RISTORANTE ITALIANO
FAMILY RESTAURANT







Allergy notice. Please speak to a member of staff it you have any allergens.

. Gluten . Celery . Molluses . Mustard . Egg

@ | actose B Fish @ Crustacean = MNuts & Sulphur
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Enfranges.

GARLIC BREAD/PAN CON AJO ®®

EXTRA TOMATO EXTHA TOMAT
EXTRA CHEESE = =S
EXTRATOMATO AND CHEESE

BRUSCHETTA TRADIZIONALE ®®

CIABATTA BREAD TOPPED WITH TOMATOES MOZL’AR’E LLA,

Gﬁkl:%LIC AND DLEVE DIL

BRUSCHETTA MILANESA &®

CIABATTA BREAD TOPPED WITH TOMATOES, MDZZAE‘E LLﬂh,

PAF:‘MA HAM, G#lFEI_IC .&NDDLWE OiL W DECTA

BRUSCHETTA DI POLLO ®®

CIABATTA BREAD TOPPED WITH TOMATOES, MOZZAF?E LLA,

GARLIC CHICKEI\J AND MARIE FEDSE SAUCE

AFFETTATO MISTO @@ e

SELECTION OF ITALIAN MEATS, PARMESAN CHEESE
WALNUTS AND CIABATM BF?FAD VBLT

MELONE E PROSCIUTTO

MELON AND PARMA HAM

SALMONE AFFUMICATO ®»

SMOKED SALMON SERVED WITH RUSTIC BREAD

MINESTRONE ®@

HOMEMADE MINESTRONE SOUD SEIZWED WITH WAQM
CIAE;&TTA BRE&D AN ECA -

4.50

+€0.50
+€1.00
+€1.50

9.9.0

6.90

6.90

.20

8.050

920

4.50



ZUPPA DI PESCE ®®@»® Tl

HOMEMADE FISH SOUP SEFEVED WITH WARM CIABATTQ BHEAD

&) ACEDA ME DECE AN Wit b= SEHV AN LIE
MOZZARELLA SANTA CHIARA ®®0 89K
MOZZARELLA WRAPPED IN PARMA HAM, BREADCRUMBED AND FRIED
MOZZARELLA ENVUELTA EN JAA N DE PAE VA REBOSADAY FRITA
MELANZANE AL PARMIGIANO &% 7.50
BREADED AUBERGINES COOKED IN OUR SDECIAL SAUCE OF TOMATD
MDZZARELLA F’AI—':‘MESAN CHEESE AND BASIL LENAS EMPANADA
il £ 14 It B A R A G R = A1 MATE MOY ZARE

FUNGHI RIPIENI %0 TEeRstl
FRIED BREADED MUSH FE'ODMS STU FFED WITH MOZEF\F& ELLA AND

GOQGONZOL& CHEESEl HAMPINONES EMPANAD O IHOS, RELLENO:!

NE M i / , J SN0 I A

CALAMARI ALLA ROMANA ®» 9.20
SQUIDS RINGS COOKED ROMAN STYLE SEHVED W|TH OUF?

HOMEMADE Tﬂ.RTAF?E SAUCE |.-' LLO -_ E CALAMARES COX

GAMBERONI ALL’AGLIO &® i)
KING PRAWNS COOKED IN A GARLIC BU]TER AND WH”E W|NE SﬂHUCE

SE[:EVED WlTH WAQM C|ABATT.& BF?EADI AMBAS COCINADAS EN UINA

| T A ] e T~



MARGHERITA ®&® {20

TOMATO AND MOZZARELLA. [

AL CAPONE &® 9.90

TOMATO, MOZZAFE'ELLA MUSHF?OOMS GC}AT CHEESE HAM
ANDDLIVE‘S WATE, I \RELLA CHAMPINONES, | .

SFIZIOSA &% 9,940

TOMATE, MOZZARELLA, PEPF’EF\*ONI MI){ED P‘EPPEF&S OLIVES
AND GFEEEN CHILI WOMATE, MUZZARELLA, FEP)

QUATTRO FORMAGGI ®&® 2.90

TOMATO, MOZZARELLA, GORGONZOLA, GOAT CHEESE AND
PARMESAN TOMATE, MOZZARELL .

