STARTERS

SEAFOOD
Jgéﬁ Crab, Prawn & Papaya cocktail £10.50
(1%
?090\»( Layers of papaya, crab meat & peeled prawns & sliced oranges
S\NW on a crisp gem lettuce leaf topped with marie-rose sauce
Mussels Meuniére £10.50 Garlic King Prawns £9.30
Large fresh mussels in white wine, cream, Crilled garlic & butter king prawns in a
garlic and parsley sauce with French bread sizzling hot dish with baked French bread
Mussels Provincialle £10.50 Calamari £8.90
Large fresh mussels in sweet tomato, Deep fried & battered squid rings served
garlic, and basil sauce with French bread with homemade garlic & lemon
mayonnaise and a wedge of lemon
MEAT
Parma Ham & Melon £9.50 Beef Polpette £8.20

14 month aged Proscuitto di Parma on
sweet and colourful Cantaloupe melon.
The perfect cold starter

Our homemade meatballs are made using cuts
of our aged ribeyes, veal & minced beef.
Served in tomato sauce with warm baguette

VEGETARIAN & VEGAN
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@ Breaded Goats Cheese

Thick slice of goat's cheese, deep fried in
Panko breadcrumbs. Drizzled with honey
& served with a sweet tomato relish

£8.50

Bruschetta £7.80

Freshly toasted Toscana bread with chopped
tomatoes, garlic, basil, and Olive oil. Topped
with red onion, mozzarella and balsamic glaze

Garlic Pizza Bread £5.50

Our homemade pizza dough base
topped with a generous amount of
fresh garlic oil
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£9.50

It doesn't get anymore more Italian than this! BUFFALO Mozzarella, avocado &
sweet sliced tomatoes garnished with extra virgin olive oil and fresh basil leaves

Mozzarella Parcels £7.60

Deep fried breaded mozzarella parcels &
spicy tomato dipping sauce

Mixed Breads & Marinated Olives £6.50

A mix of freshly baked French bread with
a pot of olive oil, butter & Balsamic to dip.
Served with a ramekin of Kalamata and
large green marinated olives

Garlic Pizza Bread & Mozzarella £6.50

Our homemade pizza dough base
topped with a generous amount of
fresh garlic oil & mozzarella



MAINS

MEAT
90z Ribeye Steak & Chips £28.00 Peppercorn Sauce £2.50
Mixed Salad £3.50
28 days matured, cooked how you like and topped with garlic butter. Garlic Mushrooms £3.50
Served with French fries and 1/2 grilled tomato . .
Petis Pois Peas £3.50
Lamb Cutlets £24.90 Vitello Saltimbocca allaRomana £20.00

Tender Lamb cutlets, flame grilled and then
finished in a touch of rosemary & garlic.
Served with green beans & creamy mash potato

Liver Veneziana £19.00

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

Served with green beans & mashed potatoes

£15.90

Chicken Breast wrapped in parma ham & topped
with cheddar cheese. Cooked with onions, peppers,
mushrooms, Jalepenos in a light tomato sauce
Served with green beans & potatoes

Pollo Mexicana

Pollo Parmigiana £15.50

Oven baked chicken breast with aubergine,
mozzarella & topped with a parmesan gratin
Served with green beans & potatoes

FISH

Veal topside with Parma ham cooked in a pan
with demi-glace butter and sage.
Served with green beans & mashed potatoes

Vitello Milanese £19.50

Veal topside, pan-fried in flour, egg & panko
breadcrumbs. Served with Spaghetti in our
homemade tomato & Bolognese sauce.

Can also be made with Chicken Breast £16.00

Pollo Cordon Bleu £16.50

Rolled & breaded chicken breast filled with
gorgonzola cheese and Parma ham in a
sauce of mushrooms and creamy mustard.
Served with green beans & potatoes

Crispy Chicken Burger £13.90

Buttermilk coated fried chicken breast in a
brioche bun with cheddar cheese, lettuce,
tomatoes & pickles.

Served with French fries

All fish dishes are served with green beans & potatoes

Sicilian Cherry Tomato Seabass £21.00
Filleted seabass chopped anchovies &

cherry tomatoes, black olives, capers,

garlic and olive oil

Swordfish & Prawn Pizzaiolla £18.50

Flame grilled swordfish steak topped with
tomatoes, prawns, olives and capers

Seabass Limone £19.50

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

Swordfish Siciliana £18.20

Flame grilled swordfish steak cooked with
sweet peppers, fresh chopped chillies, Olive
oil and garnished with tangy balsamic glaze



N Homemade Lasagne

PASTA MENU

£15.20

KoMl
AW Our traditional baked pasta dish. Layers of beef ragu, lasagne sheets and bechemel sauce.
Topped with mozzarella cheese and baked in the oven until golden and delicious

Gnocchi With Chicken &
Creamy Parmesan

£15.50

Pasta dumplings with Chicken breast, baby
spinach leaves & cherry tomatoes. Cooked
in a creamy parmesan sauce and garnished
with fresh basil & parmesan shavings.

