
EARLY DINERS MENU

B A R  -  R I S T O R A N T E  -  I T A L I A N O 

Tuesday - Friday 5.00 - 6.30pm
Saturday and Sunday 2.00 - 5.00pm

2 COURSE MEAL £18.95

SERVICE CHARGES ARE NOT INCLUDED, HOWEVER A DISCRETIONARY SERVICE CHARGE OF 10% 
WILL BE ADDED TO TABLES OF 8 OR MORE
PAYMENTS BY CHEQUES ARE NOT ACCEPTED
FOOD ALLERGY NOTICE: PLEASE ALERT YOUR SERVER IF YOU HAVE ANY ALLERGIES
All of our dishes are prepared and cooked in the kitchen where allergen ingredients (e.g. Nuts, 
flour, etc.) are commonly used. We cannot guarantee our dishes will be free from traces of these 

products, therefore we cannot accept any liability in this respect. Olives may contain stones, 
chicken, fish and duck dishes may contain bones. 
All prices include VAT at the current rate. 
All weights provided are average weight before cooking.

THANK YOU FOR CHOOSING TO DINE WITH US!

STARTERS

MAINS
PIZZA

Margherita (v)
(Traditional mozzarella cheese and tomato pizza with fresh basil)  

Pizza Diavola D
(Mozzarella cheese, tomato,  pepperoni, red onions, fresh chillies) 

Pizza Parma 
(Mozzarella cheese, tomato, Parma ham, rocket & parmesan shavings) 

Calzone  
(Folded pizza, mozzarella cheese, tomato,  mushrooms, ham, pepperoni)

Prosciutto Funghi 
(Mozzarella cheese, tomato, ham & mushrooms)

Pizza Carne D 
(Mozzarella cheese, tomato, meatballs, pepperoni & chilli)

Pizza Pollo 
(Mozzarella cheese, tomato sauce, chicken & roast peppers)

Pizza Primavera 
(Mozzarella cheese, tomato sauce, courgettes, peppers & olives)

GLUTEN FREE PASTA AND PIZZA ARE AVAILABLE ON REQUEST

SECONDI DI CARNE

Pollo Principessa   
(Chicken fillet with mixed mushrooms, creamy white wine sauce & asparagus) 

Pollo con Chorizo  
(Chicken fillet with chorizo sausage, bell peppers, onions & 
paprika infused creamy tomato sauce) 

Bistecca Diana extra £3.95 
(9oz Sirloin steak cooked with mushrooms, onions,  
French mustard creamy brandy sauce)

Lamb Cutlets extra £3.95 
(Grilled lamb chops, reduce red wine sauce,  served with mashed potatoes) 

Lamb Shank extra £4.00 
(Slow cooked in herbs and red wine sauce, served with mashed potatoes) 

ALL OUR CUTS GRILLED TO YOUR LIKING

SECONDI DI PESCE

Sea Bass Tagliatelle
(Pan fried sea bass fillet, cherry tomato & garlic sauce, served with tagliatelle pasta) 

RISOTTO

Risotto Bella Sera 
(Arborio rice, baby prawns, chicken, porcini mushrooms,  creamy white 
wine sauce, rocket & parmesan on top)

Risotto Funghi 
(Arborio rice, mushrooms, onions, garlic, butter & parmesan) 

PASTA

Spaghetti Napoli (v) 
(Spaghetti with homemade tomato sauce, basil,  extra virgin olive oil) 

Spaghetti Carbonara  
(Spaghetti with smoked pancetta, parmesan cheese and a touch of cream) 

Spaghetti Bolognese  
(Spaghetti with traditional slow cooked beef ragu)

Spaghetti Polpette 
(Spaghetti and meatballs in homemade tomato sauce, classic Italian)

Farfalle Salmone  
(Farfale Pasta, smoked salmon, baby prawns, cherry tomato 
white wine & cream sauce)

Farfalle Al Peppe Nero   
(Farfalle pasta, creamy pepper sauce,  chicken & broccoli)

Lasagna al Forno  
(Baked layers of pasta with slow cooked beef ragu, bechamel, tomato & cheese) 

Linguine Gamberoni Picante
(Linguine pasta with fresh large king prawns, homemade 
tomato sauce, garlic, chilli and courgettes) 

Linguine Frutti Di Mare extra £2.00 
(Mixed sea food, garlic, onions, white wine tomato sauce) 

Penne Amatriciana 
(Penne pasta, pancetta, red onions, peppers,  chilli & tomato sauce)

Penne Gratinate 
(Chicken, pepperoni, mushrooms, onion, garlic, topped with 
mozzarella cheese, baked in the oven)

Tagliatelle Pollo Funghi  
(Tagliatelle pasta, mushrooms, chicken & white wine creamy sauce)

Raviolli con Ricotta (v)
(Pasta parcels filled with ricotta cheese served with 
tomato sauce and grilled vegetables, topped with rocket)

Panne all Aglio (v) 
(Garlic pizza bread) 

Panne all Aglio with Tomato (v)  

Panne all Aglio with Cheese (v)  

Bruschetta Pomodoro (v) 
(Toasted bread, fresh tomato, garlic, red onions & basil) 

Zuppa del Giorno (v) 
(Fresh soup made daily, served with crusty bread) 

Patte de la Casa  
(Chicken liver pate, butter & onion chutney served with 
crusty bread) 

Calamari Fritti  
(Lightly fried squid rings, garlic mayo)  

Costine di Maiale  
(Slow braised pork ribs, glazed in fruity bbq sauce) 

Polpette Gratinate D 
(Spicy homemade meatballs in tomato sauce, 
served with crusty bread) 

Funghi & Gamberetti 
(Button mushrooms, baby prawns, 
creamy white wine sauce topped with mozzarella 
cheese and baked in the oven)


