
A LA CARTE MENU
STARTERS

IF YOU HAVE A FOOD ALLERGY OR WOULD LIKE TO KNOW MORE ABOUT THE FOOD IN OUR DISHES, PLEASE ASK A MEMBER OF OUR TEAM AND WE WILL BE HAPPY TO ADVISE YOU WHICH DISHES CONTAIN NUTS, DAIRY, etc.

Bruschetta classic   VG  GF      6.50
Chopped tomatoes, red onion, garliC and basil on a toasted 

Crostini bread,  topped with fresh roCket and olive oil

Garlic MushrooMs V      7.00
sautéed mushrooms with garliC in a Creamy mustard sauCe

hallouMi Fries V     6.50    
golden fried halloumi served with sweet Chilli dip

Fish cake     6.50
panko breaded fish Cake, served with a mixed salad 

and a tartar dip

WhiteBait     7.00
Crispy panko breaded whitebait, served with a mixed salad 

and a tartar dip
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PolPette 7.50
a blend of minCed meats, sage,  bread Cr      umbs, parsley, onions and 

garliC, served in a lightly spiCed tomato sauCe, finished with 
parmesan Cheese

caPrese salaD    6.50
sliCes of fresh mozzarella, tomatoes and basil, 

drizzled with olive oil and balsamiC  glaze

salsiccia alla GriGlia  GF      6.50
grilled spiCy beef sausage served with   a mixed salad

ParMa haM crostini     7.50
wrapped mozzarella with parma ham, oven-baked, 
topped with panCetta, served on Crostini bread

huMMus anD Pitta  VG  GF      5.50

Garlic BreaD  V    6.50

Garlic BreaD With cheese  V      7.50

MarinateD olives  VG  GF      3.50

BreaD Basket  V     5.50

PASTA RISOTTO
arraBBiata   VG  GFA     12.50 

penne tossed with garliC and Chilli, in  a light tomato sauCe 
(add ChiCken, prawns or pepperoni 3.50)

BoloGnese  GFA     14.50 
ClassiC tagliatelle served with a riCh, slow-Cooked beef minCe 

and tomato sauCe,  topped with parmesan

carBonara  GFA    14.50
spaghetti in a Creamy sauCe with panCetta and parmesan

ESCATORE


ore   GFA    16.50      
linguine tossed with a medley of fresh seafood  , Chilli, red 

onion and peppers, in a garliC tomato sauCe

lasaGne     15.50
layers of pasta, riCh bolognese, Creamy béChamel and 

melted mozzarella, oven-baked topped with parmesan

INACH


RICOTTA


 ravioli  V    16.50
ravioli filled with spinaCh and riCotta in a garliC butter sauCe, 

topped with fresh roCket and parmesan

ERONI


 linGuine  GFA   16.50 
linguine tossed in a garliC lime and dill sa uCe,  with king prawns, 

red onions, mixed peppers and fresh Chilli

LIATELLE


 al salMone    15.50
TAGLIATELLE



TOMATOES









PARMESAN



Pollo Picante  GFA       14.50 
penne tossed in a Creamy sauCe with diCed ChiCken, mushrooms, 

peas, broCColi and Chilli flakes
(add prawns   3.50)

WilD MushrooM linGuine   VG  GFA      14.50  
linguine tossed with sautéed wild mushrooms, mixed peppers, onions, 

garliC and fresh Chilli, in a garliC and olive oil sauCe

MeDiterranean risotto     14.50
RISOTTO


TOSSED





ROASTED


asted TOMATOES







, infused with 
TOPPED


PARMESAN


riB-eye steak 12oz    25.50
suCCulent british reared, matured rib-eye steak Cooked to your  

preferenCe, served with fries and pepperCorn  sauCe

sirloin steak 12oz     24.50  
suCCulent british reared, matured, sirloin steak Cooked to your 

preferenCe, served with fries and pepperCorn  sauCe

creMa Di Polo  GF     18.50
PARMESAN


 and
sauteéd mushrooms, served with riCe

laMB choPs  GFA     19.50
grilled tender lamb Chops Cooked to your preferenCe on tortilla, 

served with mixed salad, riCe  and yoghurt mint sauCe

shish Di Pollo  GFA     18.50
MARINATED


SERVED


TORTILLA


tilla bread, mixed salad, 
YOGHURT


t E

GRAVY





   chicken Milanese       18.50
Crispy breaded ChiCken on a bed of spaghetti arrabbiata, Chilli and topped with parmesan

GrilleD Duck  GF     19.50

ROAST



E




salt anD PePPer chicken        18.50
TOSSED


 with sweet Chilli sauCe, garliC, Chilli, 
SERVED


E

RONI


 sPecial  GF      18.50
ChiCken breast with mixed peppers, onions, garliC,

and tomato sauCe, topped with mozzarella, served with riCe

salt anD PePPer kinG PraWns       18.50
BATTERED








TOSSED


 with sweet Chilli sauCe, garliC, onions and mixed peppers, 
SERVED


E

GrilleD salMon      18.50
pan-seared salmon glazed  with teriyaki sauCe,  served with broCColi and Crispy roast potatoes

sea Bass     18.50
lightly pan-fried sea bass,  aCCompanied by a mixed salad, Crispy fries,  

with a spiCy ChimiChurri sauCe

MEAT & FISH
MarGherita PiZZa  V     11.50

ClassiC tomato sauCe, melted mozzarella and basil

PePPeroni PiZZa     12.50
tomato sauCe, melted mozzarella and italian pepperoni

veGetarian PiZZa   V      14.50
tomato sauCe, melted mozzarella, mushrooms, peppers, 

