
Restaurant Week Menu 
 

STARTERS 
 
TOMATO & ONION SALAD 
With a balsamic glaze  

BRUSCHETTA AL POMODORO 
Slice of toasted homemade bread, fresh tomato, red onions, fresh basil a hint of garlic 

PÂTÉ DELLA CASA 
Smooth homemade chicken liver pate served with caramelised onion and toasted bread. 

GREEN OLIVES 
Dish of green olives (with stones) served with homemade bread, olive oil and a balsamic dip. 

ZUPPA DEL GIORNO 

Fresh, locally sourced flavours prepared by chef, served with homemade toasted bread. 

PANE ALL ‘AGLIO (V/VE) 
ADDITIONAL TOPPINGS (£1 EACH): Mozzarella cheese / Fresh rosemary & sea salt / Tomato & fresh basil / Goats’ cheese & caramelised 
onion / Rocket & Parma ham. 

BUCCE DI PATATA (V/VE) 
Crispy deep-fried potato skins with a choice of two dips; (garlic mayonnaise, BBQ sauce or sweet chilli) 

BRUCHETTA AI FUNGHI (V) 
Button mushrooms in a creamy garlic sauce with fresh parsley and toasted bread. 

MOZZARELLA DORATA (V) 
Deep fried mozzarella sticks coated with spicy breadcrumbs and served with a sweet chilli dip. 

POLPETTE ALLA BOSCAIOLA 
Spicy meatballs in a rich tomato sauce, topped with mozzarella cheese and finished in the oven; served with homemade toasted bread. 

CHICKEN WINGS 
Marinated in mild Cajun spice, served with sweet chilli dip. 

 

PASTA DISHES 
 

 
Gluten free pasta available (except lasagne & cannelloni) please ask your server for details. 

LASAGNE 
Slow cooked beef ragu baked between layers of pasta with béchamel, tomato, pecorino cheese & fresh basil. 

BEEF CANELLONI 
Seasoned minced beef wrapped in cannelloni pasta, topped with tomato sauce & mozzarella cheese and baked in the oven. 

GNOCCHI (V/VE) 
Italian soft dough dumplings in a rich tomato & pesto (or creamy white wine) sauce; topped with melted mozzarella cheese. 

SPAGHETTI CARBONARA 
Old fashioned style with cream, pancetta, black pepper and parmesan cheese. (Add chicken for £1.95) 

PENNE ALLA CIOCIARA 
Seasoned beef ragu with pancetta and onions in a creamy tomato sauce; finished with parmesan shavings. 
 
 
 
 

 

 



RISOTTO DISHES 
 

 
MEDITERRANEAN RISOTTO (V/VE 
Mediterranean vegetables with Italian Arborio rice in a spicy tomato & garlic sauce, topped with goat’s cheese. 

POLLO CHORIZO RISOTTO 
Pan fried Italian chorizo with sautéed Arborio rice in a fresh pesto & tomato sauce. 

FUNGHI RISOTTO (V 
Wild mushrooms and asparagus sautéed with Italian Arborio rice in a creamy white wine sauce. 
 

HOMEMADE PIZZA 
 

 
All of our pizzas are freshly prepared and can be made gluten free if required (£2 supplement applies). 

EXTRA TOPPINGS: MEAT, FISH, POULTRY (£1), VEG (50p) 
MARGHERITA (V) 
Tomato sauce, mozzarella cheese and fresh basil. 

QUATTRO STAGIONI 
Tomato sauce, mozzarella, ham, olives, courgettes and peppers. 

QUATTRO FORMAGGI  
Tomato sauce, dolcelatte, mozzarella, goat’s cheese and parmesan. 

POLLO E PARMIGIANO 
Tomato sauce, grilled chicken, mozzarella, roasted peppers, fresh basil and parmesan shavings. 

PICCANTE 
Tomato sauce, spicy salami, roasted peppers, mozzarella and fresh chillies. 

 

 

BURGERS 
 

 
All of our burgers are served in a lightly toasted brioche bun with homemade chunky chips. 

 
CHEESE BURGER 
Homemade beef burger topped with cheddar cheese. 

CAJUN CHICKEN BURGER 
Cajun spiced pan fried chicken breast topped with bacon, cheese, lettuce & tomato. 

 
 

 


