PANE E OLIO

Handmade bread, extra virgin olive oil.
OLIVE MISTE

Spicy marinated olives, handmade bread.
BRUSCHETTA

Vine tomatoes, oregano, garlic, olive oil.
FOCACCIA

Pizza bread, olive oil, garlic, rosemary.

~ Antipasti ~

BUFFALO AL PROSCIUTTO
D.O.P. Buffalo mozzarella, Prosciutto,
chilli marmalade, dates.

GAMBERONI ALLA DIAVOLA
Tiger prawns, olive oil, garlic, chilli, lemon.

ASPARAGI ARUGOLA
Grilled asparagus, Parmesan shavings, rocket,
lemon, truffle oil.

~ Primi ~

Pasta Secca:(dry pasta)

LINGUINE ALL’ ORTOLANA
Linguine, aubergine, courgettes, peppers,
mushrooms, vine tomatoes fresh pesto.

RISOTTO FUNGHI MISTI
Arborio rice mixed wild mushrooms,
Parmesan shavings, truffle oil.

RIGATONI ALLA NORCINA
Rigatoni, Luganica sausage meat,
wild mushrooms, cream, spinach, Parmesan.

LINGUINE AI FRUTTI DI MARE

Linguine, seafood medley, tomato-chilli sauce.
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RISTORANTE ITALIANO

£3.95

£7.95

£8.50

£8.95

£13.95

£13.95

£11.95

£18.50

£18.95

£18.95

£27.95

BRUSCHETTA VALTELLINA £9.50
Prosciutto, Parmesan shavings, rocket
BRUSCHETTA CON ALICI £9.50
Fresh marinated anchovies

BRUSCHETTA ROMANA £9.50
Mozzarella, anchovies, sun-dried tomatoes.
FOCACCIA AL FORMAGGIO £9.95

Extra virgin olive oil, garlic, fennel seed, mozzarella.

PARMIGIANA DI MELENZANE £13.50
Aubergine, Buffalo Mozzarella, Parmesan,
tomato, basil.

AVOCADO RIVIERA £13.95

Avocado, Scottish smoked salmon, prawn cocktail.

ANTIPASTO NOVIZIO £14.95
Prosciutto, asparagus, seasonal leaves, sultanas,

nuts, figs, warm honey, crumbled goat’s cheese.

Pasta Fresca:(fresh pasta)

LASAGNE AL FORNO £18.95

Classic oven baked lasagne.

FETTUCCINE AL SALMONE £18.95
Egg Fettuccine, Scottish smoked salmon,

cream- brandy, garlic, lemon, chilli.

AGNOLOTTI ALL’ARAGOSTA £19.50
Handmade egg pasta, lobster meat, cream,

bisque sauce.

RAVIOLI RUSTICI £18.95

Porcini fresh egg pasta, sage, butter.

Minimum charge of £20.00 per head will apply drinks not included.

ALLERGEN ADVICE
OUR DISHES ARE PREPARED IN A KITCHEN WHERE NUTS, GLUTEN AND OTHER ALLERGENS ARE PRESENT WHILST EVERY EFFORT IS MADE
TO ACCOMMODATE ALLERGY SUFFERERS WE CAN NOT GUARANTEE OUR DISHES TO BE COMPLETELY ALLERGY FREE
PLEASE ADVISE YOUR WAITER OF ANY FOOD ALLERGIES



~ Secondi ~

POLLO ALPINO
Prosciutto and Taleggio filled bread crumbed
chicken breast, Gremolata.

SALTIMBOCCA ALL' ITALIANA
Pan-fried veal, Prosciutto, Fontina
shallots, mushroom, cream.

SCALOPPINE ALLA VIENNESE
Pan- fried veal in breadcrumbs &Parmesan,
anchovies, capers, black olives.

AGNELLO ALLA SICILIANA
Grilled Scottish lamb saddle, rosemary, garlic,

shallots, caper, black olive & vine tomato sauce.

~ Contorni ~

SPINACHI

Olive oil, garlic.

PISELLI

Peas, onion, pancetta.
FAGIOLINI

Fine beans, olive oil.
FUNGHI

Garlic sautéed mushrooms.
PATATE

Tirolese- onions, rosemary
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02

RISTORANTE ITALIANO

£24.95

£25.95

£25.95

£28.95

£4.95

£4.95

£4.95

£4.95

£4.95

FILETTO AL GORGONZOLA

Scottish fillet of beef, Gorgonzola, Madagascar

green peppercorn, brandy-cream sauce.

SEA BASS FILLETS ALLA GRIGLIA
Grilled sea bass fillets, garlic, rosemary,
white wine, lemon.

SCAMPI BREVAL
Scampi, shallots, mushrooms, cream,
English mustard and brandy au gratin.

FRITTO MISTO CILENTANO
Shallow fried scampi, tiger prawns,
squid, courgette.

RISO SALTATO

Arborio rice, egg, shallots.
INSALATA MISTA

Dressed mixed salad.

INSALATA DI RUCOLA

Rocket, Parmesan shavings, balsamic.
ASPARAGI

Asparagus, butter, Parmesan.
PATATE FRITTE

Hand cut fries.

*WE RESPECTFULLY REMIND OUR CUSTOMERS THAT TABLES ARE BOOKED FOR 2 HOURS*

A discretionary Service Charge of 10% will be applied to tables of 6 or more.

ALLERGEN ADVICE
OUR DISHES ARE PREPARED IN A KITCHEN WHERE NUTS, GLUTEN AND OTHER ALLERGENS ARE PRESENT WHILST EVERY EFFORT IS MADE
TO ACCOMMODATE ALLERGY SUFFERERS WE CAN NOT GUARANTEE OUR DISHES TO BE COMPLETELY ALLERGY FREE
PLEASE ADVISE YOUR WAITER OF ANY FOOD ALLERGIES

£39.95

£27.95

£27.95

£29.95

£5.95
£4.95
£6.95
£8.50

£4.95



