A LA CARTE MENU

STARTERS SIDE DISHES

BRUSCHETTA CLASSIC VG GF 6.50 CREAMY GARLIC PRAWNS GF 8.50
CHOPPED TOMATOES, RED ONION, GARLIC AND BASIL ON A TOASTED KING PRAWNS SAUTEED WITH SUN-DRIED TOMATOES, WHITEWINE, SALSICCIA ALLA GRIGLIA GF / 6.50 HOUSE SEASONAL SALAD VG GF 5.50
CROSTINI BREAD, TOPPED WITH FRESH ROCKET AND OLIVE OIL LEMON, CHILLI FLAKES AND BUTTER, FINISHED WITH FRESH PARSLEY GRILLED SPICY BEEF SAUSAGE SERVED WITH A MIXED SALAD
CALAMARI 8.50
SAUTEED MGU?HigLﬁsTv#HngRngAMCSR;MY MZJ.S('I!AORD SAUCE UENIDIER CALIAR RINTES GRRUTED [N (COIIDIEN [INTO wmggmrgzﬁAI:EﬁTWﬁﬁgksrﬂkﬂL OV7E;\15-E?AKED TOMATO AND ONION SALAD VG GF - 4.50
| BREADCRUMBS, SERVED WITH A FRESH LIME AND A TARTAR DIP R T ] AT, ST O e BT [ A
HALLOUMI FRIESV 6.50 MOZZARELLA PARCELS 7.00 GREEN BEANS VG GF 4.50
GOLDEN FRIED HALLOUMI SERVED WITH SWEET CHILLI DIP FRIED PASTRY PARCELS, FILLED WITH MOZZARELLA CHEESE, HUMMUS AND PITTA VG GF  5.50
SERVED WITH A MIXED SALAD AND GARLIC AIOLI DIP
FISH CAKE 6.50 it 7 GARLIC BREAD V  6.50 BR VG GF  4.50
PANKO BREADED FISH CAKE, SERVED WITH A MIXED SALAD .
AND ATARTAR DIP A BLEND OF MINCED MEATS, SAGE, BREADCRUMBS, PARSLEY, ONIONS AND GARLIC BREADWITH CHEESE V  7.50 o
GARLIC, SERVED IN A LIGHTLY SPICED TOMATO SAUCE, FINISHED WITH C FRIES VG 4.50
WHITEBAIT 7.00 PARMESAN CHEESE MARINATED OLIVES VG GF 3.50 C
CRISPY PANKO BREADED WHITEBAIT, SERVED WITH A MIXED SALAD CAPRESE SALAD 6.50 SALT mD PEPPER FRIES VG / 7.00
ANDR TSR SLICES OF FRESH MOZZARELLA, TOMATOES AND BASIL, BREAD BASKET VvV 5.50 LI