=

i ..l I- -.._ 1 i | ._...I i

PRIMAVERA ®® 8.50

TOMATO, MOZZARELLA, ONIONS, MUSHFEDOMS MI}{ED
PEPPEF?SAND SWEETCCJF:‘N MATE, MOZZARELL

COSA NOSTRA ®® 9.90

TOMAITQ, MC}ZZAFEELLA SPlNACH AVOCADO ANDA HINT
OF GFEEEN CHILI E MOZZAREL PINA . -



PIZZA STRANA ®® 8.50

TOMATO, MOZZARELLA, HAM, PINEAPPLE AND SWEETCORN

PIZZA FRATELLI ®® 11090
TOMATO, MOZZARELLA, MIXED PEPPERS, ONIONS, MUSHROOMS,
SALAMI DEDPEFEONIANDGFEEEN CHILLI TOMATE, MOZZARELLA, PIMIENTOS
QUATTRO STAGIONI &® 9.50

TOMATO MOZZAF?ELLA HAM MUSHRODMS AF?TICHOI{ES AND SﬂLAMI

| . |-.. ||
'_ | 1 'd- " | ||l Vi

CAPRICCIOSA @@ @ 9.5 0

TOMATO, MOZZARELLA, HAM, MUSHROOMS, SALAMI AND EGG

BELLA NAPOLI ®@» 9.950

TOMATO, MOZZARELLA, ANCHOVIES, CAPERS, OLIVES AND ONIONS

AL TONNO®® » 1510

TOMATO, MOZZARELLA, TUNA, ONIONS AND CAPERS

PIZZA BARBECUE @& 11.50
TOMATO, MOZZARELLA, MEATBALLS, CAJUN CHICKEN AND FINISHED

WITH BARBECUE SAUCE | AOZZARELLA, ALBONDIGAS, POLLO CAJUL
FRUTTI DI MARE ®@»95® 13.50

TOMATO, MOZZARELLA, CﬁLAMaﬁRJ MUSSELS CL&MS SHF«EIMPS ﬁ‘aND
KING PF?AWNS OMATE, MOZZARELLA, CALAMARES, MEALLC LAME A



Foyp]ay.

Sppagpesfc

ALLO SCOGLIO®»®e 12 .50

PASTA SERVED IN ATC}M,&TO SAUCE WITH £ SELECTIC}N OF
MIKED SHELLFJSI—E 74 , L GA MAT

BOLOGNESE ®@® 8.50

PASTA SERVED WITH OUR HOMEMADE BOLOGNESE SAUCE

1 _I_.I II_ 141 | i I| .I |I _'.- -| _' Pt 1 _._' .- II_

AGLIO E OLIO® 7.50

PASTA SERVED WITH A GAHLIC EXTFHE\ WHGIN DI_IVE OJLAND =
TOUCH C}FCHILI FL;&KES—- TASER) \CEITE EXT,

._'_..'_ ___'_|__..-

CARBONARA &0 900

PASTA SERVED IN A CF?EAMY SH—”&UCE WITH BACON EGG YOLK
ANDCHEESE =R LS N

Fugpilli

ALLA AMATRICIANA®Z 9.00

PASTA SERVED IN ﬂk TC}MATD SAUCE WITH Gﬁ.HLIC BACON
ANDR‘EDWINE A SERVIDAEN LN Al AATE

TRE COLORI &® 2.00

PASTA SERVED IN A SAUCE MADE DF TDMJE.TO ONIONS SPINACH
ANDA HINT OF CF&EAM iD#A NA SALSA MA



GORGONZOLA &® 9.00

P’ASTA SEFWED IN A CREAMY SAUCE WITH GORGONZOLA C[—I EESE

1 e A 3 W=

i 1|--- 'I_-\_I' : "'. |

PUTTANESCA®» a2 22l
PASTA SERVED IN A TOMATO SAUCE WITH ANCHOVIES, BLACK OLIVES, 7
CAF’EFES AND RED me | SERVIDA EN UNA SALSA DE TOMATE |

