COLD STARTERS

Parma Ham & Melon
Layers of Parma ham draped over sweet
honey melon and garnished with orange slices

Duck Pate

Duck liver, orange cognac & pork pate served
with toasted ciabatta & sweet onion chutney

Crab, Prawn & Papaya Cocktail
Layers of sweet papaya fruit, fresh crab meat
& small peeled prawns garnished with sliced
oranges & marie-rose sauce

HOT STARTERS

Mozzarella in Carozza
Deep fried breaded mozzarella parcels &
spicy tomato dipping sauce

Meatballs

These meatballs are made using the fresh
off cuts from our steaks

Calamari
Deep fried battered squid rings served with
homemade tartar sauce

Garlic King Prawns
Grilled garlic & butter king prawns in a
sizzling hot lasagne dish with baked ciabatta

Scallops in Pancetta
Scallops wrapped in Italian bacon (pancetta),
pan fried in butter & chilli

King Prawn & Scallops Medley

Scallops & king prawns with cream, mustard &
mushrooms with baked ciabatta

£7

£7.50

£8

£7

£7.50

£7.50

£7.50

£8

£9

PIZZA
Margherita £9

Tomato, basil, mozzarella, a sprinkling of
parmesan & extra virgin olive oil

Fiery Barbecue Beast £13
Tomato, basil, mozzarella, chicken, chorizo,

smoked bacon, red onions, garlic & BARBECUE
sauce - ADD jalapenos for the fiery part!

The Great Goat £12
Tomato, basil & spinach base. Topped with a

touch of mozzarella, mushrooms, red onion and
crumbled goats’ cheese. When cooked topped with
rocket and balsamic glaze

La Capricciosa £12
Tomato, basil, mozzarella, English ham,
mushrooms, artichokes & capers

The Ginger Italian Legend £12
Tomato, basil, mozzarella with Parma ham,
parmesan flakes, rocket & extra virgin olive oil

Mediterranean Veg £11
Tomato, basil, mozzarella, peppers,

courgettes, red onion, tender stem

broccoli & extra virgin olive oil

The American £12

Tomato, basil, mozzarella & chorizo
ADD jalapenos for extra kick

The Spicy Meatball £12

Tomato, basil, mozzarella, meatballs,
jalapeno’s, red onions & peppers

SIDES
Garlic Pizza Bread L4
With mozzarella £4.50
French fries L3
Onion rings £3

Garlic mushrooms L3

BAKES AND FILLED PASTA

Bolognese Ravioli £12
Rectangular parcels of pasta filled with Beef

Ragu in a spicy tomato sauce with cherry tomatoes
and Parmesan shavings

Wild Boar Tortelli £13
Rectangular parcels of p sta filled with Boar

meat and ricotta cheese in a sauce made of

basil, garlic and tomatoes.

Pear & Ricotta Fiochi £13
Pasta filled with pear & ricotta in a light &

creamy gorgonzola sauce with sprinkles of

toasted walnuts

Tortelloni Crema e Funghi £12
Spinach & ricotta filled pasta in a creamy
tomato sauce with petis pois peas & mushroom

TAGLIATELLFE
Tagliatelle Polpette £11

Home-made beef meatballs in tomato sauce with
cherry tomatoes & basil

Tagliatelle Roberto £13
Flat pasta ribbons with chicken & pancetta

in a creamy pesto sauce sprinkled with

parmesan shavings

SPAGHETTI
Spaghetti Marinara £13

Mussels, calamari & prawns in tomato & garlic

Spaghetti St Jacques
Scallops, prawns & French beans with
chopped tomatoes & olive oil

PENNE
Penne Arrabiatta £8

Cherry tomatoes, chilli & garlic in tomato sauce

£13.50



BEEF

Our Sirloins are grass fed
from Ridings Reserve

Flame Grilled Sirloin £23
Flamed grilled sirloin topped with garlic butter.
Served with chips, grilled tomatoes & salad

Steak AL PEPE £23

Flamed grilled Sirloin finished in creamy peppercorn
sauce and served with potatoes and vegetables

CHICKEN

Cordon Bleu (Ginger Italian Style) £14.5
Tenderised and rolled chicken breast filled with
gorgonzola cheese and ham in a sauce of mushrooms

and creamy mustard

The Ginger Italian Chicken £13
Chicken breast cooked with sweet peppers,
mushrooms and tomatoes in a light tomato

& white wine sauce

Valdostana £13

Topped with ham, mature cheddar cheese
& our homemade tomato sauce

LIVER

Liver Veneziana £14.50

Thinly sliced Calves liver with smoked streaky
bacon & fried onions in a light gravy.
Garnished with sweet balsamic glaze

SEABASS
Seabass Al Limone £16

Filleted 2 halves of a seabass in a butter,
white wine, lemon & parsley sauce

Fish & Chip shop Seabass £16
Fillet of seabass in a salt & pepper batter,

served with salad, homemade tartar sauce

and a side of I'rench fries

DESSERTS

Simply Chocolate £5
Thick and rich chocolate mousse on a sponge
chocolate base topped with chocolate shavings.

By far the richest most chocolatey choice on this menu
Served with vanilla ice cream

Joe’s Extra Chocolatey Tiramisu £S5
Layers of rich, whipped creamy Mascarpone

cheese & Savoardi biscuits soaked in strong

coffee and amaretto.

What sets this Tiramisu apart is the dark chocolate
shavings laid just above the bottom layer of the cake.

Lemon Cheesecake £S5
Homemade lemon and thick mascarpone

cheesecake on a biscuit base made of digestive

biscuits, salted butter and a few crushed ginger

nut biscuits mixed in

Chocolate and Coconut Tart £S5
Belgium chocolate and coconut filling in a case

made of dates and mixed nuts.
This is totally VEGAN & GLUTEN FREE
Served with strawberries and blueberries

DRINKS
The drink prices are not subject

to the 10% discount
Coke / Diet Coke  330ml £1.80 1.51 £2.50

Sprite / Fanta 330ml £1.80 1.51 £2.50

Sol / Peroni 330ml  £2.20
Large Peroni / Moretti 620ml  [4
Magners/Koppaberg 568ml L4
Bottle of HOUSE wine 75c £8

More than just a restaurant

OFF ALL ORDERS

CALL NOW to order on

0208 669 9909

Option 2 for deliveries

\f@\j

DELIVERY TIMES

MONDAY - CLOSED

TUESDAY to SATURDAY - 5.30PM — 10PM

SUNDAY - 2PM - 8PM



