Paﬂe Breads

Pane a lolio £2.50
Bread and olives

Garlic Bread £2.50
Garlic ciabatta bread

Pizza £3.50
Thin garlic pizza bread

Baguette £4.00
Garlic French bread

Cesto di pane misto £5.50
Bread basket

Selection of breads: ciabatta, foccacia,
baguettes and rolls served with olive oil,
balsamic vinegar and olive tapenade

Carne alla Grillia

From the Grill

An 80z steak of your choice, chargrilled
to your liking, accompanied with fries or
mashed potato, tomatoes and seasonal
vegetables with either béarnaise or
peppercorn sauce.

Bistecca (rump steak) £13.00
Bistecca di bue (rib eye steak) £16.00
Bistecca di manzo (sirloin steak)  £78.00
Filetto di manzo (fillet steak) £22.00

Petto di pollo (breast of chicken) ~ £70.00
Bistecca di maiale (pork steak) £12.00
Pezzi di aniello (lamb steak) £14.00

AI’]’[I DaSti Starters

Gamberoni

Roasted butterfly tiger prawns with
garlic, white wine, chilli, lemon butter
served with baguette

Profumo di basilico
Thinly sliced raw beef served with rocket
salad and flavoured with basil coulis

Grande antipasto all’ ltaliana
Classic selection of Italian meats

Calamari fritti
Squid rings, battered and deep fried
served with lemon, aioli and salad

Insalata caprese
Tomatoes with buffalo mozzarella drizzled
with basil pesto

Classic bruschetta all’ Italiana
Toasted ciabatta rubbed with garlic
and topped with pancetta, mozzarella
and tomatoes

Bruschetta di legumi all’ Italiana (v)
Toasted ciabatta rubbed with garlic

and topped with grilled vegetables,
mozzarella and tomatoes

Grigliata di verdure
A selection of grilled vegetables
marinated in garlic and olive oil

Insalatta di spinaci

Baby spinach leaves, topped with
crisp pancetta and finished with sliced
avocado and parmesan shavings

in a mustard dressing

Insalatta Caesar

Crisp cos lettuce leaves tossed in classic
Caesar dressing with croutons and
parmesan cheese

With grilled chicken breast
With prawns

Soup of the day

Served with baguette roll

(please ask your server for the day’s
selection)

Zuppa gran faro

Tuscan bean soup traditionally made with
pancetta, prosciutto, bacon, cannellini
beans served with ciabatta bread




Secondi

Pollo alla Madeira

Chicken breast topped with a rich
mushroom Madeira sauce, served with
mashed potato and steamed asparagus

Main Course

£12.00

£12.00

Scaloppa di tonno

Tuna steak marinated with olive oil and
lemon juice served with grilled fennel and
tomato compote

Fillet of halibut alla grillia

Grilled fillet of halibut with spinach
taglietelle with red onion and sundried
tomato confit and pesto

Gamberoni alla Meditteranio

Tiger prawns cooked in tomato sauce
with fresh chili served with new potatoes
and mangetout

£15.00
£13.00

£20.00

Costoletta di vitello Milanese
Veal chops coated with seasoned
breadcrumbs served with French fries

Petto d’anatra al miele e melograno £75.00
Breast of duck with honey pomegranate

sauce served with a buttered medley of

vegetables and pears

Contorni

Side Orders
French fries £3.50
Sautéed new potatoes £3.50
Mashed potato £4.00
Garlic mashed potato £4.00
Creamed spinach £4.00
Mixed vegetables £4.00

Pasta e Rissotto

Pastas & Risottos

Penne alla arrabiata (v)

Penne pasta tossed with garlic, crushed
chilli flakes and drizzled with fresh tomato
and basil sauce

Spaghetti Bolognese

Rich minced beef sauce, slowly braised
in red wine with onions, tomatoes and
herbs

Ravioli ricotta spinaci alla fonduta
di pomodoro (v)

Fresh pasta filled with ricotta cheese and

fresh spinach in a tomato fondue

Penette saltate con pollo

affumicato cuori di spinaci
Penette pasta tossed with chicken and
baby spinach leaves

Risotto ai gamberetti

Tiger prawns sautéed with garlic and
white wine served on a bed of cream
saffron risotto and lobster bisque

Linguini alla pescatora
Linguini pasta tossed with seafood,
courgettes and green peas with a
piquant lobster and basil sauce




PIZZG Pizza

Traditional Italian thin crispy pizza with the following generous toppings:

Piccante £9 00 Rustica _

Spicy southern lItalian salami, red onions, Tomato, mozzarella, Italian sausage,
tomato and mozzarella artichokes and tomatoes with caramelised
) onion, capers and fresh oregano

Margarita £7.00 ,

Tomatoes, fresh basil leaves and PQ||0 plClcante ' '

mozzarella Spicy marinated chicken, peppers, onions
and chili

Prosciutto e rucola £8.00 _ _

Margarita topped with rocket, parma ham Meditteranio _

and mozzarella Onion, mixed peppers, olives and fresh
tomatoes

Haiwaiian £8.50

Ham and pineapple Meat feast

Beef, pepperoni, salami, chicken and ham

| DO|C| Dessert

Classic tiramisu £8.00
Budino di pane con salsa vanilia £7.00
Bread and butter pudding

Panna cotta alla vanilia £7.50

Served with minted citrus salad

Spuma di cioccolato
in salsa arlecchino £7.50 COﬁee & Tea
Chocolate mousse with a dark chocolate
sauce Tea
A selection of Indian, Chinese, herbal
£ 5.00 and fruit teas

Maccedonia di frutta
Fresh fruit salad

Gelato £6.00 Espresso

3 scoops of ice cream Americano
(please ask your server for the daily .
flavours) Cappuccino
Selectione di fromagio £9.00 Hot Chocolate
English and continental cheeses served Mocha

with biscuits, celery sticks and grapes
Latte

Liqueur Coffee

Weights are approximate and are pre-cooked.
ltems marked (v) are suitable for vegetarians. Dishes may contain traces of nuts, gluten and other allergens. If you have any specific dietary
requirements please do speak to a member of the restaurant team who will be delighted to assist.

All menu prices are inclusive of VAT, gratuities are left to your own discretion.