: r‘; - \ f %
el A R RS Pl L

@m

ARRABBIATA ® 7.50
PASTA SEFEVED IN A HDTSPICYTOMATO SAUCE ENIIEICHED WITH BASIL TP
SICILIANA®® 2 9.00
PASTA SERVED IN A TOMATO SAUCE WITH AUBEF&GINES WHITE WINE v
MOZZAFEELLA ANDATOUCH OF CHILLI FLAKES A

ALLA TERESA &% 9.50
PASTA SERVED IN A R!CH CI—IILLI AND TDMATD SAUCE WITH CHICKEN S
AND SHALLOTS EVIDA ENLINA SAL SA DICANTE DF TOMATE CON

VODKA &® 9.00
PASTA SERVED IN A CREAMY SAUCE WITH SPENACH AVOCADO NUTMEG &
GAF&‘LIC VODKAANDATOUCH OF CHILLI FLAKES DASTA SERVIDA EN UNA

1 e I___ aie | | |
] ! | I_I .I |:|I.'



Foylay.

SALMONE E GAMBERETTI @& 11,280

PASTA SERVED IN A CHEAMY SﬁaUCE WITH SMOKED SALMON
AND SHRIMPS PASTA SERVIDA EN LINA SALSA C NCON

ALLA PANNA OO O 9.90

PASTA SERVED IN A CREAMY SAUCE WITH MUSHQODMS AND
BACON AND WITH DFE WITHOUT TOMATD SﬂUCE

A

ALLA PUGLIESE %052 10.50

PASTA SERVED IN A CFEE&MY S,&UCE WITI—I BROCCOLI SHFEIMPS
P‘ESTO AND WHITE WINE SERVIDA EIN UNA SALSA CREM

LASAGNA ®® @0 9.00

HOMEMADE LASAGNA FILLED WITH MINCED MEAT, BECHAMEL
AND OUR SIGNATURE TOMATO SAUCE FINlSHED IN THE OUEN

AND TOF’PED WITH MOZZAR‘E LLA CI—I EESE WA CA 1N
I A .' E TOMAT

Y%7
i) T | i (A = 0 1 M L il
L . [ S LIE CAR WL | L [ . F RN L

CANNELLONI ®0 @0 8.50

HOMEMADE CANNELLONI PASTA FILLED WITH MINCED MEAT
AND TOPPED WITH OUR SIG NATURE TOMATO SAUCE AND
FJARMESAN CHEESE O CAS E ,

CRESPELLE VEGETARIANE ®® @0 9.00

HOMEMADE PANCAKES WITH A TOMATO, SPINACH AND
CHEESE FILLING TOF’PED WITH OUF{’ 51(3 NATU RE TOMATO SAUCE
AND MOZZARELLA ______ CASERL BENENA DE TOMATE ESRINACA

} -'.]'I e b ik | ..'-..1-. |I lll !I_"I II |.'| i .|:I ..- |I II_ ,I i '.'_ ._ III : 1|_| g



PESCATORE *®e 12,20

RISOTTO SERVED IN ATOMATO SAUCE WITI | A ‘%ELECTIC’JI\J DF
MI}(EDSI—IELLFISI—I O SERVI FUN L SADE TOMAS

AL CURRY @9 9.50

RISOTTO SERVED IN A CREAMY SAUCE WITH SHRIN\F’S MII_D
CUI:?IQYM\ID WHITE WII\IE [T SE]

ALLA TALIA Y51

RISOTTO SERVED IN A TOMATO SAUCE WITH CHICKEN
SUN DFEIED TOMTOES AI\ID COUFI'GETTES FRVIDC

INSALATA AMALFITANA » 7.90

MIXED SALAD, TOMATOES, ONIONS, BL.&CK OLWES CAR’QDTS
SWE[TCDRI\I ﬂND TUNA |SALAL A viArtES, LeBOLLA,

INSALATA CAPRESE® 8.50
TOMATO, MOZZARELLA AND BASIL FINISHED WITI—I OUR

HOMEMK—'&DE PESTO DF:’ESSII\IG _ MOZZARELLA Y ALBAHA
INSALATA AL FORMAGGIO DI CAPRA 10.50
MIXED SALAD, TOMATO, SWEETCORN, C;‘l‘\F-‘:’FIDTS .&.I\ID GO&TCI—!EESE i
FINISI—IED W]TI—I BALS&MIC CQEAM W ADA X WATE, MALZ,

