STONE BAKED GARLIC BREAD

PASTA

Made with lashings of olive oil, garlic & parsley
V Garlic pizza £4.5
V Garlic pizza tomato £5
V Garlic pizza tomato, chili, red onion £5
V Garlic pizza rosemary & rock salt £5
V Garlic pizza mozzarella £5.5

V Linguine Aglio e Olio £8.50
Probably one of the oldest dishes in Italy!
Extra virgin olive oil, garlic, fresh chili & cherry tomato
V Gnocchi Dolcelatte £12
Pasta dumplings with creamy Dolcelatte sauce
with toasted walnuts dressed with rocket
V Risotto Porcini £12
Slowly cooked Arborio rice with Porcini & wild
mushrooms, shallots, white wine & parmesan
Add Chicken to your risotto £2.5

STARTERS
V Houmous & house bread £5
V Marinated olives & house bread £5
V Insalata Caprese £6
Buffalo mozzarella & sliced tomato & basil, dressed with
olive oil & reduced balsamic vinegar
V Bruschetta Pomodoro £5.5
Toasted Italian bread with tomato, onion, basil, garlic &
oregano
V Bruschetta Pecorino £5.5
Toasted Italian bread with baked goat cheese &
roast peppers

V Fungi Aglio £6.5
Sautéed button mushrooms, garlic, cream & parsley with a
wedge of dipping bread
V Arancini Palazzo £6

Deep fried smoked mozzarella & Parmesan rice balls with
Napoli sauce

V Mediterranean Piatto £12

Houmous, olives, sun dried tomato, roast peppers, Italian
house bread

Gran Piatto Rustico £16

Penne Amatriciana £9
V

Tomato sauce, cherry tomato, onions, chili, smoked bacon
for a vegetarian option hold the smoked bacon!

Linguine Carbonara £9

A typical Roman dish of cream, egg, smoked bacon
finished with Parmesan

Tagliatelle Fricassee £10

Smoked tender chicken breast, wild mushrooms,
cream & white wine

Tagliatelle Filetto £16

Strips of filet steak, Dolcelatte cheese,
red onion & meat jus

Linguine Pescatore £16

Fresh mussels in shell, calamari rings, salmon,
king prawns, cherry tomato & white wine

Lasagne al Forno £12

Layers of egg pasta, meat ragu, mozzarella,
Parmesan & béchamel

Penne Nonna Maria £11

Calamari Fritti £7

Rings of calamari, deep fried with chefs tartar

King Prawns, fresh salmon, a touch of cream, white
wine & cherry tomato & hint garlic & tomato sauce

Gamberoni Picante £9

Ravioli Arragusto £14

Sauteed king prawns, fresh chili, cherry tomato, garlic
parsley & white wine

Lobster pasta parcels, calamari rings,king prawn,
mussels in shell, cherry tomato, garlic, chili

Cozze Marinara £8

Risotto Pescatore £16

Fresh mussels, tomato, shallots, chili, white wine & garlic
with a wedge of dipping bread

Slowly cooked Arborio rice, fresh mussels in shell, calamari
rings, salmon, king prawns, cherry tomato & white wine

Polpette Nonna Maria £7

Gnocchi al Forno £12

Tender pork ribs slowly cooked with homemade BBQ sauce

Chef's soup £5.5

Chef's creation...just ask for today's choice served with a
wedge of Italian bread

V Margherita £9
Tomato, mozzarella, basil
V Tropicale £10
Ham & pineapple, tomato, mozzarella, basil
V Peperonata £10
Peppers, goat cheese, rocket, tomato, mozzarella, basil
V Fungi £10
Sautéed garlic mushrooms, tomato, mozzarella, basil

Campagnola £10

MAIN COURSE
Bistecca al Aglio £18

10oz Sirloin steak pan cooked in garlic butter with
twice cooked chunky chips

Filetto al Peppe £25

80z fillet steak, green peppercorn sauce, served
with twice cooked chunky chips

Pollo A la Crème £16

Tender chicken breast with a creamy garlic, mushroom,
white wine sauce & twice cooked chunky chips

