosciu�o  & Mozzarella       8.95
Parma Ham with buffalo mozzarella & Sicilian sun blushed tomatoes 

Crab & Haddock fish cakes      7.50
Sweet chilli dip

Calamari                  7.50 
Lightly ba�ered squid served with roast garlic mayonnaise 

Pate della Casa       6.95
Homemade Chicken liver pate served with onion marmalade and toast   

Prawn Salad         6.95
Prawns with a Marie Rose sauce 

Fri�o Misto           8.95
Deep fried Calamari, King prawns, Whitebait and Zucchini   

Tuscan  mushrooms  (V)      7.75
Baked Field mushroom filled with spinach, sweet peppers & goat cheese  

Grilled Scallops          9.95
With Chorizo, chilli and white wine 

Avocado Tricolore                                7.90
Avocado, mozzarella and crispy bacon with basil and balsamic reduc�on 

Fresh Asparagus        7.95
Wrapped with Parma ham and topped with grilled goat cheese

Spare Ribs             8.95
In delicious sweet and sour sauce

Minestrone (V)        5.50
Tradi�onal Italian vegetable soup

Tagliolini alla Bolognese       11.95
Tradi�onal Italian pasta with meat sauce  

Penne Napoli (V)        9.75
Pasta with basil and tomato sauce        

Spaghe� Carbonara         11.95
Crispy bacon and egg yolk, Parmesan and a touch of cream

Tagliolini al Salmone        12.75
With Smoked salmon, cream and a li�le tomato   

Cannelloni alla Romana              12.75
Pancakes filled with spinach and meat, topped with cheese and
tomato sauce and baked

Tagliolini Alfredo         12.50
Classic Italian pasta recipe with wild mushrooms, chopped ham and cream

Lasagna al Forno                                                                       12.95
Layers of pasta with Bolognese ragu, béchamel

Tagliolini  Bellavista       11.75
Cajun chicken, spicy salami, garlic and tomato

Paccheri  con Cinghiale           12.75
Pasta tubes with slow cooked Wild boar ragu

Tagliolini Livornese           13.95
With King prawns, garlic, chillies and cherry tomatoes

Riso�o Funghi and Asparagi (V)                                                              12.95  
With sautéed mushrooms and garnished with fresh asparagus and
parmesan shavings

Penne con Burrata   (V)                                                                  11.50
Pasta served with Apulia burrata cheese and fresh cherry
tomato sauce with basil

Riso�o Algherese       12.95
Mussels, prawns, calamari, garlic, saffron and cherry tomatoes

Tagliolini Lobster          16.75 
With 1/2 fresh Lobster, garlic and tomato

Pizza (Gluten free Pizzas available)

With tomato and mozzarella cheese          10.00 

Extra toppings:        0.75

Mushrooms, Ham, Spicy Salami, Onions, Prawns, Tuna,

Peppers, Fresh Asparagus, Chicken, Dolcela�e Cheese,

Smoked Salmon,  Meat balls 

Pasta (Gluten Free pasta available)                Starters 8.50 

Grilled Steaks
Served with fries

Fillet Steak 8oz              23.50

Ribeye Steak 10oz              18.75

T-Bone Steak 14oz              23.50

Separate sauce         2.50  
Pepper Sauce 
King prawns, garlic and tomato sauce
Fresh mushrooms, onions, garlic and red wine
Dolcela�e Cheese

Main Courses

Vitello Principessa         16.75
Pan-fried escallops of veal in a cream, white wine, asparagus and mushroom sauce      

Vitello Milanese                16.50
Escalope of veal in breadcrumbs served with Spaghe� Napoli

Pollo Kiev                                                                                                    16.75
Chicken breast in breadcrumbs stuffed with garlic bu�er 
Served in a pool of tomato and basil sauce 

Pollo Sal�mbocca        16.50
Chicken topped with Parma ham, mozzarella cheese and sage
With white wine and Marsala sauce 

Pollo Boscaiola        16.90
Chicken breast with fresh mushrooms, onions and French mustard, 
finished with cream and white wine

Lamb Rack         17.95
Rack of lamb roasted on a bed of Mediterranean vegetables in a rich lamb jus 

Bistecca Diana       19.75
Thinly fla�en Entrecôte steak with fresh mushrooms, mustard, onions,
brandy and cream                 

Anatra Arrosta       17.95
Half of roasted crispy duck with caramelised oranges, Grand Marnier 
and red wine reduc�on   

Filleto Stroganoff                                     21.50                                                             
Strips of fillet steak, coated in paprika with mushrooms, peppers and cream 
Served with rice

Scampi alla Crema        (starter 8.50)   15.75
Sautéed with garlic, brandy, white wine cream and li�le tomato 
Served with rice as a main course

Salmone all`Aragosta       16.95
Fresh Salmon baked with prawns, and Lobster sauce     

Sogliola Bellavista       15.95
Fillets of Lemon Sole poached with thinly sliced mushrooms, asparagus, 
in a light cheese sauce 

Sea Bass Mediterraneo         16.95
Grilled Sea Bass fillets with garlic, cherry tomatoes, sweet peppers and basil

Monkfish Pizzaiola       17.50
Roasted monkfish with garlic, white wine and tomato

All main courses are served with vegetables and potatoes

Side orders        4.00

Mixed salad (V)

Green salad (V)

Zucchini fri� (V)

Rucola (V) Rocket salad with Parmesan shavings

Patate Fri�e (V)

(V) Vegetarian Dishes.
A discre�onary service charge of 10% will be added to tables of 8 or more.
All gratui�es are kept by the staff

Allergens - Our dishes are made fresh to order, please ask a member of our team for detailed allergen informa�on,
and please advise of any allergies.  Unfortunately it is not possible for us to guarantee our busy kitchens are 100%
allergen/contamina�on free.

 