INSALATA DI PARMIGIANO MELE E PERE ©.00

MIXED SALAD, APPLES, PEARS, WALNUTS AND PARMESAN , ®e
FINISHED WITH AHONEY AND MUSTARD DRESSING

94
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ALL MEAT DISHES ARE SERVED WITH A CHOICE OF MIXED VYEGETABLES
OR SALAD AND POTATOES TODOS LOS PLATOS DE CARNE SE SIRVEN
CON VERDURAS MIXTAS O ENSALADA Y PATATAS

FILLETO GRIGLIATO 23250

GRILLED FILLET &

ENTRECOTE 19.00

GRILLED SIRLOIN STEAK £ TRE

SCALOPPINA MILANESE®»0 1150

MEDALLIONS OF PORK IN BREADCRUMBS PAN FF?IED AND
FIN]SHED WITH ANCHOHIESAND CﬂkF’ERS EDALLONES DI

SCALOPPINA ALLA SORRENTINA®2 12 .50

MEDALLIONS OF PORK COOKED IN A TOMATOES, BASIL AND
WHITE WINE S&UCE FINISHED WITH ATOUCI—I OF MOZZAPELLA
CHEESE ONESIRE Lo COUINADOS ENU [ SA DE

v F O R ) T e B il e Bl L T A R
I [ | | | 1 ] g |

SCALOPPINA VALDOSTANA @¢ 13.50

MEDALLIONS OF PORK COOKED IN A GRA‘JY AND WHITE WINE
SAUCE TOF’PED WITH HAM AF\ID CHEESE LLONE

POLLO ALLA DIAVOLA & 1258

CHICKEN BREAST COOKED IN A SPICY TOMATO SAUCE
ENRICHED WITH MIKED PEPPEF&S MUSHHOOMS xi‘«ND
REDWINE FB2OL . DA NA SA,



POLLO PULCINELLA ®3 12.50

CHICKEN BREAST COOKED IN A CREAMY SAUCE ENRICHED WITH
MUSHROOMS, MIXED PEPPERS AND WHITE WINE PECHUGA DE POLL
COCINADA EN UNA SALSA PICANTE DE TOMATE, CHAMPINONES, PIMIENTO
Y VINO TINTO

POLLO CACCIATORE ®#@2 12.50
CHICKEN BREAST COOKED INA TDMATO SAUCE ENRICHED WITH BACON,

MUSHRDOMS AND F.'-'ED WINE A DE PO INADA EN LINA SALSA
e PO L I HA AN ."' '." =5 Y YNNG ,"'," ,'_-'-_-

POLLO ALLA PANCETTA ®@2 13,90

CHICKEN BREAST STUFFED WITH OUR PATE, WF:'AF’PED WITH ITALIAN
F‘ﬁ&NCEWA AND COOKED IN A M.ﬂxF?SALﬁ« Sﬁ‘mUCE CCHUGA DE £ RELLEIN

|_ y i 4 i - 1 _I '] '_. L =3k oSl ket | G L
B .___' _' ..|_,|_-.'u__..-. F N e Vi AL SR ALY A § B B,

Cawce / Salpa

AL PEPE & GORGONIZIOLA @ @®

HOMEMADE PEPPER SAUCE MADE WITH HOMEMADE BLUE CHEESE

GREEN PEPPER CORNS, {]NI{JNS SAUCE MADE WITH GORGDNZOLA

Bﬁmm ﬂ.ND CF&‘EAM ASERA C!—IEESE AND CHEAM -

2.00 2.00

PIZZAIOLA .7 SANTA CHIARA @

HOMEMADE SPICY TOMATO SAUCE HOMEMADE MUSHROOMS SAUCE MADE

FINISHED WITH Bmc:k: OLIVES & WITH ONIONS. BLACK DEPDEF:: BR.&NDY
AATE DICANTE MUSHHOOMSANDCRE,&M

A ki v 1 [ i 3 | To ) s [ ] | A I
| £ 5 ! II '\-mlr'l-.l - :.. ! fel _ fi .I I|.|I i H I| l“"rlll I" I| 1 L || I!".._ i J :;.!'\-I :I__ 1 £y II_III |I i

