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Filetto Alla Griglia £21.50
Crilled fillet steak served with roasted onions, ftomato and sautéed
mushrooms.

Filetto Al Pepe £22.50 Lunch Time Special

Prime fillet steak cooked with red wine, peppercorn, brandy and a | Starfer, Main Course & Coffee
touch of cream. 2 Monday to Saturday

. . 12 noon till 2pm
Filetto Diane £22.50 £0.95
Prime fillet cooked with shallots, mushrooms, French mustard, brandy :
and cream.

Filetto Rossini £23.50
Prime fillet steak cooked in sweet Marsala wine, on a toasted crostini,
topped with homemade pate.

Surf and Turf £24.95
Grilled fillet steak presented with garlic king prawns and wild rocket

Evening Special
3 Courses
Choice of Any Starter
Pizza or Pasta
Sweet or Coffee =
¥ Monday to Thursday e S
Bis‘iecc.a (:'.I"CI Griglia ' ‘ £1750 g s 6pm il 10|om gy
Grilled sirloin steak served with roasted onions, tomato and sautéed sunday - 4pm till 9pm

mushrooms. £14.95

Bistecca Diane £17.95
Sirloin steak cooked with mushroom, French mustard, brandy and
cream.

Bistecca Al Dolcelatte £17.95
Sirloin steak presented in a rich blue cheese sauce.

Specials aren't available during:

Father's Day and Easter Sunday
Bistecca al pepe £17.95

Sirloin steak cooked in red wine, peppercorn, brandy and touch of
cream.
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Grilled chicken breast with garlic, chilli and aromatic spices, piri piri v P .m?' e T e e ey BB e e e
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Pollo Crema £13.50

Chicken breast in a white wine, mushroom and rosemary in a cream
sauce.

Pollo Julienne £13.50
Chicken strips pan fried with red onion, chilli, garlic white wine and
cream.

Pollo Diane £13.50 R g
Chicken breast with onion, mushroom, French mustard, brandy and 3 — v
cream.

Lamb Chops £16.95
Grilled lamb chops marinated in rosemary and garlic served with
onions and sautéed mushrooms.

All our meat dishes are accompanied with potatoes
and seasonal vegetables

Chips

Seasonal Vegetables
Mix Salad

Tomato and Onion Salad
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Any half portion of pizza or pasta and ice cream
and a small cordial (up to 12 years old)



Marinated Olives (v) £3.25
Juicy olives marinated in olive oil and fresh herbs.

Stone Baked Garlic Bread (v) £3.95
With cheese £4.75
With tomato sauce £4.50
With fomato, onion and chilli £4.75
Bread Board (v) £4.25

baked fresh bread with hummus olive oil and
balsamic vinegar.

Bruschetta Al Pomodoro £4.95
Toasted homemade bread topped with chopped vine tomatoes, red on-
ion, fresh basil, parmesan shavings and finished with a balsamic glaze.

Zuppa Di Minestrone (v) £4.50
Traditional Italian minestrone soup served with homemade bread.

Antipasto Misto £8.50
A selection of Italian meats and cheese presented on a wooden board.

Funghi Gorgonzola (v) £6.50
Sautéed mushrooms in white wine, garlic and gorgonzola cheese.

Funghi Ripieni (v) £6.50
Fresh mushrooms stuffed with parmesan and
spinach baked with BEchamel & tomato.

Calamairi Fritti £6.75
Crispy rings of squid with a garlic and parsley aioli dip.

Polpette Al Pomodoro £6.75
Traditional Italian beef meatballs in a béchamel and rich tomato sauce.

Paté Di Fegatini Al Porto £6.50

Smooth chicken liver pate flavoured with port and served with fresh salad.

Toasted ciabatta.

Costolette Dello Chef £7.25
Marinated pork ribs served with traditional barbecue sauce.

Involtini di salmone £7.50
Juicy prawns in a lemon mayonnaise topped with smoked salmon.

Gamberoni De La Casa £7.75
King prawns sautéed in garlic, chilli, onions, tomatoes served on toasted
ciabatta.

Cocktail di Gamberi £6.95
Juicy prawns in a Marie rose sauce on a bed of mixed leaves

Chorizo mare e monte £7.75
Chorizo and king prawns pan fried with garlic, white wine, butter, fresh to-
matoes served with toasted crostini.

Chicken Caesar Salad £9.50
Fresh grilled chicken breast on a crisp salad, garlic

croutons and a homemade Caesar dressing, finished with parmesan
shavings.

Insalata Di Tonno £8.95
Wild rockets leaves mixed with tuna, red onions finished with lemon
and olive oil dressing.

Insalata Caprese (v) £7.95
Freshly sliced tomatoes accompanied with fresh

mozzarella laid on a bed of rocket leaves and finished with a drizzle of
olive oil.

Tagliatelle dolcelatte (V) £8.50
Pasta ribbons, mushrooms in a creamy dolcelatte sauce.

Tagliatelle Funghi e Pollo £8.95
Tagliatelle with chicken and mushroom in a cream sauce.