Pollo Ciaciatore £16

Chicken & sweetcorn, tomato, mozzarella, basil,

Tender chicken breast baked with a rich tomato, peppers,
onion sauce served with twice cooked chunky chips

Calabrese £12

Pollo al Peppe £16

Nduja, pepperoni, red onion, tomato, mozzarella, basil,

Diavola £11
Pepperoni, chili, red onion, bacon, tomato,
mozzarella, basil

Don Mario £12.50

Cherry tomato, Parma Ham, rocket, tomato,
mozzarella, basil

Pizza Marinara £15

Fresh mussels in shell, king prawns, calamari, garlic
, tomato, mozzarella, basil

Pizza Al Tunno £12

Tuna, red onion, olives, tomato, mozzarella & basil

Calzone Villa £15

Our very own creation...folded pizza filled with spicy
meat, onion, chilli, paprika, salami, spicy bolognese

Calzone Palazzo £14

Folded pizza filled with chicken, bacon, leek,
creamy blue cheese sauce

Tender chicken breast & green peppercorn sauce with
twice cooked chunky chips

Pollo Milanese £16

Crumbed chicken breast, over tomato Napoli linguine

Spigola Portofino £18

Pan fried Sea bass fillets, creamy mash, tomato salsa
Salmone Mediterrnea £17
Roast salmon fillet, finished with capers, lemon
butter sauce over crushed rosemary & peppers potatoes

BURGERS
Wagyu Beef Burger £12

Tender beef burger on a seeded brioche bun, fresh sliced
tomato, with salad, BBQ sauce & fries

Chicken Burger £12

Grilled chicken breast on a seeded brioche bun, fresh
sliced tomato salad, garlic mayonnaise & fries

V Mediterranean Burger £10
Grilled plant based burger with mozzarella, fresh sliced
tomato, garlic mayonnaise & sweet potato fries

Linguine Bolognese £10

Traditional meat ragu, with red wine & tomato

BBQ Spare ribs £8

Wood fired Italian stone baked pizza

Homemade pork & beef meat balls, shallots
tomato sauce, basil, fresh chili

Cured Italian meats, buffalo mozzarella & assorted
Mediterranean vegetables, Italian house bread

Homemade pork & beef meat balls with shallots, fennel,
chili, tomato sauce & melted mozzarella

NEAPOLITAN PIZZA

Tagliatelle Gamberoni £15

Pasta dumplings baked in the oven with Nudja (Calabrian
salami), pork & beef meatballs, tomato sauce & mozzarella

CREATE YOUR OWN PIZZA
Chicken, Tuna, pepperoni, roast ham,
olives, smoked bacon, mushrooms, pineapple - £1
Onions, chili, sweetcorn £0.75
Parma Ham £2.5
3 King prawns £4.5

Extra bacon: £1
Extra cheese: £1

SOMETHING ON THE SIDE...
French Fries £3
Sweet potato fries £4
Hand cut twice fried chunky chips £3.5
Aspen Fries - truffle oil & parmesan £4
Tomato & red onion salad £3.5
Mixed Salad £4
Rocket & Parmesan salad £4

ALLERGEN INFORMATION
Our dishes contain a complex list of ingredients but we have only listed the main ingredients. We use homemade stock which will
vary depending on seasonal availability in many dishes and every time we cook a dish the ingredient list could be altered as we
make everything from scratch to ensure delicious flavours and taste depending on availability. Therefore, if you have any allergens
or dietary requirements you must speak with a staff member and notify us of anything we need to know for each order. All foods
may contain a trace of all 14 allergens. Most dishes will contain wine & soya
V - Vegetarian

VINO BIANCO

COCKTAILS

VINO ROSSO

Tramonto

125ml

175ml

Bottle

£3.20

£4.20

£16.50

125ml 175ml

Tramonto

£3.20

Italy - Light, crisp and clean with soft
citrus flavours.