AT AL MESDO) BRANDY LA AN AN T
il Il e T .I |.| |||"",|"'I.I '.I l_._'I|| TR i ! I

2.00 2.00
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FILETTO DI BRANZINO » 1750

FRESH SEABASS OVEN BAKED AND SERVED WITH MIXED
VEGETABLES AND CHIPS OR SAUTEED POTATOES ( L/E]

FILETTO DI SALMONE» 1750

FRESH SALMON FILLET OVEN BAKED AND SERVED WITH
MIXED VEGETABLES AND CHIPS OR SAUTEED POTATOES

COZZE ALLA NAPOLETANA ®2 9 .50 14.50

MUSSELS COOKED IN A*NAPOLETANA" SAUCE MADE OF
TOMATO, GARLIC, WHITE WINE AND CDHIANDEF& SER’VED WITH
TO,&STED CIAB&TM BHE&D | _

GAMBAS FRATELLI®® 18.50

KING PRAWNS WRAPPED IN ITALIAN PANCETTA, COOKED IN A
CURRY SAUCE AND SERVED WITH BOILED RICE ¢

SAUTEED POTATOES 3.50
PATATAS SALTEADAS

CHIPS 3.00
PATATAS FRITAS

ZUCCHINI IMPANATI @® 5.00
CALABACINES REBOZADOS

GRILLED MUSHROOMS ® 2.00
CHAMPINONES SALTEADAS



% W SMALL  LARGE

SPAGHETTI MEATBALLS N 8.00 125 510

SPAGHETTI PASTASERVED WITH QUR HDMEMJ&DE
MEATBALLS ANDTOMTO SAUCE SPAGHEITIS SERVIDOS

A .-'- AL ACE DAL A EA T T AL ATE
ﬁ.."f x. | SFANSY Pn-- 340 LLAS |I f—‘_ e ,,—. WA LA < -:'-!r’if‘* k.

o

RAVIOLI DI CARNE .. 8.00 230
MEAT FILLED PASTA SERVEDWITH A NAPOLI OR
BOLOGNESE SAUCE PASTA RELLENA DE CARNE SERVIDA

ANADO)

CON SALSANAPOLIQ BOLONESA

TORTELLINI ALLA PANNA &G 8.00 12050

MEAT FILLED PASTA SERVEDWITH A MUSHROOM, HAM
AND CREAM SAUCE PASTA RELLENA DE CARNE SERVIDA
CON SALSA DE CHAMPINONES, JAMON Y (ATA

ROSETTE ALLA ITALIANA ®® 800  12.50

HOMEMADE PASTA ROLLS FILLED WITH SPINACH, HAM AND PARMESAN
CHEESE. SERVED WITH BACON, TOMATO, ROSEMARY AND MUSHROOMS
CREAMY SAUCE ROLLITOS DE PASTAGASEROS RELLENGS DE ESPINACA,
JAMON Y PARMESANO. SERVIDO CON SALSA DE BAC ON, TOMATE,

ROMERO, CHAMRINONES Y NATA

TAGLIATELLE MARI E MONTI® @@= 8.00 12750

TALIATELLE PASTA SERVED WITH ATOMATO, BABY PRAWNS AND
MUSHRCJDMS CREAMY SAUCE IAGLIATELLE PASTA SERVIDA CON SALSA U

VAT I-.r-.L[ 5. CHAMPI “."‘.'"'i:"lr\».llﬁ'?"-




E CREAM

INCLUDES SOFT DRINK & 1C

pm— —

PIZZA MARGHERITA

ll pizzA PEPPERON

PENNE PASTA

ith a nugnli or
olognes sguce



