
 

 

 

 

Zuppa del Giorno  £6.95 (V) 

Soup of the day 

Pane all’aglio £2.95 (V) 

Garlic bread 

Bruschetta Mista  £5.95 (V, VE) 

Toasted bread topped with marinated fresh tomato and aubergine  

Tricolore £6.50 (V) 

Fresh slices of avocado, tomato and mozzarella  

Insalata Primavera £8.95 (V, VE) 

Asparagus, sun-dried tomatoes, olives, green peppers, avocado, cucumber and red cabbage on a bed of 

mixed leaves  

Avocado con Gamberetti £8.95 

Avocado with prawns in a cocktail sauce 

Insalata Gaffe £9.95  

Bacon, avocado, boiled egg, tomato, olives and beetroot on a bed of baby spinach and wild rocket    

Calamari Fritti £9.95 

Deep fried breaded squid rings with tartare sauce 

Melanzane alla Parmigiana £9.95 (V, VE) 

Baked layers of aubergine in a tomato sauce and topped with vegan cheese    

 

************************** 

Penne Saracena £9.95 (V, VE) 

Pasta with grilled aubergine in a tomato, garlic and herb sauce 

Spaghetti Bolognese  £10.95 

Pasta with a rich beef ragu 

Tortelloni Napolitana £10.95 (V) 

Gluten free pasta parcels filled with ricotta and spinach in a tomato, basil and herb sauce 



Spaghetti Alfredino £10.95 (V, VE) 

Flat strips of pasta with mushrooms, courgettes, sun-dried tomatoes, garlic and a dash of chilli, tossed in 

olive oil and topped with rocket 

Lasagna £10.95 

Baked layers of pasta filled with minced beef/ GLUTEN FREE LASAGNA £10.95 

 

Penne ai Carciofini  £10.95 (V,VE) 

Pasta with artichoke hearts, onions, basil, broccoli and olive oil with a dash of chilli 

Spaghetti alle Vongole  £10.95 

Pasta with clams in a tomato herb, garlic, chilli, and white wine sauce 

Risotto ai Funghi di Bosco £13.95 (V) 

Arborio rice with mixed Porcini mushrooms 

GLUTEN FREE PASTA AVAILABLE WITH ALL SAUCES 

************************** 

 

Pollo Ripieno  £15.95 

Free range breast of chicken stuffed with butter and garlic, covered in breadcrumbs and deep fried  

Fegato a Piacere  £18.95 

Your choice of liver, plain grilled, in a butter and sage sauce or an onion and marsala wine demi-glace  

Costolette d’Agnello £19.95 

French trimmed rack of lamb, marinated in a Dijon mustard, herb and garlic sauce 

Filetto al Pepe Verde  £24.95 

Grilled fillet steak in a green peppercorn sauce 

************************** 

Salmone con Salsa Rosa  £15.95 

Baked salmon in a tomato and cream sauce 

Branzino Mare e Monti  £16.50 

Fillets of sea bass topped with mushrooms and prawns in an olive oil and herb dressing  

Gamberoni alla Fiamma  £16.95 

Grilled tiger prawns in a garlic, chilli, mixed herbs, tomato and white wine sauce. Served with saffron rice 

Trota alle Mandorle  £16.95 



Pan-seared fillet of trout in a flaked almond and butter sauce 

************************** 

 

Contorni £3.95 per item   

Spinach, Fried zucchini, Carrots, Broccoli, Peas, French Beans, Potato of the day, mixed salad, green salad 

 