DRIZZLED WITH OLIVE OILAND BALSAMIC GLAZE

PASTA RISOTTO ——  FIRE OVEN PIZZA MEAT & FISH

] | ARRABBIATA VG GFA J 1250 CIARSHIERITAT, ZZAY i co0 SUCCULENT BR||':|ISE;<EJ<EEDSMIE£E|I§ Rlua2 ngE STEZAE.CSC?OKED TOYOUR
CLASSIC TOMATO SAUCE, MELTED MOZZARELLA AND BASIL b -
PENNETOSS(EEDVS'E':.,%ﬁ%Hﬁ:ﬁE@ﬁ{'%k"QENPQEHS,HH %;mo SAUCE PREFERENCE, SERVED WITH FRIES AND PEPPERCORN SAUCE
PEPPERONI PIZZA 12.50 SIRLOIN STEAK 120z 24.50
BOLOGNESE GFA 14.50 TOMATO SAUCE, MELTED MOZZARELLA AND ITALIAN PEPPERONI SUCCULENT BRITISH REARED, MATURED, SIRLOIN STEAK COOKED TO YOUR
CLASSIC TAGLIATELLE SERVED WITH A RICH, SLOW-COOKED BEEF MINCE PREFERENCE, SERVED WITH FRIES AND PEPPERCORN SAUCE
AND TOMATO SAUCE, TOPPED WITH PARMESAN
VEGETARIAN PIZZA V J 14.50 CREMA DI POLO GF 18.50
CARBONARA GFA 14.50 TOMATO SA:%’S,E,I[gi?gﬁ,iﬁﬁéﬁgﬂsgmﬁMS’ PEPPERS, TENDER CHICKEN BREAST IN A RICH, CREAMY SAUCE WITH GARLIC, AND
SPAGHETTI IN A CREAMY SAUCE WITH PANCETTA AND PARMESAN ’ PARMESAN SAUTEED MUSHROOMS, SERVED WITH RICE
LINGUINE ORE GFA J 16.50 CASA PIZZA vV 15.50 el enfoliy clF, Bt
LNPES TN T ptmemeppe CHII:LI . To[vk UCE, MELTED MOZZARELLA, GOATS CHEESE GRILLED TENDER LAMB CHOPS COOKED TO YOUR PREFERENCE ON TORTILLA,
%ﬂ A O A e e AND CARAMELISED ONION, TOPPED WITH FRESH ROCKET SERVED WITH MIXED SALAD, RICE AND YOGHURT MINT SAUCE
SHISH DI POLLO GFA 18.50
LASAGNE 15.50 ) INFERNO PIZZA _/ 14.50 MARINA  GRILLED CHICKEN ON  TILLA BREAD, MIXED SALAD,
LAYERS OF PASTA, RICH BOLOGNESE, CREAMY BECHAMEL AND TOMATO SAUCE, MELTED MOZZARELLA, ITALIAN PEPPERONI, TED SERVED RICEAND TORINT SAUCE
MELTED MOZZARELLA, OVEN-BAKED TOPPED WITH PARMESAN CARAMELISED ONION AND FRESH CHILLI YOGHUR
LAMB SHANK 450gm GF 20.50
SPINA AND A RAVIOLI V 16.50 HAWAIIAN PIZZA  14.50 OVEN ROASTED LAMB SHANK ON A BED OF MASHED POTATOES,
RAQY FILLED WRYE AND RICOTTA IN A GARLIC BUTTER SAUCE, TOMATO SAUCE, MELTED MOZZARELLA, CARAMELISED CARROTS AND BROCCOLIWITH A RED WINE
TOPPEDWITH FRESH ROCKET AND PARMESAN HAM AND PINEAPPLE GRAVY CHICKEN MILANESE /  18.50
RISPY BREADED CHICKEN ON A BED OF SPAGHETTI ARRABBIATA, CHILLI AND TOPPED WITH PARMESAN
m GAMBER LINGUINE GFA / 16.50 BBQ MARINATED 15.50 CRIS CHICKEN O OF SPAG ¢ © :
LINGI@N]ITOSSED IN A GARLIC LIME AND DILL SAJCE, WITH KING PRAWNS, BBQ SAUCE BASE, MELTED MOZZARELLA, CHICKEN, GRILLED DUCK GF 19.50
RED ONIONS, MIXED PEPPERS AND FRESH CHILLI SUN-DRIED TOMATOES AND ROASTED PEPPERS RIS QUL NT PSR ST
R AST POTATOES,BROCCOLIAND AN ORANGE BRANDY
TAGLIA AL SALMONE 15.50 CALZONE CARNE 17.50 o SAUCE
U CUREILEYOR il I JEEAAN @G ANIDWIRIEWINE SAUICLE, Wit SUNHRIER FOLDED PIZZA FILLED WITH TOMATO SAUCE, MELTED MOZZARELLA, SALT AND PEPPER CHICKEN _/ 18.50
T AT AND MIXED HERES. TOPPED WITH A CHARGRILLED SALMON FILLET AND ITALIAN PEPPERONI, HAM AND MUSHROOMS, CRISPY BATTERED CHICKEN STRIPS WITH SWEET CHILLI SAUCE, GARLIC, CHILLI,
S S PARMESAN SERVED WITH A SIDE OF ARRABBIATA SAUCE ONIDESIERD MIXED PEPPERS, FINISHED WITH SALT AND PEPPER SEASONING, WITH RICE
A s POLLO PICANTE GFA J 14.50 SERVED
PENNE TOSSED IN A CREAMY SAUCE WITH DICED CHICKEN, MUSHROOMS, QUATTRO FORMAGGI V 14.50 CASA SPECIAL GF 18.50
PEAS,BROCCOLIAND CHILLI FLAKES A RICH BLEND OF FOUR CHEESES. MELTED TOGETHER g@gﬂz BREAST WITH MIXED PEPPERS, ONIONS, GARLIC,
(ADD PRAWNS 3.50) TOPPEDWITH GREEN PESTO AND FRESH ROCKET AND TOMATO SAUCE, TOPPED WITH MOZZARELLA, SERVED WITH RICE
WILD MUSHROOM LINGUINE VG GFA / 14.50 PARMA PIZZA  15.50 SALT AND PEPPER KING PRAWNS /  18.50
LINGUINE TOSSED WITH SAUTEED WILD MUSHROOMS, MIXED PEPPERS, ONIONS, o BA KING PRAWNS, WITH SWEET CHILLI SAUCE, GARLIC, ONIONS AND MIXED PEPPERS,
GARLIC AND FRESH CHILLL, IN A GARLIC AND OLIVE OIL SAUCE TOMATO SAUCE, MELTED MOZZARELLA, PARMA HAM AND T TOSSED FINISHED WITH SALT AND PEPPER SEASONING, WITH RICE
TOMATO, TOPPED WITH PARMESAN CHEESE AND FRESH ROCKET T SERVED
E GRILLED SALMON 18.50
MEDITERRANEAN RISOTTO  14.50 ALLDIPS V 7.50 PANRSEARED SALMON GLAZED WITH TERIYAKI SAUCE, SERVED WITH BROCCOLIAND CRISPY ROAST POTATOES
CREAMY oT WITH  ASTED PEPPERS, COURGETTE AND T ,INFUSEDWITH . E
RISOTOLIVE OIL, GARLIC ARD MIXED HERBSTOMA  WITH FRESH ROCKET AKID HOT HONEY 3.00 GARLICAIOLI 3.00 CHILLI CHEESE 3.00 D SEA BASS  18.50
JLCAEES :s HERE E LIGHTLY PAN-FRIED SEA BASS, ACCOMPANIED BY A MIXED SALAD, CRISPY FRIES,

