
Zuppa del Giorno
Soup of the day.

Calamari Fritti
Deep fried squid rings, served with garlic mayonnaise and a wedge of lemon.

V Funghi allʼAglio e Prezzemolo
Pan-fried mushrooms cooked in white wine, olive oil, garlic, parsley and cream. Served with garlic crouton.

Polpette Salentine
Home-made beef meatballs topped with mozzarella cheese, baked in creamy basil tomato sauce. Served with 
a slice of toasted Italian bread.

Paté di Fegatini allʼUmbra 
Homemade chicken liver pate served with toasted Italian bread and a tangy apple, orange and cinnamon 
chutney.

STARTERS

SUNDAY MENU

Calzone Luna
Folded honey glazed half moon pizza filled with mozzarella, chicken, ham, mushrooms and garlic. Served with 
tomato sauce.

     Pizza Domenico
Tomato sauce, mozzarella, chicken, pepperoni, ham, meatballs and fresh chilli.

New York Burger
Home-made grilled beef burger served mixed salad and topped with a melted cheese sauce. Served with 
chips.

V Tortelloni dʼAsparagi
Parcels filled with ricotta cheese, Grana Padano and asparagus tips. Cooked with mushrooms, onions, garlic, 
white wine, parsley, tomato sauce and a splash of cream. Topped with rocket leaves and parmesan shavings.

(N) Lasagna Pasticciata 
Egg pasta layered with bolognese and bechamel sauce baked and served with a rich cheese topping. 

Penne Carbonara
Penne pasta cooked with pancetta, onions, garlic, egg yolk, parmesan cheese and cream.

Filleto di Branzino
Grilled seabass fillet served with penne pasta cooked with garlic, white wine, broccoli and cream sauce.

Pollo Casalinga
Pan-fried chicken supreme cooked with red onions, cherry tomatoes, white wine, peppers and a splash of 
cream. Served with chips.

Pollo alla Stroganoff
Tender pieces of chicken cooked with mushrooms, onions, mustard, cream and paprika. Served with rice.

Grigliata Mista di Carne
Mixed char-grilled marinated chicken breast, mini beef burger, marinated tenderised mini beef steak and 
bacon. Served with garlic mayonnaise and home-made roasted potatoes.

Salmone alla Pescatora
Grilled salmon steak served with roasted potatoes and a garlic, cherry tomato, basil and white wine sauce.

MAIN COURSES

Please Note - There is a surcharge of £2 to change a starter for a dessert.
Food Allergy Notice - If you have a food allergy or special dietary requirement, please inform a member of staff. Thank you.

£16.95
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DRINKS MENU

ALCOHOLIC DRINKS

Coke / Diet Coke
Coke Zero

Mineral Water
Still / Sparkling

Fever Tree Soda (200ml)
Fever Tree Tonic (200ml) 
Fever Tree Ginger Beer (200ml)
Appletiser (275ml)
J20 (275ml) 
Various Flavours
Fruit Shoot 
Orange / Summer Fruit / Blackcurrant
Lemonade
Bitter Lemonade
Fanta
Fresh Juice 
Orange / Apple / Tomato /
Pineapple / Cranberry

£2.75
£2.75 
£2.75 
£2.95 
£2.95 

£1.75

£2.75 
£2.75
£2.75
£2.75

Small
£2.00

500ml 
£3.25

Large
£2.75 
£2.60

750ml
£4.50

SOFT DRINKS

GIN

We have a large selection of spirits available 
served in 35ml measures. Please ask a member of 
staff for more details.

SPIRITS

All gin is served with complimentary Fever Tree tonic.
Doubles are available for an extra £3.50.

Peroni 330ml
Corona 330ml
Kopparberg 500ml
Strawberry & Lime
Apple/Mixed Fruits

BOTTLES

£3.50 
£3.50 
£5.00

Bira Moretti Alcohol Free (330ml) 
Kopparberg 0% (500ml) Mixed Fruit

ALCOHOL FREE BOTTLES

£3.25 
£4.00 

Poretti
San Miguel
Carlsberg
IPA 
Guinness

DRAUGHT

Pint 
£5.00 
£5.00 
£5.00 
£5.00 
£5.50

½ Pint 
£2.95 
£2.95 
£2.50 
£2.95 
£3.05

Boe Violet
Boe Passion Fruit
Bombay Sapphire
Bombay Bramble
Brockmans
Chase Williams Pink Grapefruit 
Gordonʼs
Gordonʼs Pink
Gordonʼs Sloe
Gordonʼs White Peach
Hendrickʼs
Monkey 47
Sipsmith Lemon Drizzle
Tanqueray
Tanqueray Seville
Warner Edwards Elderflower
Warner Edwards Rhubarb
Warner Edwards Sloe

Premium Indian Tonic 
Refreshingly Light Tonic 
Mediterranean Tonic 
Elderflower Tonic 

Single
£7.50
£7.50
£7.00
£7.50
£7.50
£7.50
£6.75
£7.50
£7.50
£7.50
£7.50
£7.50
£7.50
£7.50
£7.50
£7.50
£7.50
£7.50

FEVER TREE TONIC MIXERS

Aromatic Tonic 
Ginger Ale
Lemonade 
Ginger Beer
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