
TO SHARE

BREAD BOARD - £5.00
Italian Breads, Balsamic oil, Olives & Salted Butter (V) 

(Gluten free bread available)

ITALIAN DELI BOARD - £8.00 / £15.50
Cured meats, Mozzarella, Sicilian olives & Rocket, served w ith bread. 

(Gluten free bread available)

FISH BASKET - £9.00 / £17.50
Breaded whitebait, salt and pepper squid, Black tiger prawns, 

Courgette fries, served w ith chopped red chillies, parsley and lemon 
(GF available)

ANTIPASTI/STARTERS

SOUP OF THE DAY - £5.50
served w ith bread & salted butter (V)

(Gluten free bread available)

GAMBERONI PICANTE - £8.00 / £15.50
P an fired prawns, white w ine, garlic, chilli butter and grilled 

sour-dough bread (GF) (Gluten free bread available)

SALT & PEPPER CALAMARI - £8.00 / £13.50
Crispy fried calamari, lemon and garlic mayonnaise(GF)

COZZE PICCANTE - (CHEFS FAVOURITE) - £8.00 / £13.50
Mussels cooked in a chilli, garlic & tomato sauce (GF)

POLPETTE - £8.00
Oven baked beef meatballs filled w ith parmesan and herbs, served 

w ith sour-dough bread (Gluten free bread available)

CAPRESE SALAD - £7.50 / £14.00
Bocconcini mozzarella, heirloom tomatoes, baby basil and rocket pesto 

(GF) (V)

BRUSCHETTA - £6.00
V ine tomatoes, basil, rocket and olive oil on toasted sour-dough (V)

(Gluten Free Bread Available)

BAKED MUSHROOMS - £7.50
Wrapped in prosciutto, w arm goats cheese, pesto & rocket (GF)

PASTA & RISOTTOS
 (Gluten Free P asta Available)

+CHICKEN AND BACON TO ANY PASTA OR RISOTTO DISH FOR 5.50

TAGLIATELLE ALLA CARBONARA - £10.50 
Smoked pancetta, cream, parmesan & egg yolk

SPAGHETTI RAGU - £10.50 + MEATBALLS £3.00
Rich beef and tomato sauce

PENNE NAPOLI (SUGO) - £8.00
Tomato sauce and basil. (V)

LINGUINE CON GAMBERONI - £14.50 
Tiger Prawns, garlic, chilli and tomato sauce

LASAGNE AL FORNO - £12.50
L ayers of pasta sheets filled w ith beef ragu and mozzarella cheese

PARMIGIANA - £10.50
Baked L ayers of aubergines, Mozzarella cheese and tomato sauce (GF)

PENNE ALL’ARRABIATA - £8.50
Fresh chilli, Tomato sauce, Garlic and parsley (V)

PENNE ALL ‘AMATRICIANA - £10.50
Onions, Bacon, Tomato & chilli sauce

RAVIOLI SPINACH AND RICOTTA - £12.50
Mascarpone & Basil sauce (V)

PACCHERI AL FUNGHI - £11.00
Sauteed mushrooms, Baby Spinach cream sauce (V)

RISOTTO AL FUNGHI - £12.00
Arborio rice, mushrooms, soft herbs & cheese (V)(GF)

RISOTTO AL GAMBERONI - £14.50 
Arborio rice, Tiger Prawns, Courgettes, soft herbs and Chilli Oil (GF)

MEATS/CARNE
 

PLEASE SEE OUR SPECIAL BOARD FOR FRESH FISH & STEAKS

POLLO MILANESE - £11.50
Chicken breast fillet lightly coated in breadcrumbs, served w ith seasonal greens 

POLLO CACCIATORE - £12.50
Chicken breast fillet, roasted pepper and mushroom tomato sauce, served w ith 

seasonal greens. (GF)

POLLO AL FUNGHI - £13.50
Chicken breast fillet, mushroom and cream sauce, served w ith seasonal greens. 

(GF)

SCALOPPINE AL LIMONE - £15.50
Seared veal escalope’s, white w ine, butter and lemon sauce, served w ith 

seasonal greens(GF)

AGNELLO ALLA GRIGLIA - £16.50
Char grilled lamb cutlets, Fresh Chilli, P esto dressing & seasonal veg

ALL MEAT DISHES ARE SERVED WITH A CHOICE OF 
FRIES OR BUTTERED NEW POTATOES 

SIDES - £3.00 EACH

FRIES
SWEET POTATO FRIES

BUTTERED NEW POTATOS
SEASONAL VEGETABLES

SAVOY CABBAGE AND BACON
MIXED SALAD
GARLIC BREAD

GF= GLUTEN FREE   V= VEGETARIAN

Food allergies and intolerances; before you order your food and drink speak to our staff if you have a food allergy or intolerance.

Antonio L icciardi - H
ead Chef

The richness of authentic Italian cuisine 
is found only at the Greedy Italian. W e 
create good honest and simple food 
which is diverse and bursting w ith 
flavour. Our cuisine remains faithful to 
its traditional Italian heritage but w ith a 
modern perspective. Our chefs only use 
the freshest local ingredients and all 
our dishes are cooked from the heart, 
served by our outstanding and attentive 
staff which delivers you the ultimate 
dining experience.

HAVE A BELLA DAY!


