
*Please note our dishes may contain nut traces/allergens so please ask for advice before placing your order*

TAKE-AWAY MENU
20% OFF TAKE-AWAY COLLECTIONS excl. Set Menus / Delivery service available.

2 Courses £10.90 – starter + main course or main course + dessert

3 Courses £12.90 – starter + main course + dessert

Items marked with an * and green text refer to Set Menu-please don't request for modifictions on Set Menus

**Please ask for our daily specials incl. fish dishes**

Cold Starters

* TOMATO BRUSCHETTA (v) 4.50

Toasted bread slices topped with fresh tomatoes & garlic, drizzled with chef’s home-made basil oil. 

COCKTAIL di GAMBERETI 7.95

Fresh water prawns served on a bed of lettuce with home-made Marie-rose sauce.

PROSCIUTTO di PARMA e MELONE 7.95

Parma Ham a fresh melon slices.

Hot Sarters
GARLIC BREAD PIZZAS 12” (v) WITH:

Tomato, Garlic, Chilli & Parsley 4.95

Tomato, Garlic & Oregano£4.95 4.95

Tomato, Garlic, Cheese & Oregano 6.95

Garlic, Cheese & Oregano 6.95

* POTATO SKINS (v) 5.00

Topped with melted mozzarella cheese and served with a garlic mayonnaise and side garnish.

* PANZAROTTO 5.50

Deep fried mini calzone filled with ham, tomatoe and mozzarella cheese.

* CALAMARI FRITTI 1.50 6.90

Deep fried squid served with tartar sauce & side garnish. 

* OVEN BAKED CREPE 6.95

With chicken and mushrooms. Topped with béchamel, tomato and grilled with mozzarella cheese.   

* COSTICCIE di MAIALE 6.95

Chef's own secret recipe of spare-ribs in a sweet & sticky sauce. 

* FUNGHI al AGLIO (v) 6.50

Garlic Mushrooms in a creamy sauce.

* FUNGHI MILANO (v) 6.50

Deep fried mushrooms in breadcrumbs served with a garlic dip.

* ROBERTO’S MEATBALLS 6.50

Traditional home-made beef meatballs in a rich tomato sauce.

KING PRAWNS INFERNO 8.95

King prawns in breadcrumbs accompanied with our hot & sweet dip & side garnish.

* ZUPPA  MINESTRONE (v) 4.25

Home-made minestrone soup made from seasonal vegetables.

House Specialities

* FILLET STROGANOFF DIANA 4.00 16.50

Strips of fillet steak cooked in French mustard, brandy, red wine, onions, mushrooms e a touch of tomato and 

served with rice.



BEEF PUGLIA 14.90

Our dish of the Puglia region, only found in Puglia! Paillard of beef filled with chilli, parsley, garlic & fresh 

parmesan cheese. Very slow cooked in tomato sauce & served on a bed of tagliatelle pasta. Please remove 

cocktail sticks on meat before eating.

LAMB SHANK BOURGUIGNON 16.00

Lamb shank marinated in Burgundy wine, mushrooms, garlic, celery & carrots, slow oven cooked with demi-

glace. Served with roast potatoes OR mash pots.

* POLLO alla CREMA 11.90

Chicken breast, pan fried in a creamy white wine and mushroom sauce. Served with roast potatoes OR rice OR 

fries.

* NEW  POLLO alla MILANESE 11.90

Chicken breast in breadcrumbs. Served with roast potatoes OR rice OR fries.

* POLLO alla DIAVOLA 11.90

Pan fried chicken breast in a sauce of garlic, chilli, tomato and fresh parsley. Served with roast potatoes OR rice 

OR fries.

* NEW  POLLO alla CACCIATORA 11.90

Pan fried chicken breast with mushrooms, peppers, onions, tomatoe and garlic. Served with roast potatoes OR 

rice OR fries.

PIZZA 12” Tomato sauce, 100% mozzarella cheese & oregano with:          extra toppings 80p

* MARGHERITA (v) 7.00

Tomato, mozzarella & oregano. 

* PEPPERONI 7.50

Pepperoni slices.

PUGLIESE 8.00

Itlian sausage and onions. 

CAPRINA 8.00

Freshly chopped tomatoes, mozzarella, goats’ cheese and caramelised onions.

DIAVOLA 8.00

Fresh peppers, pepperoni & chilli.

* MEAT FEAST 8.00

Ham, pepperoni and grilled chicken.

* PROSCUITO FUNGHI 8.00

Ham and mushrooms.

