STARTERS

SEAFOOD

Jogjs Crab, Prawn & Papaya cocktail 1.9

?wgufﬁ'e’ Crab meat Papaya & prawns with orange on
SWU&X gem lettuce, Marie Rose sauce

Calamari Fritti 9.9
Crispy fried squid with garlic & lemon mayo

Mussels Meuniére 125

Large fresh mussels in white wine, cream,
garlic and parsley sauce with French bread

Gamberi Al Vesuvio 11

King prawns & chorizo in garlic, chilli &
tomato with ciabatta

Gamberi Al Aglio 10.5

Crilled king prawns in garlic butter with ciabatta

Mussels Provincialle 12.5

Large fresh mussels in sweet tomato,
garlic, and basil sauce with French bread

MEAT

Bruschetta di Parma

9

Toasted ciabatta with buffalo mozzarella, sun-dried tomatoes & Parma ham

Prosciutto di Parma e Melone 9.5

18-month Parma ham with cantaloupe
melon

VEGETARIAN

@ Breaded Goats Cheese 9.5

Crispy panko goat's cheese with honey &
tomato relish

@ Bruschetta Pomodoro 8

Toasted ciabatta with tomato, garlic, basil,
mozzarella & balsamic glaze

@ Garlic Pizza Bread
Pizza dough topped with garlic oil

Polpette di Manzo 9.5

Homemade veal & beef meatballs in
tomato sauce with ciabatta

& VEGAN
Tricolore I I 10.5

Buffalo mozzarella, avocado & tomato with
basil & olive oil

Mozzarella in Carozza 7.9

Deep fried crispy mozzarella parcels with
spicy tomato dip

Garlic Pizza Bread & Mozzarella 7

Pizza dough topped with garlic oil &
mozzarella

JOIN OUR LIVE MUSIC NIGHTS

Every Friday Night From 9pm until Midnight
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RIBEYE STEAKS

Our Ribeye steaks are 28 day aged and cut to 90z
Served with French fries & salad

Bistecca Diane 35

Mushrooms, onions in a french mustard and
red wine demi-glace

MEAT

Meat & fish dishes are served with a butter & garlic baby potatoes & green beans

Carne Misto - MIXED GRILL

4oz aged Ribeye, Lamb chop, Chicken Breast & Calves Liver.

Served with arborio rice and salad

Pork Chop 19.5

Large pork chop cooked in butter, white
wine & sage

Vitello Saltimbocca alla Romana 22

Veal topside with Parma ham cooked in a
pan with demi-glace butter and sage

Pollo Mexicana 17.5

Parma-wrapped chicken breast, melted cheddar,
peppers & jalapefos in a rich tomato sauce

FISH

Branzino Siciliana Con Pomodoro 22

Pan-fried seabass with anchovies, cherry
tomatoes, olives, capers & garlic in olive oil

Branzino Al Limone 21

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

are fé
Bistecca al Pepe 35
Double cream, brandy & green
peppercorn sauce
36.5
Costolette di agnello 22.5

Lamb chops, flame grilled and then
finished in a rosemary & garlic gravy

Liver Veneziana 22

Calf's liver with smoked bacon, onions & rich
gravy, finished with balsamic glaze

Pollo Parmigiana 19

Oven baked chicken breast with aubergine,
mozzarella & topped with a parmesan gratin

Salmone Con Gamberi 225

Crilled salmon in a white wine sauce
with cherry tomatoes & prawns

Salmone Al Pesto e Limone 22

Crilled salmon in a creamy pesto sauce with
lemon, basil & garlic

MILANESE DISHES

All served with your choice of Spaghetti Al Pesto, Bolognese or Napoli

Vitello Milanese 22

Tender veal in crispy panko breadcrumbs,
pan-fried to perfection

Pollo Milanese 19.50

Tender chicken breast in crispy panko,
pan-fried to golden perfection

Vitello Milanese Alla Valdostana 24.5

Crispy breadcrumbed veal topped with
Parma ham, tomato & buffalo mozzarella

Pollo Milanese Alla Valdostana 22.5

Crispy chicken breast topped with Parma
ham, tomato & buffalo mozzarella
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BEREO®

PASTA

Gluten free pasta options are available - ask your server for options

Homemade Lasagne 16.5
Baked lasagne with beef ragu, béchamel

& mozzarella

Tagliatelle Bolognese 16
Pasta ribbons with our homemade beef &
tomato ragu with rocket & parmesan
Tagliatelle Al Granchio J 19.5

Tiger prawns, crab meat, chorizo and zucchini
in a light tomato, chilli & garlic sauce.