£14.00

Pasta dumplings with our rich tomato sauce
and mozzarella with fresh basil & parmesan
shavings.

Gnocchi Sorrentina

Spaghetti Pollo al Pesto £13.50

Chicken breast, pesto, spinach leaves, cherry
tomatoes & a touch of cream

£13.90

Tortelloni parcels filled with spinach and ricotta
cheese. Cooked in a sauce of cream, onion,
Gorgonzola & mild cheddar & sprinkled with
Paremsan

Totelloni Quattro Formaggie

£13.90

Tortelloni parcels filled with spinach and ricotta
cheese cooked in a creamy onion &
mushroom sauce with a touch of tomato

Totelloni Crema e Funghi

Crab Tagliatelle £15.90

Flat pasta ribbons with Tiger prawns, crab
meat, chorizo and zucchini in a light tomato
& garlic sauce.

Add Chilli for an extra KICK!

[\!\0&9\”6\% Spaghetti Marinara £15.90
Fol)oux Calamari, King prawns & mussels in Tagliatelle Roberto £14.90
tomato, basil & garlic sauce Flat pasta ribbons with chicken & smoked
bacon in a creamy pesto sauce sprinkled
Penne Arrabiatta £11.50 with parmesan shavings
Pasta tubes in a rich tomato sauce with
cherry tomatoes, basil ands lots of chill Tagliatelle Bolognese £13.50
Pasta ribbons in our homemade beef and
Penne Amatricianna £12.90 tomato Ragu W|th cherry tomatoes, rocket
& parmesan shavings
Pasta tubes in a rich tomato sauce with basil,
smoked bacon, onions and a dash of chilli
SIDES
@ 1/2 Garlic PIZZA Bread £3.95 Marinated Olives £4.50
(y) 1/2 Garlic PIZZA & Mozzarella £4.50 Baked Ciabatta & Butter £3.50
@ French Fries £3.95 Garlic Mushrooms £3.95
@ Sweet Potato Fries £3.95 Petit Pois Peas £3.95
Potato wedges £4.20 Avocado & Mixed Leaf Salad £5.50
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\\W’)eﬁt Bolognese
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PIZZA MENU

£15.00

Tomato, basil, and our homemade bolognese & tomato sauce.

Topped with mozzarella and grated parmesan to finish

Chicken Fajita £15.50

Tomato, basil, mozzarella & mild cheddar mix,
Chicken marinated in tex-mix fajita spices,
sweet peppers, jalapenos & red onion.
Served with a chipotle mayo side

Americana £14.00
Tomato, basil, mozzarella & spicy

Calabrese chorizo

The Devil £14.50

Tomato, basil, mozzarella & spicy Calabrese
chorizo, sweet peppers & green jalapefios

The Italian

Tomato, basil, mozzarella, with spicy

£16.00

Sweet & Spicy Chorizo £15.00

Tomato, basil, mozzarella & chorizo with
fresh and dried chilli flakes.
Topped with rocket and a honey drizzle

Fiery Barbecue Beast £16.50

Tomato, basil, mozzarella, chicken, chorizo,
smoked bacon, red onions, garlic &
BARBECUE sauce

ADD jalapenos for the fiery part!

Quattro Stagione £15.50

Tomato, basil, mozzarella, with 4 separate
quarters of Gammon ham, mushrooms, black
olives & artichokes

Calab horizo, sun-dried tomatoes, )5 . . .
a.a rese c olr|.zo sun-dried tomatoes EdJ . The Ginger Italian Legend £15.50
artichokes, chilli flakes & green pesto o
to Tomato, basil, mozzarella with Parma ham,

parmesan flakes, rocket & extra virgin
Quattro Formaggie £15.00 olive oil
Tomato, basil, mozzarella, with Parmesan
Flakes, Cheddar & Gorgonzola £13.50
Topped with rocket & balsamic glaze Haiwaiin )
Remove the Parmesan cheese Tomato, basil mozzarella, with Gammon

ham and fresh pineapplle chunks
The Great Goat £16.00
Tomato, basil & spinach base. Topped with @ Mediterranean Veg £14.50
a touch of mozzarella, mushrooms, red onion Tomato, basil, mozzarella, peppers,
and crumbled goats cheese courgettes, red onion, tender stem broccoli
Finished with fresh rocket and balsamic glaze & extra virgin olive ol
Garlic Pizza Bread £5.50 Garlic Pizza Bread & Mozzarella  £6.50

Our homemade pizza dough base
topped with a generous amount of
fresh garlic oil

Our homemade pizza dough base
topped with a generous amount of
fresh garlic oil & mozzarella



