Meat & Fish

Nibbles &
To Share
PANE FRESCO
Freshly baked home made bread

2.95

OLIVE MARINATE
Mixed olives marinated in extravirgin olive oil and herbs

3.95

GARLIC BREAD

5

GARLIC BREAD CHEESE

5.5

GARLIC BREAD TOMATO

5.5

8
ANTIPASTO MISTO
Selection of Italian cured meats , olives, grilled vegetables,
mozzarella & tomatoes, served with reduction of balsamic &
oil, with home made bread
18
ANTIPASTO PESCE ( 2 - 3 people )
King prawns, coated & deep fried squid, mussels, fresh salad,
lemon, cooked sea bass & blanch bait served with aioli sauce
and home made bread

Starters

15.5
SALMONE ALLA PIASTRA
Atlantic salmon cooked on a flat grill, served with lemon and
garlic sauce, butternut squash and and onions with herbs and
spicy
14.5
FILETTO DI MAIALE
Pork tenderloin, pan fried, garlic, dill, tarragon, white wine,
cream and jus, served with baked potatoes and spinach

Pasta
SPAGHETTI POMODORO
Home made fresh tomato sauce and fresh basil

5.59 / 9.95

6.95 / 11.95
SPAGHETTI BOLOGNESE
Traditional Italian spaghetti with beef ragu sauce and fresh herbs
7.25 / 12.50
SPAGHETTI CARBONARA
Italian smoked bacon, black pepper, white cream, egg yolk and
parmesan cheese
14
TAGLIATELLE PRIMAVERA
Fresh salmon, garlic, white wine, cherry vine tomatoes, broccoli,
white cream with a hint of lemon juice
15
TAGLIATELLE ANATRA
Slow cooked duck meat ragu, with fresh herbs, parmesan cheese
and cherry vine tomatoes

14.5
POLLO BOSCAIOLA
Chargrilled free range chicken breast, wild mushrooms,
garlic, fresh herbs, white cream, jus, served with baked
potatoes
15.5
POLLO AI QUATTRO FORMAGGI
Chargrilled free range chicken breast, with four cheeses
sauce, topped with crispy bacon and served with mix
vegetables
17.5
ANATRA ARROSTO
Pan fried duck breast, spring onions, pancetta, cherry vine
tomatoes, dried prunes and jus. Served with mashed
potatoes
18.5
AGNELLO BRASATO
Slow cooked for 8 hours lamb shank with red wine, jus, mix
vegetables, garlic & fresh herbs served with mashed
potatoes

15
LINGUINE ALL’ANGELO
Sea food linguine pasta, chilli, garlic, mussels, prawns, squid,
cherry vine tomatoes, fresh herbs, pesto and finished with butter

GAMBERONI ITALIA
7
Large king prawns pan fried, chilli, garlic, white wine, fresh
herbs cherry tomatoes and a hint of lemon juice. Served with
bread

14.5
POLLO TUSCANY
Free range chicken breast panfried, with melted mozzarella
cheese, cotto ham, served with baked potatoes and tomato
sauce as a bed

14
LINGUINE GAMBERONI
King prawns, garlic, chilli, fresh herbs, cherry vine tomatoes, white
wine topped with tomato sauce

15.5
POLPETTONE ITALIA
Meat loaf sliced, wrapped with smoked bacon, filled with mix
vegetables, served with mashed potatoes and jus

ZUPPA DEL GIORNO
Soup of the day ( please ask for more details ) served with
home made bread

5

13
RIGATONI MAMMA MIA
Wild mixed mushrooms, peas, fresh herbs, white wine, white
cream, cherry vine tomatoes topped with crispy bacon on top

14
VEGETARIAN WELLINGTON
Butternut squash, peas, potatoes, mushrooms, beetroot,
wrapped with pastry and served with spinach

BRUSCHETTA MEDITERRANEA
5
Chopped vine ripened tomatoes, black olives, onions, garlic,
fresh basil & extra virgin oil on a home made bread

12
LINGUINE VEGETARIANE
Wild mixed mushrooms, chilli, garlic, peas, butternut squash,
peppers in a white cream and tomato sauce

16.5
MERLUZZO
Roasted wild atlantic cod, chilli, garlic, fresh herbs, served
with crispy bacon and mashed potatoes with a pea sauce

BRUSCHETTA AI FUNGHI
Pan fried seasoned mushrooms, garlic, parsley and ricotta
cheese. Baked in oven

6

11
LINGUINE ASPARAGI E POMODORINI
Linguine pasta with asparagus, cherry tomatoes, fresh pesto and
garlic. All in a creamy sauce

CALAMARI FRITTI
Lightly fried squid with garlic mayonnaise & lemon

7

ROLL BRANZINO
Fillets rolled of fresh sea bass, oven baked with capers,
garlic, white wine. Served with chargrilled vegetables,
crushed mush potatoes and pea sauce