Spaghetti Marinara 18.5
Calamari, King prawns & mussels in

tomato, basil & garlic sauce

Penne al Salmone 17.5

Cream & light tomato sauce with fresh pink
salmon, cherry tomatoes, courgette & basil

@ 14.5

Roasted aubergine in a rich tomato & basil
sauce, finished with mascarpone & olive oil

Penne alla Norma

Risotto Roberto

Arborio rice with mussels, chorizo & king
prawns in white wine, garlic & cream

Tagliatelle Alla Chef Roberto

Flat pasta with chicken & smoked bacon
in creamy pesto & parmesan

Tagliatelle Pollo e Funghi

Pasta ribbons with Chicken, mushrooms &
garlic in a creamy Parmesan sauce

Spaghetti alla Carbonara

Smoked, crispy streaky bacon, egg, cream,

Parmesan & black pepper

Penne Arrabiatta

Vo

Penne pasta in a rich tomato and garlic
sauce with a gentle chilli heat.

Penne Amatricianna J

Pasta tubes in a rich tomato sauce with basil,

smoked bacon, onions and a dash of chilli

FILLED PASTA

Fiocchi Ricotta e Pera

@) s

Ricotta & pear pasta parcels in creamy
gorgonzola with rocket & parmesan

Gnocchi al Pollo e Parmigiano 17

Potato gnocchi with chicken, spinach &
cherry tomatoes in a creamy sauce, finished
with basil & Parmesan

Tortelli Cinghiale

17.5

17.5

16

15.5

14

15.5

18.5

Wild boar—filled pasta parcels in a tomato sauce

with sun-dried tomatoes, peas & Parmesan

Tortelloni Crema e Verdure @

Spinach & ricotta pasta parcels in creamy
tomato sauce with greens

SIDES

1/2 Garlic PIZZA Bread 4.5
1/2 Garlic PIZZA & Mozzarella 5
French Fries 4.5
Sweet Potato Fries 4.5
Breaded Mushrooms 5

@ Marinated Olives

@ Baked Ciabatta & Butter
@ Garlic Mushrooms

@ Petit Pois Peas

@ Avocado & Mixed Leaf Salad

17.5

4.5

3.5

4.5



PIZZA

Childrens sizes are available in ALL of our Pizza

S
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S\»SW Chicken Fajita 17.5
b onuf'\i'e’ Tomato & basil base with mozzarella & cheddar, fajita- spiced
chicken, peppers, jalapefios & red onion, served with chipotle mayo
Americana 16 Bolognese 17
Tomato, basil. mozzarella & spicy Tomato & basil base with homemade
Calabrese chorizo Bolognese, topped with mozzarella & Parmesan
The Devil 16.5 Sweet & Spicy Chorizo 17

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

Pizza dough topped with garlic ol

Mozzarella, chorizo & chilli flakes with
rocket & honey drizzle

Joo® ' The Italian 17
?0”00[ Tomato & basil base with mozzarella, spicy Calabrese chorizo, sun-dried
tomatoes, artichokes & green pesto, finished with chilli flakes
Fiery Barbecue Beast 18 Quattro Stagione 17.5
Tomato & basil base with mozzarella, chicken, Tomato & basil base with mozzarella, gammon
chorizo, smoked bacon, red onion, jalapefios & ham, mushrooms, black olives & artichokes
garlic, finished with BBQ sauce
The Great Goat 17.5
gdo _ The Ginger Italian Legend 18 Tomato, basil & spinach base with mozzarella,
?WQM\L@ Tomato & basil base with mozzarella, mushrooms, red onion & goat's cheese,
Parma ham, rocket, Parmesan flakes & finished with rocket & balsamic glaze
extra virgin olive oil
Mediterranean Veg 15.5
Quattro Formaggie 17 Tomato, basil, mozzarella, peppers,
Tomato, basil & mozzarella with cheddar, courgettes, red onion, tender stem broccoli
Gorgonzola, parmesan, rocket & balsamic glaze & extra virgin olive ol
@ Garlic Pizza Bread 6 Garlic Pizza Bread & Mozzarella 7