ROMANA 8.00

Anchovies, capers & olives.

CALZONE KIEV 8.00

Chicken and garlic. (if you want warm tom sauce then please ask)

CALZONE MEAT FEAST 8.00

Ham, pepperoni and grilled chicken. (if you want warm tom sauce then please ask)

* TROPICANA 8.00

Ham and Pineapple.

CAPRICCIOSA 8.00

Ham, mushrooms, pepperoni and olives.

* TOSCANA (v) 8.00

 Mushrooms, onions and fresh peppers.

PASTA 
LOBSTER RAVIOLI 11.90

Ravioli pasta with lobster filling in a creamy sauce of tomatoe, prawns, crab and vodka.



* SPAGHETTI BOLOGNESE 7.95

Cooked in a traditional Bolognese sauce.

* TAGLIATELLE BOLOGNESE 7.95

Cooked in a traditional Bolognese sauce.

* SPAGHETTI CARBONARA 7.95

With cream, bacon and parmesan cheese.

TAGLIATELLE al SALMONE 8.50

Mixed salmon in white wine, cream, tomato and parsley with tagliatelle pasta. 

* TORTELLINI PASTICCIATTI 7.95

Bite sized pieces of pasta stuffed with meat & cheese, in a cream & bolognese sauce. 

* LASAGNA TRADIZIONALE 7.95

Layers of pasta and beef bolognese topped with béchamel & mozzarella cheese.

* LASAGNA VEGETARIANA (v) 7.95

Layers of pasta tomato, cream & roast vegetables.

PENNE al FORNO 8.50

Oven baked pasta in bolognese sauce, spinach, ham, pepperoni & mushrooms, topped with mozzarella 

cheese. 

CANNELLONI 7.95

Home-made rolled pasta stuffed with our own beef & spinach recipe, topped with tomato & béchamel sauce & 

oven baked. 

RISOTTO ai FUNGHI (v) 7.95

Wild mushroom risotto. 

* RISOTTO al FORNO 7.95

Oven baked rice in a rich Bolognese and béchamel sauce topped with mozzarella cheese.

ROTELLA VEGETARIANA (v) 7.95

Fresh pasta rolled with ricotta cheese & spinach, topped with tomato, mozzarella and baked in the oven.

* PENNE all'ARRABBIATA (v) 7.95

The spicy favourite! Penne pasta cooked with tomato sauce, garlic, chilli and parsley.

* LINGUINI al POLLO e PESTO 7.95

Linguini pasta cooked with fresh basil pesto, chicken and cream.

LINGUINE alla SCOGLIO 11.90

Mixed Seafood cooked with tomato, garlic & white wine with tagliatelle pasta.

EXTRAS 
PATATINE FRITE 2.20

Chips/Fries. 

SPINACL all AGLIO 2.20

Spinach sautéed in garlic.

PISELLI e CIPOLLA 2.20

Sautéed peas and onions. 

INSALATA MIST 2.50

Mixed salad.

DESSERTS

* STRAWBERRY CHEESECAKE 4.10

Our creamy strawberry cheesecake on a biscuit base, topped with our fresh strawberry sauce.

* TIRAMISU 4.10

Soft sponge base with a layer of mascarpone and cream and with coffee-soaked finger biscuits and cocoa powder.



TORTA CAPRESE 4.10

Our gluten free chocolate torte topped with icing sugar, served warm with our chocolate and hazelnut sauce. 

Please inform us if you have a nut allergy!

DRINKS
PERONI NASTRO AZURRO CAN 5.1% vol 330ml 3.00

BOTTLE of HOUSE WINE RED MERLOT 75cl 12.90

BOTTLE of HOUSE WINE WHITE PINOT GRIGIO 75cl 12.90

BOTTLE of HOUSE WINE ROSE PINOT BLUSH 75cl 12.90

TANGO ORANGE CAN 330ml 2.00

COCA COLA CAN 330ml 2.00

DIET COCA COLA CAN 330ml 2.00

SAN PELLEGRINO CAN SPARKLING LEMON 330ml 2.00

SAN PELLEGRINO CAN SPARKLING ORANGE 330ml 2.00

SAN PELLEGRINO CAN SPARKLING BLOOD ORANGE 330ml 2.00

SAN PELLEGRINO CAN SPARKLING POMEGRANATE & ORANGE 330ml 2.00

BRITVIC J20 ORANGE AND PASSION FRUIT BOTTLE 275ml 2.00

BRITVIC J20 APPLE AND MANGO BOTTLE 275ml 2.00

          

             

            

        