Italy. Soft and light with ripe red berry
aromas and flavours.

Mountain Range Sauvignon
Blanc

Marques De La Concordia
Tempranillo

£3.50

£4.50

£17.50

Willowglen Chardonnay

£4.00

£5.00

£19.00

£4.00

£5.00

£5.00

£6.00

£19.50

Vistamar Sepia Reserva Malbec

Fruili-Venezia Giulia, Italy - Fresh and steely with a touch
of honeyed richness, making it a wonderful aperitif.

Prosecco Brut

£5.50

£5.00

PORNSTAR MARTINI

£8.50

A blend of vodka, Passoa, passionfruit & vanilla served
with a shot of Prosecco

Ca'di Ponti Nero D'avola

£28.00

Sicily, Italy - Spicy plum, cherry, smoke and bitter chocolate
characters, slightly savoury. Spicy, Peppery, Warming Red.
£32.00

Tuscany, Italy - Velvety, round, full bodied and balanced with
hints of wood, berries, cherries and violets on the nose. The
palate has well integrated tannins

Valpolicella Ripasso DOC Superiore, Pasqua

£34.00

Veneto, Italy Veneto, Italy - Full bodied on the palate,
warming, fruit-forward with juicy cherries and a floral twist
£25.00

Amarone della Valpolicella Docg, Pasqua

£59.00

Densely textured with sweet, silky tannins and layers of
cherry, red berries and dried fruits, a full concentrated finish
£49.50

Champagne, France - A mature style of non-vintage
Champagne with hints of citrus fruit, and a good
balanced palate

VINO ROSATO

125ml

175ml Bottle

Caneletto Pinot Grigio Rose

£3.70

£4.80 £18.50

Italy - Citrus fruit overtones and plenty
of refreshing berry flavours
£80.00

Burlesque White Zinfandel Rose

USA - Bright sweet rosé, packed with strawberry
fruit and a delicious jam character

£5.00 £20.00

BELLINI

£6.95

Prosecco topped with peach liqueur
KIR ROYAL £6.95

£7.95
DAIQUIRI
A blended frozen cocktail with lime, rum & a fruit
of your choice:
Strawberry , raspberrry or passionfruit
Our bar tenders can create a huge variety of
different flavours so please ask for your favourite!

FRAPPÉS
£3.95

CARAMEL FRAPPÉ

£3.95

SALTED CARAMEL FRAPPÉ

£3.95

CHOCOLATE FRAPPÉ

£3.95

An elegant cocktail inspired by the classic sweets with gin,
rhubarb, Advocaat, apple juice, lemon & rhubarb bitters

BAILEY'S FRAPPÉ

£6.00

BRAMBLE £7.50
Gin with lemon & sugar, served with a drizzle of
creme de cassis on crushed ice

MILKSHAKES

£8.50

RHUBARB & CUSTARD

NEGRONI

£7.95

£8.50

Gin, Campari & Vermouth - a straight up Italian classic

FRIZZANTE PASSIONE

£7.00

A fruit blend of Passoa, passionfruit & prosecco

DARK FRUIT MOJITO

SEX ON THE BEACH

£6.95

Vodka, Peach Schnapps, orange & cranberry

WHISKY OR AMARETTO SOUR

COOKIES 'N' CREAM MILKSHAKE

£7.75

A sour drink with the spirit of your choice
blended with lemon, sugar & egg white

£6.95

Sweet cocktail of Malibu, pineapple, cream
& coconut

£4.50

Cookies & cream ice cream, milk &
chocolate sauce. Finished with whipped
cream & chocolate sauce

SALTED CARAMEL MILKSHAKE

£7.75

A take on the classic with raspberry, creme
de casis & Jagermeister

PINA COLADA
£3.90

A classic Italian cocktail of raspberry puree &
topped with Prosecco

FRAPPÉ LATTE

ESPRESSOTINI

£22.00

£6.95

A twist on the original sour with gin, rhubarb,
egg white & lemon

£34.00

Veneto, Italy - Prosecco style sparkling wine with
an intense elegant pink colour. Fruity, with a deep
character of cherry drops. Finishes dry and crisp

Champagne, France - Elegant with soft, consistent
bubbles, ripe red fruits such as raspberries and
strawberries & a creamy textured, soft finish

£7.95

A shot of espresso shaken over ice with
Baileys, coffee liqueur & vodka

Veneto, Italy - A lively, crisp, sparkling
wine with delicate lemon character and an aromatic,
dry, refreshing finish.