Pizza dough topped with garlic oil &
mozzarella

JOIN OUR LIVE MUSIC NIGHTS

Every Friday Night From 9pm until Midnight



	STARTERS
	SEAFOOD
	Joe's Favourite Starter
	Crab, Prawn & Papaya cocktail
	Gamberi Al Vesuvio
	King prawns & chorizo in garlic, chilli & tomato with ciabatta
	Crab meat Papaya & prawns with orange on gem lettuce, Marie Rose sauce

	Gamberi Al Aglio
	Calamari Fritti
	Crispy fried squid with garlic & lemon mayo
	Grilled king prawns in garlic butter with ciabatta

	Mussels Meunière
	Mussels Provincialle
	Large fresh mussels in white wine, cream, garlic and parsley sauce with French bread
	Large fresh mussels in sweet tomato, garlic, and basil sauce with French bread



	MEAT
	Bruschetta di Parma
	Toasted ciabatta with buffalo mozzarella, sun-dried tomatoes & Parma ham

	Prosciutto di Parma e Melone
	Polpette di Manzo
	Homemade veal & beef meatballs in tomato sauce with ciabatta
	18-month Parma ham with cantaloupe melon


	VEGETARIAN & VEGAN
	Tricolore
	Breaded Goats Cheese
	Buffalo mozzarella, avocado & tomato with basil & olive oil
	Crispy panko goat’s cheese with honey & tomato relish

	Mozzarella in Carozza
	Bruschetta Pomodoro
	Deep fried crispy mozzarella parcels with spicy tomato dip
	Toasted ciabatta with tomato, garlic, basil, mozzarella & balsamic glaze

	Garlic Pizza Bread
	Garlic Pizza Bread  & Mozzarella
	Pizza dough topped with garlic oil & mozzarella
	Pizza dough topped with garlic oil


	JOIN OUR LIVE MUSIC NIGHTS
	Every Friday Night From 9pm until Midnight
	On Music Events Steaks are £6 Surcharge

	RIBEYE STEAKS
	Our Ribeye steaks are 28 day aged and cut to 9oz Served with French fries & salad
	An Old  Classic
	Bistecca al Pepe
	Bistecca Diane
	Mushrooms, onions in a french mustard and red wine demi-glace
	Double cream, brandy & green peppercorn sauce



	MEAT
	Meat & fish dishes are served with a butter & garlic baby potatoes & green beans
	Carne Misto  - MIXED GRILL
	4oz aged Ribeye, Lamb chop, Chicken Breast &Calves Liver.  Served with arborio rice and salad

	Pork Chop
	Costolette di agnello
	Large pork chop cooked in butter, white wine & sage
	Lamb chops, flame grilled and then  finished in a rosemary & garlic gravy

	Vitello Saltimbocca alla Romana
	Liver Veneziana
	Veal topside with Parma ham cooked in a pan with demi-glace butter and sage
	Calf’s liver with smoked bacon, onions & rich gravy, finished with balsamic glaze

	Pollo Parmigiana
	Pollo Mexicana
	Oven baked chicken breast with aubergine, mozzarella & topped with a parmesan gratin
	Parma-wrapped chicken breast, melted cheddar, peppers & jalapeños in a rich tomato sauce


	FISH
	Salmone Con Gamberi
	Branzino Siciliana Con Pomodoro
	Grilled salmon in a white wine sauce with cherry tomatoes & prawns
	Pan-fried seabass with anchovies, cherry tomatoes, olives, capers & garlic in olive oil

	Olivia’s  Favourite
	Salmone Al Pesto e Limone
	Branzino Al Limone
	Grilled salmon in a creamy pesto sauce with lemon, basil & garlic
	Filleted seabass in a butter, white wine, lemon & parsley sauce



	MILANESE DISHES
	All served with your choice of Spaghetti Al Pesto, Bolognese or Napoli
	Joe’s  Favourite
	Vitello Milanese
	Vitello Milanese Alla Valdostana
	Tender veal in crispy panko breadcrumbs, pan-fried to perfection
	Crispy breadcrumbed veal topped with Parma ham, tomato & buffalo mozzarella


	Jaden’s  Favourite
	Pollo Milanese Alla Valdostana
	Pollo Milanese
	Crispy chicken breast topped with Parma ham, tomato & buffalo mozzarella
	Tender chicken breast in crispy panko, pan-fried to golden perfection



	PASTA
	Gluten free pasta options are available - ask your server for options
	Sofia’s Favourite
	Risotto Roberto
	Homemade Lasagne
	Arborio rice with mussels, chorizo & king prawns in white wine, garlic & cream
	Baked lasagne with beef ragù, béchamel & mozzarella

	Tagliatelle Bolognese
	Tagliatelle Alla Chef Roberto
	Pasta ribbons with our homemade beef & tomato ragù with rocket & parmesan
	Flat pasta with chicken & smoked bacon in creamy pesto & parmesan

	Tagliatelle Pollo e Funghi
	Tagliatelle Al Granchio
	Pasta ribbons with Chicken, mushrooms & garlic in a creamy Parmesan sauce
	Tiger prawns, crab meat, chorizo and zucchini in a light tomato, chilli & garlic sauce.