red onion, olives and fresh Chilli

RONI


 PiZZa  V       15.50
tomato sauCe, melted mozzarella, goats Cheese 

and Caramelised onion, topped with fresh roCket

inFerno PiZZa        14.50
tomato sauCe, melted mozzarella, italian pepperoni, 

Caramelised onion and fresh Chilli

haWaiian PiZZa     14.50
tomato sauCe, melted mozzarella, 

ham and pineapple

BBQ MarinateD     15.50
bbQ sauCe base, melted mozzarella, ChiCken, 

sun-dried tomatoes and roasted peppers

calZone carne     17.50
folded pizza filled with tomato sauCe, melted mozzarella, 

italian pepperoni, ham and mushrooms, 
served with a side of arrabbiata sauCe

Quattro ForMaGGi   V    14.50
a riCh blend of four Cheeses, melted together, 

topped with green pesto and fresh roCket

ParMa PiZZa       15.50
tomato sauCe, melted mozzarella, parma ham and 

tomato, topped with parmesan Cheese and fresh roCket

all DiPs  V     7.50
hot honey  3.00     garliC aioli  3.00     Chilli Cheese  3.00   

FIRE OVEN PIZZA

SIDE DISHES
house seasonal salaD  VG  GF     5.50

toMato anD onion salaD VG  GF    4.50

Green Beans  VG  GF      4.50

ROCCOLI






  VG  GF      4.50

Fries  VG      4.50

salt anD PePPer Fries  VG     7.00

V  vegetarian         VG  vegan        GF  gluten free        GFA  gluten free available      spicy
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LUNCH MENU

STARTERS MAINS

V  Vegetarian         VG  Vegan        GF  Gluten Free        GFA  Gluten Free Available        Spicy

SIDE ORDERS

2 Courses 16.50

Lentil Soup  V
served with homemade bread

Bruschetta Classic  VG  GF
Chopped tomatoes, red onion, garlic and basil on a toasted crostini bread,  

topped with fresh rocket and olive oil

Hummus AND PITTA  V
BLENDED WITH GARLIC and fresh herbs, drizzled with olive oil, served with homemade bread

 Mozzarella Parcels  V  
Crispy pastry parcels, filled with melted mozzarella and parmesan,  served with a garlic aioli dip

Halloumi Fries  V  
Golden fried halloumi served with A sweet chilli dip

Garlic Mushrooms V      
sautéed mushrooms with garlic in a creamy mustard sauce

Fish Cake
Panko breaded fish cake, served with a mixed salad and a tartar dip

CHILLI GARLIC Prawns  GF            
King prawns sautéed with sun-dried tomatoes,  white wine, lemon, chilli flakes, 

and butter, finished with fresh parsley

Polpette  �
A blend of minced meats, sage, breadcrumbs, parsley, onions and garlic, 
served in a lightly spiced tomato sauce, finished with Parmesan cheese

Salsiccia alla Griglia  GF 
Grilled spicy beef sausage served with a mixed salad

HOUSE SEASONAL SALAD  VG  GF     5.50

TOMATO AND ONION SALAD  VG  GF    4.50

GREEN BEANS  VG  GF      4.50

BROCCOLI  VG  GF      4.50

FRIES  VG     4.50

SALT AND PEPPER FRIES  VG        7.00

MARINATED OLIVES  VG  GF       7.50

garlic bread  V     6.50

garlic bread WITH CHEESE  V      7.50

BREAD BASKET V      5.50

   Monday to Friday only 12 noon - 4pm
 EXCEPT BANK HOLIDAYS AND special calendar days

Arrabbiata   VG  GFA   􀀸
Penne tossed with garlic and chilli, in a light tomato sauce

(Add Chicken, Prawns or Pepperoni 3.50)

Bolognese  GFA
Classic TAGLIATELLE served with a rich, slow-cooked beef mince 

and tomato sauce,  topped with parmesan

Carbonara  GFA
Spaghetti in a creamy sauce with pancetta and parmesan

Lasagne
Layers of pasta, rich bolognese, creamy béchamel and 
melted mozzarella, oven-baked topped with parmesan

Pollo Picante  GFA   
penne pasta, diced chicken, mushrooms, broccoli, PEAS, chilli flakes in a creamy sauce

(Add prawns - 3.50)

GAMBERONI Linguine  GFA   
Linguine tossed in a garlic lime and dill sauce,  with king prawns, 

red onions, mixed peppers and fresh chilli

Margherita Pizza  V
Classic tomato sauce, melted mozzarella and basil

CASA RONI Pizza  V
Tomato sauce, melted mozzarella, goats cheese and 

caramelised onion, topped with fresh rocket

Inferno Pizza   
Tomato sauce, melted mozzarella, Italian pepperoni, 

caramelised onion and fresh chilli

Parma Pizza      
Tomato sauce, melted mozzarella, parma ham and tomato, 

topped with parmesan cheese and fresh rocket

Salt and Pepper Chicken    Add - 4.00
CRISPY BATTERED CHICKEN STRIPS TOSSED WITH SWEET CHILLI SAUCE, GARLIC, CHILLI, 

ONIONS AND MIXED PEPPERS, FINISHED WITH SALT and PEPPER SEASONING, SERVED WITH RICE

Shish di Pollo  GFA   Add - 4.00
Marinated grilled chicken served

on  tortilla, MIXED salad, rice and yoghurt mint sauce

Chicken Milanese     Add - 4.00􀀟
Crispy breaded chicken on a bed of spaghetti arrabbiata, chilli and topped with parmesan

Lamb Shank  450gm  GF    Add - 4.00
Oven roasted lamb shank on a bed of mashed potatoes, 
caramelised carrots, broccolI with a red wine gravy

Sea Bass   Add - 4.00
Lightly pan-fried Sea Bass,  accompanied by a mixed salad, crispy FRIES,  

with a spicy chimichurri sauce
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