Tagliatelle chorizo e Gamberoni £9.50
Crispy chorizo and juicy king prawns pan fried with fresh tomato, red
onion, butter, white wine and butter tossed in fresh tagliatelle

Spaghetti frutti di mare £9.95
Spaghetti tossed with a selection of our fresh shellfish in ftomato and
garlic sauce.

Spaghetti All'amatriciana £8.50
Spaghetti with bacon, red onion, garlic, chilli, red wine and tomato
sauce.

Spaghetti Carbonara £8.50
Spaghetti with bacon, cream, parmesan.

Spaghetti Bolognese £7.95
Our fraditional beef Bolognese sauce tossed with spaghetti.

Penne Tonno £8.50
Penne pasta with onion, funa, olives, garlic and fomato sauce

Penne Pollo £8.75
Penne pasta with succulent pieces of chicken with roasted peppers,
chili, garlic and a tangy tomato sauce.

Penne all'Arrabbiata £7.95
Pasta tubes tossed with chilies, onions, salami, olives and tomato
sauce.

Cannelloni Dello Chef £7.95
Crepes filled with mince beef, baby leaf spinach and baked with
Béchamel and plum tomato sauce and topped with mozzarella
cheese.

Lasagne Al Forno £7.95
Layered pasta with Bolognese, béchamel, fresh basil and Parmesan

Cannelloni ricotta e spinaci (v) £7.75
Crepes filled with ricotta cheese, spinach, mozzarella baked with
béchamel and tomato sauce topped with mozzarella cheese.

Tortelloni con ricotta e spinaci (v) £8.50
Tortellini with ricotta and spinach, served in a piping hot sauce made
with mushrooms, parmesan and cream.

Risotto Pollo e Chorizo £9.50
Arborio rice baked with chicken and chorizo, garlic in tomato and
cream sauce.

Risotto Mare Monte . £9.95
Arborio rice baked with king prawns and succulent chicken breast,
fresh ftomatoes, garlic, white wine and butter sauce.

Risotto Piselli e Funghi (v) £8.95
Arborio rice baked with peas and mushrooms in delicious creamy
sauce finished with parmesan cheese.

Pizza Margherita (v) £7.25
Fresh dough base topped with mozzarella and fomato sauce.

Pizza Pescatora £8.95
Fresh dough base topped with tomato, mozzarella, prawns, tuna,
anchovies & olives.

Pizza Calabrese £8.50
Fresh dough base topped with tomato, mozzarella, spicy salami,
chicken and chilli.

Pizza Hawadiian £8.25
Fresh dough base topped with tomato, mozzarella, ham and
pineapple.

Pizza Primavera (v) £7.95
Fresh dough base topped with tomato, mozzarella, Seasonal
vegetables and olives.

Pizza Rucola £9.50
Fresh dough base topped with tomato, mozzarella, Parma ham,
cherry tomatoes, rocket and parmesan shavings.

Pizza Capricciosa £8.25
Fresh dough base topped with tomato, mozzarella, ham and
mushroom:s.

Pizza Americana £8.95
Meat feast pizza with mozzarella, mincemeat, salami, ham, and
chicken.

Pizza chorizo £8.95
Fresh dough base topped with tomato, mozzarella, chorizo and
roasted peppers

Calzone £9.50
Folded pizza with salami, onions, mushrooms, ham, tomato sauce and
mozzarella cheese.

Salmone Al Forno £14.95
Baked Salmon fillet topped with parmesan crust finished with a drizzle
of olive ail.

Spigola Al Aglio £16.95
Sea bass fillets cooked in garlic, tomatoes, onions, white wine and
butter on a bed of rocket.

Tonno Pizzaiola £15.95
Grilled tuna steak cooked with onion, pepper, olives, caperin ared
wine and tomato sauce.
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Tiramisu

Our very own house recipe consists of
layered coffee and liquor soaked
savoiardi biscuits with a rich
zabaglione cream and dusted with
finest cocoa.

£4.25

Chocolate & Orange Cake
Squidgy orange curd sponge, filled
with more pockets of zesty orange
curd, smothered in dark chocolate
with orange icing and dark Belgian
chocolate sauce.

£4.50

Cheese Cake De La Casa Chocolate Trilogy . ===,
Cocoa sponge cake base topped with layers of ’n‘f’ A

We are renowned for our home made —

desserts and find our cheese cake to be dark, white and milk chocolate cream

one of the finest around, please ask a £4.75
waiter for our cheesecake of the day.
£4.25

Selection of Ice creams available £3.95
Chocolate / Vanilla / Strawberry

Some of our desserts may contain nuts or traces of nut oils
Panna Cotta
( ".. A classic dessert from Piemonte with a
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vanilla flavoured base covered with Coffee and Tea

caramel.
£4.75
Espresso £1.80
Double Espresso £2.20
Profiteroles Cappuccino £2.50
Soft choux pastry filled with a superb Latte £2.50
Chantilly cream, all covered with .

chocolate cream. Americano £2.00
£4.75 Hot Chocolate £2.60
Tea £1.70

Liqueur Coffee £4.50