	Malou's  Favourite
	Spaghetti alla Carbonara
	Spaghetti Marinara
	Smoked, crispy streaky bacon, egg, cream, Parmesan & black pepper
	Calamari, King prawns & mussels in  tomato, basil & garlic sauce

	Penne Arrabiatta
	Penne al Salmone
	Penne pasta in a rich tomato and garlic sauce with a gentle chilli heat.
	Cream & light tomato sauce with fresh pink salmon, cherry tomatoes, courgette & basil

	Penne Amatricianna
	Penne alla Norma
	Pasta tubes in a rich tomato sauce with basil, smoked bacon, onions and a dash of chilli
	Roasted aubergine in a rich tomato & basil sauce, finished with mascarpone & olive oil



	FILLED PASTA
	Danielle’sFavourite
	Fiocchi Ricotta e Pera
	Tortelli Cinghiale
	Ricotta & pear pasta parcels in creamy gorgonzola with rocket & parmesan
	Wild boar–filled pasta parcels in a tomato sauce with sun-dried tomatoes, peas & Parmesan

	Gnocchi al Pollo e Parmigiano
	Tortelloni Crema e Verdure
	Potato gnocchi with chicken, spinach & cherry tomatoes in a creamy sauce, finished with basil & Parmesan
	Spinach & ricotta pasta parcels in creamy tomato sauce with greens



	SIDES
	1/2 Garlic PIZZA Bread
	Marinated Olives
	Baked Ciabatta & Butter
	1/2 Garlic PIZZA & Mozzarella
	Garlic Mushrooms
	French Fries
	Sweet Potato Fries
	Petit Pois Peas
	Avocado & Mixed Leaf Salad
	Breaded Mushrooms

	PIZZA
	Childrens sizes are available in ALL of our Pizza
	Customer’s  & Sushants Favourite
	Chicken Fajita
	Tomato & basil base with mozzarella & cheddar, fajita-spiced chicken, peppers, jalapeños & red onion, served with chipotle mayo

	Bolognese
	Americana
	Tomato & basil base with homemade Bolognese, topped with mozzarella & Parmesan
	Tomato, basil, mozzarella & spicy  Calabrese chorizo

	Sweet & Spicy Chorizo
	The Devil
	Mozzarella, chorizo & chilli flakes with rocket & honey drizzle
	Tomato, basil, mozzarella & spicy Calabrese chorizo, sweet  peppers & green jalapeños

	The Italian
	Tomato & basil base with mozzarella, spicy Calabrese chorizo, sun-dried tomatoes, artichokes & green pesto, finished with chilli flakes


	Joe’s Favourite
	Fiery Barbecue Beast
	Quattro Stagione
	Tomato & basil base with mozzarella, chicken, chorizo, smoked bacon, red onion, jalapeños & garlic, finished with BBQ sauce
	Tomato & basil base with mozzarella, gammon ham, mushrooms, black olives & artichokes

	The Great Goat

	Ed's  Favourite
	The Ginger Italian Legend
	Tomato, basil & spinach base with mozzarella, mushrooms, red onion & goat’s cheese, finished with rocket & balsamic glaze
	Tomato & basil base with mozzarella, Parma ham, rocket, Parmesan flakes & extra virgin olive oil

	Mediterranean Veg
	Quattro Formaggie
	Tomato, basil, mozzarella, peppers, courgettes, red onion, tender stem broccoli & extra virgin olive oil
	Tomato, basil & mozzarella with cheddar, Gorgonzola, parmesan, rocket & balsamic glaze

	Garlic Pizza Bread  & Mozzarella
	Garlic Pizza Bread
	Pizza dough topped with garlic oil & mozzarella
	Pizza dough topped with garlic oil



	JOIN OUR LIVE MUSIC NIGHTS
	Every Friday Night From 9pm until Midnight


