
STARTERSSTARTERS
Fungi de Aglio              £5.95
Tender mushrooms cooked in our special
garlic and parmesan cream sauce
served on a toasted piece of crusty bread

Carpaccio di Manzo       £10.95
Marinated beef fillet, black pepper, olive oil
& lemon juice served with rocket leaves,
fresh parmesan shavings & a balsamic glaze

Gamboroni alla Busara    £11.95
Succulent King Prawns served with onions,
garlic, cherry tomatoes, white wine
and a hint of chilli, served
on a crostantini (toasted bread)

Caprese Salad              £6.95
Fresh and creamy buffalo mozzarella cheese
and sliced fresh tomatoes served
with fresh basil & pesto dressing

Calamari                     £8.95
Salt and pepper coated squid rings served
with our garlic mayonnaise

Olive e Pane                    £5.95
Mixed marinated olives
in olive oil served with focaccia

Antipasto Misto              £12.95
Always a favourite. Chef’s selection of
salami’s, ham’s, soldolino cheese,
sundried tomatoes, pickled vegetables
and olives, served with focaccia.
More than enough for two!

Pane All’aglio con Buratta   £9.95
Garlic bread served with fresh
buratta cheese. Garnised with rocket
Perfect to share

Girella                           £8.95
Amazingly tasty spirals of pizza (5 pieces),
served with a classic combination of ham,
tomato, mozzarella cheese with oregano

Brushetta Pomodora         £6.95
Superbly seasoned chopped tomatoes
topped with a sprinkling of mozzarella
served on toasted crusty bread dressed
with a balsamic glaze

Scaloppino e Gamboroni     £12.95
Fresh seared scallops and king prawns
in a white wine, garlic seasoned butter
with a hint of chilli and lemon juice served
in an earthen ware dish with a piece
of crusty bread



PIZZAPIZZA
Margherita                                                        £8.95
A classic simple pizza; a combination of tomato and mozzarella cheese,
basil and delicate herbs

Pepperoni                                                          £11.95
A tasty selection of salami, pepperoni and nduja

Gamberoni Diavola                                               £14.95
Succulent King prawns, crumbled hot nduja and chopped fresh chillies

W-Calzone                                                        £14.95
A folded pizza packed with chicken, salami, ham and mozzarella
cheese, topped with our amazing ragu sauce

Pollo                                                                £12.95
Extra tasty chicken, mushroom, pancetta, fresh chillies garnished with rocket
& parmesan shavings

Frommagio Bianco                                               £11.95
A traditional pizza but without a tomato base. The base has a tasty
Alfredo sauce, mozzarella cheese, dolce latte, mushrooms and
finely chopped red onion, garnished with rocket and parmesan
shavings

Fiorella                                                             £10.95
Gorgonzola cheese, traditional italian salted greens, chopped
red onion and pesto



PASTA & RISOTTOPASTA & RISOTTO
Linguine Sorrento                                                £19.95
Classic mixed seafood dish of king prawn and seasonal shell fish in a rich
tomato sauce, topped with a pan fried sea bass fillet, served over a bed
of linguine pasta

Pollo Pesto                                                         £14.95
Pan fried chicken breast, coated in a fresh basil and pine nut pesto with
parmesan cheese and roast cherry tomatoes served over a bed of linguine pasta

W-Carbonara                                                        £13.95
An Italian classic cooked in the traditional way. Spaghetti pasta, egg yolk, thyme
and pancetta, topped with crumbled pork crackling

Gamberoni, Scallop Risotto                                      £20.95
The ultimate risotto! Rich and creamy, served with garden peas and a hint of
garlic, dressed with succulent king prawns and pan seared scallops and
garnished with chopped parsley

Lasagne                                                             £15.95
Stacked layers of pasta smothered in rich beef ragu and a béchamel sauce,
seasoned with basil and delicate herbs

Penne Salmone                                                    £19.95
Penne pasta in a rich tomato cream served with smoked salmon, garden peas
and a succulent pan fried salmon fillet

Pollo Arriabata                                                     £14.95
Pan fried chicken breast served with penne pasta, ndjua, fresh tomatoes,
chilli and parsley

Porcine Risotto                                                    £12.95
A classic rice dish with fabulous porcine mushrooms,
a rich creamy parmesan cheese sauce with a hint of garlic

Pappardelle Porcine                                               £13.95
Pappardelle pasta served with fabulous porcine mushroom crème
fraiche sauce topped with parmesan shavings, pine nuts and basil



MAINSMAINS
(please note the main course is served as described, please select the

side dishes you want to accompany your main course as extras)

Pollo ala Crema                                                    £15.95
Pan fried chicken breast served with porcine mushrooms, pancetta
and a creamy garlic sauce

Salmone                                                             £19.95
A poached salmon fillet in a light cream sauce seasoned with garlic, lemon, 
courgette, pancetta, capers and parsley

Vegetoriano                                                         £13.95
                                                                              
Warm salad of aubergine, fennel, courgette and drizzled with garlic oil.
Served on a bed of crushed new potatoes and leeks

Merluzzo Pomodorro                                             £19.95
Fabulous fillet of cod served on a bed of crushed new potatoes, leek
and pancetta. Finished of with savoury cream sauce and garden pea’s

Spigola                                                               £19.95
Two Pan fried seabass fillet served on a bed of roasted augergine, olives,
tomato, peppers, basil and fennel

Tournesdos de Manzo et Gamberoni                          £28.95
8oz of fillet steak cut into medallions, pan fried (medium) in a rosemary,
chilli & garlic butter with succulent king prawns garnised with rocket &
fresh shavings of parmesan

Agnello e Verdure Grigliate                                      £20.95
A succulent rump of lamb cooked to pink perfection. Served on a bed of seasoned
roasted aubergine, courgette, peppers and cherry tomatoes

Fillet Steak 8oz                                                   £26.95
Flame grilled 30 day aged fillet steak, super tender and lean,

Sirloin Steak 12oz                                                  £22.95
Flame grilled 30 day aged sirloin steak, full flavour

Tagliata 12oz                                                       £23.95
Flame grilled sirlon steak lightly seasoned with garlic & herb marinade
served ideally cooked medium, thinly sliced over a bed of fresh rocket salad,
garnished with shaved parmesan cheese & a balsamic glaze (can be served
as a fillet for an additional £4)



SALADSSALADS
Chicken Caesar

£13.95
Pan fried chicken breast, served on a bed of Romaine lettuce dressed in a

classic Caesar sauce with garlic croutons and thin strips of salty anchovies
garnished with shavings of Parmesan cheese

Salmone e Gamberoni
£17.95

Classic salad of lettuce and tomatoes served with a fillet of fresh salmon and king prawns
dressed with a marie rose sauce and garnished with strawberries and lemon

Burrata
£13.95

Classic mediterranean salad of green leaves, cherry tomatoes, red onions,
olives and fresh basil, topped with a creamy burrata, dressed with fresh pesto



SIDESSIDES
Triple Cooked Chips

£3.95

Roasted Herb New Potatoes
£2.95

Seasonal mixed Vegetables
£2.95

Mixed Mediterranean salad
£4.95

Rocket salad
£3.95

Tomato and Red Onion salad
£3.95

Garlic Bread (10”)
£5.95

Garlic Bread with Chilli £6.95

Garlic Bread with Chilli and Cheese £7.95

Garlic Bread with Tomato £6.95

Garlic Bread with Red Onions and balsamic glaze £6.95

Peppercorn sauce
£2.95

Dianne sauce
£2.95


