A LA CARTE MENU
FOR THE TUBLE

Olives £4.50

Bread £4.50
Served with €VO oil, balsamic vinegar & oregano

Garlic Bread Tomato £5.50

Garlic Bread Mozzarella £6.95
With caramelized onions

frittura Mista £20.95

Calamari, prawns, baby octopus, arancini, mozzarella sticks, served with
garlic mavo (serves 2 persons)

Cntipasto Misto £19.95
0 selection of ltalian cured meats G cheeses (serves 2 persons)
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STURTERS

Bruschetta £7.75 (V) (Ve)
Cherry tomatoes, garlic, basil, oregano, spring onions, served on toasted
bread

Calamari fritti £10.95
Served with a garlic mavo

Parma con Burrata £9.95
Whole Upulian burrata served with Parma ham & tomatoes

Gamberi Mediteranae £11.95
Butterflied, with white wine garlic butter sauce, served on toasted bread

White Truffle Orancini £7.95 (V)
Served with truffle mavo

Brie fritto £7.95 (V)
Served with cranberry jam
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Spaghetti Bolognese £13.25
Beef Bolognese G tomato sauce

White Truffle Lasagne £13.95 (V)
Oven-baked lasagne sheets, truffle paste, truffle oil, mixed peppers, courgettes, basil, with béchamel sauce & mozzarella
cheese topped with parmesan

Lasagne £13.50
Home speciality, oven-baked lasagne sheets, Bolognese, with béchamel sauce G mozzarella cheese

Linguine Seafood £15.95
With mussels, clams, squid, prawns, cherry tomatoes, parsley & garlic

Spaghetti Carbonara £13.25
With pancetta, egg volk, grana Padano cheese

Penne Arrabbiata £11.95 (Ve)
Tomato sauce & fresh chilli

Penne Pollo funghi £13.50
Tomato cream sauce, chicken, mushrooms, garlic G spinach

Paccheri Sofia Loren £13.95
Sliced chicken, spinach, pancetta, in a cream sauce

Paccheri Ui Gamberi £15.95
Ring prawns & prawns, garlic, chilli, cherry tomatoes in a creamy tomato sauce

Risotto Seafood £15.95
With mussels, clams, squid, prawns, cherry tomatoes, parsley & garlic

(ubergine Parmigiana £12.95 (V)
fried aubergine, with tomut sauce & mozzarella cheese



Mmdain COURSE

Pollo funghi £13.95
Pan fried chicken breast, cream & funghi porcini served with vegetable & potatoes of the day

Pollo Salento £13.95
Breast of chicken in a creamy tomato sauce, topped with ham & mozzarella cheese served with
vegetables G potatoes of the day

La Bistecca Tagliata £22.95
Sirloin steak cut into strips served with rocket, parmesan shavings & truffle chips

Salmone Pizzaiola £15.95
Salmon fillet with pizzaiola sauce inc. tomato, olives & capers served with vegetable & potatoes of
the day

Seabass fillet £15.95
With spinach, onions, cream, fresh mussels G white wine served with potatoes

Pollo Milanese £14.95
fried breast of chicken in panko breadcrumbs topped with garlic butter served with spaghetti
Bolognese

Chicken Caesar £13.95
Grilled chicken breast served on lettuce topped with Caesar dressing, parmesan shaving & garlic
croutons

Mediterrean Salad £13.50 (V)
With artichokes, mixed leaves, feta cheese, sun dried tomatoes served with EVO oil
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DIZZERIA

Margherita £10.95 (V)
Tomato sauce, fior di latte mozzarella & basil

Marinara £10.50 (VE)
Tomato sauce, garlic & basil

Capricciosa £13.95
Tomato sauce, fior di latte mozzarella, ham, spicy pork salami, mushrooms & basil

Diavola £13.95
Tomato sauce, fior di latte mozzarella, spicy pork salami, green chilli G basil

Wurstel e Patatine £13.95
Tomato sauce, fior di latte mozzarella, frankfurter sausage, topped with chips

Tartufo £14.95
fior di latte mozzarella, truffle ricotta cream, rocket, topped with a whole creamy Upulian burrata, drizzled
with truffle oil

4 formaggi £12.95 (V)
fior di latte mozzarella, gorgonzola cheese, fontina (milk cheese), parmesan & basil

Tricolore £14.95
fior di latte mozzarella, Parma ham, rocket, cherry tomatoes, parmesan shaves & basil

Salento £13.95
fior di latte mozzarella, Italian sausage, friarielli (type of broccoli) & basil

Ortolana £12.95 (V)
Tomato sauce, fior dl latte mozzarella, au Pgmes mixed peppers courgettes G basil



DESSERTS

Homemade Tiramisu £6.95
Savoiardi & mascarpone cheese soaked in coffee, topped with cocoa

Homemade Créeme Brulee £6.95

Cheesecake £6.50
(sk staff member for flavour of the day

Torroncino Uffogato £7.50
Nougat gelato decorated with caramelised hazelnuts Inc. espresso shot

Soufflé & Gelato £7.50
Usk staff member for flavour of the dav, Inc. gelato scoop

Delizia Ol Limone £6.95
Sponge dome filled with lemon cream

(llergy advice: please inform a member of staff for any allergies. The food in our kitchen may
contain or has come into contact with allergens.
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