
APPETISERS
Bruschettone (V) 	 5.95
Toasted bread topped with fresh chopped 
tomatoes, basil, garlic and extra virgin olive oil

Focaccia aglio e rosmarino 	 5.95
Pizza bread with fresh garlic and rosemary

Crostone allo sgombro 	 7.50
Toasted bread topped with mascarpone 
& mackerel

Crostone Italiano 	 7.95
Crostone bufala & anchovies

Focaccia al prosciutto 	 8.25
Pizza bread topped with mozzarella and 
Parma ham

Focaccia alla mortadella	  8.25
Pizza base, mozzarella and mortadella

Fish & Chips 	 14.95
Fresh haddock in our homemade beer 
butter,chips side of peas, tartare sauce 
and slice of lemon

Pollo Funghi e Crema 	 15.95
Pan fried Chicken breast in a wild mushroom 
and creamy sauce served with tender broccoli 
and roast potato

Pollo Milanese 	 15.95
Fried breaded chicken breast served with
spaghetti Napoli

Salmone 	 18.95
Pan fried fresh seared Salmon served with
caponata of veg and roast potato with 
basil dressing

Filetto alla Griglia 	 26.95
Scottish fillet steak serve with tender 
broccoli and roast potato

French Fries 	 3.00

Garlic Bread 	 3.70

Onion Rings 	 4.00

Mixed Salad 	 4.00

Truffle & Parmesan Fries 	 4.95

Sweet Potato Fries 	 4.50 

Rocket & Gran Moravia Salad 	 5.00

Garlic Bread & Mozzarella 	 4.50

Red wine 	 2.95
Reduced red wine & rosemary

Peppercorn 	 2.95
Crushed black peppercorn, brandy & cream

Gorgonzola 	 2.95
Gorgonzola cheese & cream

Margherita 	 8.50
Tomato base, buffalo mozzarella and basil

Diavola	  9.95
Tomato base, fior di latte, spicy pepperoni
and fresh chilli

Hawaiian 	 10.50
Tomato base, fior di latte, pineapple 
and ham

Quattro Stagioni 	 10.95
Tomato base, fior di latte, mushrooms,
ham, pepperoni and roast peppers

Bufala 	 11.50
Tomato base, buffalo mozzarella,
rocket, Parma ham and cherry tomatoes

Boscaiola 	 11.50
White base, fior di latte, truffles sauce,
sausage, mushrooms

L’ortolana 	 11.50
White base, fior di latte, courgette,
aubergine, mushrooms and roast peppers

Carnivora 	 11.95
Tomato base, fior di latte, pepperoni,
ham, chicken and sausage

Il Marinaio 	 13.95
Tomato base, fior di latte, mixed seafood

UPGRADE TO CALZONE 	 1.50
EXTRA TOPPING 	 1.50

Penna all’ Arrabbiata 	 8.95
Penne pasta with fresh chili, garlic,
extra virgin olive oil and tomato sauce

Spaghetti alla Carbonara 	 9.25
Spaghetti pasta with pancetta, egg yolk,
parmesan, black pepper and a 
touch of cream

Tagliatelle alla Bolognese 	 9.75
Flat pasta with local beef mince
in a slow cooked tomato sauce

Rigatoni Chianti 	 11.50
Rigatoni pasta with chicken, wild 
mushrooms and green peas in a light 
creamy sauce

Rigatoni Toscana 	 11.50
Rigatoni pasta with fresh italian sausage,
wild mushrooms, sundried tomato and a 
touch of cream

Spaghetti Marinaio 	 14.95
Spaghetti pasta with a selection of shellfish, 
cherry tomatoes, finished with white wine, 
garlic and parsley

Italiano 	 12.95
Gorgonzola and Italian sausage sauce

Chicken & Pancetta 	 12.95
Chicken, pancetta, wild mushrooms
and a touch of tomato sauce

Truffle & Wild Mushrooms 	 13.95
Wild mushrooms, truffles sauce, bacon
and touch of cream

COLD STARTERS
Antipasto di Montagna (2 people)	  19.95
Mix of italian cured meat, mix of italian 
roasted vegetables,mozzarella, olives, 
cheese & bread

Caprese 	 7.95
Fresh Buffalo mozzarella, fresh tomato, basil

Fegatini di pollo 	 7.95
Homemade chicken liver pâté served with 
red onion chutney and toasted bread

Gamberetti Marie Rosa 	 7.95
Freshwater baby prawns with mixed leaf 
lettuce and Marie Rose dressing

Antipasto vegano (V, VE) 	 8.95
Sformato of mixed vegetables in a mint sauce

Cornetto di Salmone Affumicato 	 9.50
Smoked Salmon stuffed with water prawns
and Marie Rose served on a bed of rocket

HOT STARTERS
Minestrone Soup 	 5.50
Mixed vegetables bread & butter

Polpette della casa 	 8.95
Local beef meatballs in a tomato, garlic,
basil sauce topped with parmesan

Melanzana alla Parmigiana 	 8.95
Oven baked layers of aubergine, basil, 
mozzarella and tomato sauce

Calamari Fritti 	 9.50
Deep Fried fresh Scottish squid served 
with salad garnish and tartare sauce

Gamberoni al Pachino 	 11.95
King prawns,garlic, chili and cherry tomato

Capesante Chianti 	 12.95
Pan fried seared Scallops with a pumpkin
velvety and crispy bacon

TO START

MAINS

SIDES & SAUCES

PIZZA PASTA

GNOCCHI/RISOTTO
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