Cuvee Rose Brut, Laurent Perrier

Tequila, triple sec, lime juice shaken over ice
& presented in a rim salted glass

Intense savoury flavours of thick blackberry compote, black pepper
&typical iron rich beefy flavours. Not a hint of jam here, no sweetness
with balanaced acidity fine velvety tannins with tremendous lentgh

125ml Bottle
£5.00 £25.00

Brut Laurent Perrier

£23.00

Curico Valley, Chile - Soft and fruity with plenty of
red berries and notes of chocolate and jam
£6.00 £7.00

£6.95

RHUBARB SOUR

£6.00

Chanti Classico Docg - Carpineto

Frizzante Rose

£21.50

A refreshing mix of vodka, triple sec, gin,
rum & tequila with lime & cola

MARGARITA

ROSSINI

A classic Prosecco cocktail with creme de cassis

LONG ISLAND ICED TEA £8.75

£29.50

Piemont, Italy - Bright, complex mineral and pear on the
nose, long, mouthwatering, citrus and subtle on the
palate. Long and lovely.

FIZZ

Terramater Merlot

MOJITO £6.95
A rum cocktail with lime, mint, sugar & topped with soda

The Black Craft, Shiraz, Magpie
Estate, Australia

Marlborough, New Zealand - Zingy lime, lemon &
tropical fruit characters, thoroughly refreshing.

Stenuta Olim Bauda, Gavi di Gavi, DOCG,

£4.50

Argentina - Softly textured with notes of violet, plums
and cherries and subtle hints of vanilla
£23.00

The Visitors Marlborough Sauvignon Blanc

£19.50

£5.00

Abuzzo, Italy - A full-bodied red with marked yet gentle tannins
and an average level of alcohol, which displays hints of ripe fruits
such as blackberries and morello cherries as well as spicy notes

Collezioni Pasqua

COSMOPOLITAN £6.95
A blend of triple sec, vodka & lime topped with cranberry

SPICED MOJITO £7.50
Just like the classic, but made with Captain Morgan's spiced rum

£19.00

Umbria, Italy - Produced in the classic, traditional area of
Orvieto, brilliant straw yellow with a fruity and refined
bouquet. The palate is medium & gently rounded

Pinot Grigio, Colli Vincentini

£4.70

£16.50

Montepulciano D'abruzzo Doc le £4.00

Australia - Peach and stone fruit
flavours and good body.

Orvieto Classico Amabile
Doc Vallesanta

£3.70

£4.20

£7.95

Unique Italian bitter-sweet liqueur. An infusion of
oranges, rhubarb, herbs & roots in a perfectly balanced
combination with prosecco & soda

Bottle

Rioja, Spain - Ripe, soft berry characters with a lasting
fruity finish. Medium-bodied, fruit-driven red.

Chile - Fruity and fresh with a touch
of gooseberry and lemon.

APEROL SPRITZ

£4.50

Delicious salted caramel sauce blended
with vanilla ice cream & milk. Finished
with whipped cream, salted caramel
sauce and caramel pieces

THE ORIGINAL MILKSHAKE

£4.00

Blended ice cream shaken with a classic
flavour of your choice:
chocolate, strawberry or vanilla

CHOCOLATE BROWNIE MILKSHAKE

£4.50

Vanilla ice cream blended with chocolate pieces,
vanilla, chocolate sauce & milk. Finished with
whipped cream & chocolate brownie