WITH A SPICY CHIMICHURRI SAUCE

D

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, efc.
V Vegetarian VG Vegan GF Gluten Free GFA Gluten Free Available ~ _/ Spicy
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LUNCH MENU
2 COURSES

STARTERS

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 WITHA GARLIC AIOLI DIP

HALLOUMI FRIES V
GOLDEN FRIED HALLOUMI SERVED WITH A SWEET CHILLI DIP

GARLIC MUSHROOMS V
SAUTEED 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 SAUTEED 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 J
GRILLED SPICY BEEF SAUSAGE SERVED WITH A MIXED SALAD

\J

SIDE ORDERS

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 BREADWITH CHEESE V  7.50
BREAD BASKET V  5.50

16.50

J

f

N

MAINS

ARRABBIATA VG GFA J
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 SAUCEWITH PANCETTA AND PARMESAN

LASAGNE
LAYERS OF PASTA, RICH BOLOGNESE, CREAMY BECHAMEL AND
MELTED MOZZARELLA, OVEN-BAKED TOPPED WITH PARMESAN

POLLO PICANTE GFA _J
PENNE PASTA, DICED CHICKEN, MUSHROOMS, BROCCOLI, PEAS, CHILLI FLAKES IN A CREAMY SAUCE
(ADD PRAWNS - 3.50)

GAMBERONI LINGUINE GFA _J
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 J
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, BROCCOLIWITH 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

MONDAY TO FRIDAY ONLY 12 NOON - 4PM
EXCEPT BANK HOLIDAYS AND SPECIAL CALENDAR DAYS

V' Vegetarian VG Vegan

GF Gluten Free

GFA Gluten Free Available 7 Spicy




