
ANTIPASTI – STARTERS 

 

MELANZANE ALLLA PARMIGIANA  £6.95 

Baked layers of aubergines, melted mozzarella, tomato and parmesan 
 

CAPESANTE CON CIPOLLINE E ZENZERO  £8.95 

Scallops cooked with ginger, spring onions and white wine 
  

FUNGHI RIPIENI CON VEGETALI £6.95 

Baked mushrooms filled with roast mixed vegetables and melted cheese 
 

PROSCIUTTO DI PARMA E MELONE £7.95 

Thin sliced Parma ham on wedges of Galia melon 
 

BUFALA CON ISALATA DI AVOCADO  £7.95 
Buffalo mozzarella, avocado, baby spinach, pesto dressing and tomato bruschetta 

 

CARPACCIO DI MANZO CON RUCOLA E PARMIGIANO   £8.95   

Beef carpaccio, rocket lettuce and shaved parmesan cheese with citronette sauce 
 

CALAMARI FRITTI £7.25 

Deep fried baby squid with home made tartare sauce  
 

SALMONE AFFUMICATO E GRANCHIO £8.95 

Smoked salmon parcel filled with fresh crab and peeled prawns in Marie rose sauce  
  

GAMBERONI ALL’AGLIO E PREZZEMOLO (4)  £10.50 

Grilled large king prawns cooked in garlic, butter and parsley 
 

MARINATO DI PESCE AL LIMONE  £7.95 

Octopus, squid, prawns, tuna and mussels marinated in olive oil, lemon & garlic  
 

INSALATA DI ASPARAGI UOVA E ZUCCHINE £6.95 

Mixed salad, asparagus, boiled egg, marinated courgettes and parmesan  

 

MINESTRONE O ZUPPA DEL GIORNO  £5.25 

Homemade minestrone or freshly made soup of the day 
 

ALL PASTAS DISHES AS MAIN COURSE                £11.50 

 

RISOTTO DEL GIORNO         £7.95 

Freshly prepared risotto of the day (Please ask) 
 

SPAGHETTI ALLA MARINARA £7.95 

Spaghetti with squid, tiger prawns and clams in a light tomato sauce and garlic 
 

PENNE ALLA SICILIANA £7.50 

Penne pasta with aubergines, garlic, mozzarella and tomato 
 

FETTUCCINE CON RAGÙ DI CINGHIALE  £7.95 

Egg fettuccine pasta with wild boar ragout 
 

TORTELLONI DI RICOTTA E SPINACI AL POMODORO £7.95 

Fresh pasta filled with spinach and ricotta served with fresh tomatoes and basil 
 

RAVIOLI DI CERVO FUNGHI E CREMA £8.75 

Homemade venison ravioli with wild mushrooms sauce and a touch of cream 
 

FETTUCCINE AL SALMONE                                                                                                                           £8.75 

Egg fettuccine with smoked salmon, cream, peas and brandy 

 

LASAGNA CLASSICA              £7.50 

Layers of egg lasagne with homemade bolognaise sauce and melted cheese 

 



SECONDI - MAIN COURSES 

 

PRICE OF MAINS INCLUDES POTATOES AND 2 VEGETABLES OF THE DAY 

 

 

POLLO CON FUNGHI E DOLCELATTE £13.50 

Chicken supreme with seasonal mushrooms, and cream of dolcelatte sauce 

 

SCALOPPINE DI CERVO AL PEPE VERDE £16.50                                

Venison escalope’s with green pepper corn, touch of cream and Chianti 
 

FEGATO DI VITELLO CON PANCETTA E CIPOLLA £16.50 

Grilled thin sliced calf’s liver with grilled bacon and roasted onions 
 

FILETTO DI MANZO ALLA ROSSINI £21.95 

Fillet of beef, topped with chicken liver pate in a rich Madeira sauce  
 

MEDAGLIONI DI MANZO CON SENAPE E FUNGHI £19.95 

Medallions of fillet of beef with mustard, onions, mushrooms and red wine sauce 
 

ANATRA ARROSTO CON SALSA DI CILIEGE £18.50 

Half roast duck on the bone with cherry sauce and port 

 

SELLA DI AGNELLO ALLA ROMANA £17.95 

Roast rack of lamb served with garlic, white wine and rosemary  
 

INVOLTINI DI VITELLO CHIAVENNA £17.50 

Veal escalope’s parcels filled with mushrooms, ham, brie in a mushrooms sauce 
 

VITELLO ALLA MILANESE £16.95 

Veal escalope coated in bread crumbs and pan fried  
 

CONIGLIO STUFATO £15.95 

Slow cooked rabbit in garlic, diced vegetables & wine served with mashed potatoes 
 

CODA DI ROSPO ALLA LIVORNESE £17.50 

Roast monk fish with onions, capers, green olives and tomato sauce 
 

BRANZINO ALLA GRIGLIA £17.50 

Grilled whole fresh sea bass on the bone or off if required 
 

GRIGLIATA MISTA DI PESCE                                                                                                                        £18.50  
Grilled mixed fish of the day (please ask) 
 

SOGLIOLA ALLA GRIGLIA £23.50 

Dover sole grilled and served with garnish and a wedge of lemon (on or off the bone) 
 

TONNO ALLA GRIGLIA £16.95 

Grilled fresh loin of tuna served on a bed of baby spinach  
sprinkled with aged balsamic vinegar and extra virgin olive oil 
 
 

DOLCI  - Selection of Dessert available from the Trolley £5.50 
FORMAGGI -Selection of Italian Cheeses served with celery, fruit and dry biscuits £6.00 
CAFFÈ – Espresso- Cappuccino    £2.50   CAFFÈ CORRETTO – Liqueur coffee  £5.50    
 

Gratuities are kept by the staff and they are entirely at the customer’s discretion.  

However for your convenience a suggested optional 10% will be shown on your bill.  

If you are not satisfied with either the service or the food please let the Manager know. 

Or Email the proprietor at remo.dilellio@btconnect.com with your feedback 
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