s ANTITPASTI o0
STARTERS
PATE DELLA CASAx

homemade Pate.

LUMACHE ALLA PARIGINA

Y5 doz escargots in garlic butter, parsley & wine.
MOZZARELLA TN CARROZLZA

cheese fried in bread with tomato & basil sauce.
ANTIPASTO MISTO

Italian style mixed hors’oeuvres.
PROSIUTTO E MELONE

Parma ham with melon.

SALMONE AFFUMICATO
Scottish smoked salmon.

AVOCADO CON GAMBERETTT

Avocado pear with prawns and Marie Rosa sauce.

COLIE ALLA MARINARA

moules in white wine, onions and fresh parsley.

BIANCHINI FRITTT
fried whitebait.

ZUPPA DEL GIORNO
homemade soup of the day.

o oFARINACEI o 0
PASTA & PIZZA
£5.20 (ASAGNE AL FORNO £7.75
Mamma’s genuine traditional recipe.
£5.75 CANNELLONI FIORENTINI £7.75
meat & spinach stuffed pasta in tomato & cheese
£5.20 RISSOTTO AL FUNGHT £7.75
rice with mushrooms, fresh herbs & cream.
£6.50 SPAGHETTI ALLA BOLOGNESE £7.75
spaghetti in the classic meat and tomato sauce.
£5.75 SPAGHETTI AL POMODORO £7.75
spaghetti with tomato, garlic and basil sauce.
£6.25 FETTUCINE ALLA CARBONARA £8.25
fettuccine pasta with egg, pancetta & parmesan cheese.
£5.20 GNOCCHI ALLA SICILITANA £7.75
homemade gnocchi in meat and cream sauce.
£5.75 PIZZA MARGHERITA £6.50

tomato, oregano, basil & mozzarella cheese.

£5.20 PIZZA AI FUNGHI E PROCIUTTO £7.50

tomato, ham, mushrooms & mozzarella.

£5.20 PIZZA NAPOLETANA £7.50

tomato, anchovies, olives & mozzarella.

Any Pasta dish above is available as a starter size portion @£5.75 each

SCAMPI ALLA MONTECARLO

scampi in white wine, mushrooms & cream.

SCAMPI ALLA PROVENZALE #

scampi in tomato & garlic sauce.
(served with boiled rice)

CALAMARI ALLA ROMANA
squid fried in a gentle light batter.

oo PESCEs o
FISH DISHES
£11.75 SOGLIOLA DI DOVER IN PADELLA £18.50
pan fried Dover sole.

£11.75 SOGLIOLA DI DOVER ALLA CLARA £19.00

Dover sole in white wine, prawns, mushrooms,
fresh tomato and herb sauce.

£10.25 PESCE DEL GIORNO Emyp
catch of the day . please ask.

oo LE SPECIALITA DELLA CASAs¢
HOUSE SPECLALITIES

CAPESANTE ALLA CLARETTA

£15.95 ROGNONI DI AGNELLO AL VINO £12.95

scalopes cooked in white wine, shallots, mushrooms, brandy, tender lambs kidneys cooked in white wine, mushrooms,

cream & a light mozzarella topping.
(starter size portion available @ £8.50 #)

MERLUZZO TN UMIDO

shallots, olive oil & parsley. finished off
with a touch of fresh cream & parsley.

£12.95 BOCCONCINI DI POLLO £11.50

delicious cod poached in a delicate tomato, onion, basil, fillets of chicken stuffed with spinach, ricotta cheese and

olive oil and black olives sauce.
(HIGHLY RECOMMENDED)

fresh herbs. cooked in wine. cream & mushrooms.

All fish, meat & chicken dishes served with potatoes and two vegetables of the day or a salad on request.
#No vegetables or potatoes are served with this dish.

A suggested discretionary gratuity at 10% will be added to your bill All our prices are inclusive of VAT



s sCARNE E POLLAME¢ ¢
MEAT £ CHICKEN DISHES

POLLO ALLA PARMIGIANA

chicken with aubergine, fresh tomato sauce & cheese.

POLLO SORPRESA £10.75
chicken breast stuffed with parsley, wine & garlic butter.

SUPREME DI POLLO ALLA CREMA  £10.75

breast of chicken in mushrooms, cream & wine sauce.

£10.75

BISTECCA ALLA GRIGLIA £14.75
grilled prime sirloin steak.

BISTECCA AL PEPE £15.50
Prime sirloin steak in cream, brandy & peppercorns.
FILETTO DI MANZO GRIGLIATO  £15.75
grilled prime fillet steak.

FILETTO RIPIENO £16.50

prime fillet steak stuffed with ham & cheese.
cooked in wine, mushrooms & fresh tomato sauce.

SALTIMBOCCA ALLA ROMANA £11.85

escalopes with ham, sage & white wine.

SCALOPPINE ALLA MARIA CLARA  £11.85

escalopes in cream, mushrooms & white wine.

BISTECCA ALLA DIANA £716.50 olivesin olive oil, oregano, fennel & spicy hot
classic recipe with pate, mushrooms, brandy & wine. Calabian chilies.

ooDOLCIs o

DESSERTS

ZABAGLIONE (price for two persons) £8.90 LA BOMBA DI TARALLO
Italy’s famous Marsala wine soufflé. meringue, ice cream, chocolate sauce & whipped cream.
CREPES ALLA GALLEAZZO £8.50 SORBETTO ALLLIMONE
(price for two persons) lemon sorbet.
pancakes in chocolate sauce, ice cream, cream & nuts. COPPA ALLA DIN®
PANMNA COTTA £4.70 icecream & fruit sundae.
homemade panna cotta with caramel & crushed amaretti. GELATT MISTT
ARANCE CARAMELLETE £4.70 mixed ice cream.
orange slices in maraschino & caramel sauce. CASSATA SICILIANA
PASTICCERIA DELLA CASA £4.70 the famous traditional spumoni style ice cream.
sweet of the day (please ask).
FORMAGGIO CON BISCOTTT £3.95

cheese & biscuits.

RESTAURANT
‘A Touch Of Class’

6 sACCOMPAGNAMEN 77 ¢ o

SIDE DISHES

PANE E BURRO
bread & butter.

BRUSCHETTA ALLAGLIO

garlic bread.

BRUSCHETTA ALLA MEDITERANEA
garlic bread with fresh tomatoes & herbs.

FUNGHI TRIFOLATT

mushrooms sautéed in oil & garlic.

CAVOLFIORI GRATINATT

cauliflower in cheese sauce.

SPINACI SALTATE

spinach lightly sautéed in olive oil, garlic & parsley.

PATATINE FRITTE
French fried potatoes.
PATATINE SALTATE
sauté potatoes.

INSALATA MISTA

mixed salad bowl.

OLIVEALLA CALABRESE

ESPRESSO COFFEE
CAPUCCING COFFEE
CAFFE LATTE
FILTER COFFEE

SPECIAL COFFEE
Irish, French, Italian, Calypso, etc.
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