FUNGHI CON AGLIO
5
Pan fried mushrooms with garlic and fresh parsley. Served with
home made bread
GUAZZETTO DI COZZE
8
Fresh mussels pan fried, white wine, garlic, chilli, fresh herbs,
tomato sauce. Served with crusty home made bread
CHICKEN PATE
7
Home made chicken liver pate, served with caramelised red
onions, balsamic reduction on a home made crusty bread
POLPETTE ALL’ANGELO
6
Home made meat balls, chilli, garlic, white wine, fresh herbs, a
hint of pesto & lemon, topped with white cream. Served with
home made bread

Baked in Oven
LASAGNA
Oven baked layers of pasta with meat rags, béchamel sauce,
touch of tomato sauce, mozzarella and tomato sauce

13
RIGATONI AL FORNO
Oven baked rigatoni with chicken , peppers, mushrooms in a white
creamy sauce with mozzarella on top
12
CANNELLONI
Hand rolled pasta sheets, filled with ricotta cheese, fresh. Spinach,
a touch of parmesan cheese and a hint of nutmeg, topped with
tomato sauce and mozzarella cheese

ASPARAGI E ZUCCA
5.5
Roasted asparagus and butternut squash with extra virgin oil
and parmesan flakes
COZZE ALLA PANNA
7
Fresh mussels, pan fried and seasoned with white, cream and
fresh herbs. Served with home made bread
ARANCINI SICILY
6
Hand made rice balls coated with bread crumbs fried, filled
with mozzarella cheese and peppers, served with spicy tomato
sauce and pesto

12

Risotto
RISOTTO FUNGHI
13.5
Wild mixed mushrooms, peas, garlic, cherry vine tomatoes and
parmesan cheese
RISOTTO BRANZINO
14.5
Saffron, chilli, garlic, fresh herbs, a hint of lemon juice, butter and
topped with a chargrilled fresh sea bass

RISOTTO DI ZUCCA
13
Butternut squash cream & chopped, garlic, fresh herbs, lemon juice
and topped with a chargrilled courgette

CAPRESE
Vine ripened tomatoes with mozzarella, basil and balsamic
reduction

5.5

CHICKEN CESAR SALAD
Chargrilled free range chicken breast, gem lettuce, crispy
bacon, parmesan shaving, croutons and Cesar dressing

7.5

13.5
INSALATA ANATRA
Pan fried duck breast, sliced potatoes, green beans, beetroot,
cherry tomatoes, green leaves salad and fresh orange

RISOTTO ALL’ANGELO
Sea food risotto with saffron, chilli, garlic, fresh herbs, king
prawns, mussels, and topped with a crispy sea bass

Sides
MIXED OR GREEN SALAD
SPINACH NUTTER & GARLIC
MOZZARELLA STICKS
TOMATO & ONION SALAD
ROCKET AND PARMESAN SALAD

Vegetarian

Vegan

Can be made
Gluten Free

BAKED POTATOES
SEASONAL VEG ( ASK SERVER )

16
SALTIMBOCCA ALLA ROMANA
Pork loin wrapped with parma ham & sage, white wine, jus
and served with baked potatoes
16
STEAK & SPAGHETTI
Chargrilled sirloin steak 8oz, sliced & pan fried white wine,
truffle oil, fresh herbs served with garlic and butter herbs
25
FILETTO ROSSINI & PATE
Chargrilled fillet steak. With Rossini red wine sauce, topped
with home made chicken pate, served with any side of you
choices

15.5

17
OSSOBUCO ALLA MILANESE
Braised slow booked veal with bone marrow, with tomato
sauce, white wine, garlic, fresh herbs. Served with mashed
potatoes

Our Steaks
30 days aged
All served with a side of your choice,
mushrooms and grilled tomatoes
SIRLOIN STEAK (8OZ)

19.5

FILLET STEAK (8OZ)

23.5

RIB - EYE STEAK (9OZ)

18.5

Mushrooms sauce, Bernaise sauce with tarragon,
Blue cheese sauce, Peppercorn sauce

2 each

All meat weights denoted are pre-cooked.
(n) denotes dishes which contain nuts or traces of nuts.
(v) denotes dishes which are suitable for vegetarians.

HAND CUT CHIPS
GREEN BEANS

17
BRANZINO
Pan fried fresh sea bass with potatoes & spinach leaves
mashed potatoes, topped with prawns, chilli, garlic, white
wine and tomato jus

16
POLLO PARMIGIANO
Wrapped free range chicken breast, with parma ham, filled
with parmesan cheese and cheddar cheese, served with
potatoes and chargrilled vegetables.

RISOTTO DI POLLO
13.5
Free rage chicken breast, bacon, butternut squash, fresh spinach
and parmesan cheese

Salads

17.5

3.95
any

Due to the presence of nuts and gluten in our restaurant,
there is a small possibility that traces of nuts & gluten may be
found in any of our items.
All prices are inclusive of VAT.
There is a discretionary 10 % service charge for parties of 6
or more people.
For details of allergens please speak to a member of our team.

