
Antipasti Carlo  £9.20/pp
Start your meal the true Italian way!

Our chef will prepare a large plate of antipasti 
representing the regional tastes of Italy

Fritto Misto  £9.20/pp
Deep fried Tiger prawns, calamari, 

fish goujons and zucchini

Bowl of Ligurian Olives  £2.80

Garlic Bread  £2.60

Garlic Bread with mozzarella  £3.20

Bruschetta  £3.60
Fresh tomato, basil, olive oil and oregano

Caponata  £4.80
Ratatouille of courgettes, aubergine, onion, celery, 

cherry tomatoes and olives

minimum
2 peopleTO SHARE

COLD  ANT I PAST I
Our smooth chicken liver and pork paté served 

with warm toasted bread and caramelised red onion 
£7.80

Avocado, caponata, fresh asparagus and roasted pepper 
salad with our house dressing

£8.90

Burrata, the ultimate creamy mozzarella, on a bed of rocket, 
cherry tomatoes, house dressing and carasau bread 

£9.80

The very best Italian ham from Parma with seasonal melon
£9.80

Award winning ‘John Ross Jr’ Scottish smoked salmon
£11.50

Carpaccio of Scotch fillet steak served with rocket leaves, parmesan 
shavings and dressed with best olive oil and lemon juice

£11.90

HOT ANT I PAST I
Fresh Seasonal Soup Of The Day 

£6.50

Mozzarella coated in fresh breadcrumbs shallow fried 
and served with a delicate spicy tomato sauce 

£7.80

Vol au vent filled with sautéed button mushrooms, Atlantic prawns 
(optional), wine, garlic, chilli and cream

£9.20

Parmigiana of baked layers of grilled aubergine, mozzarella, 
tomato sauce, pesto and parmesan cheese

£8.80

Calamari fritti served with homemade tartar sauce 
£9.80



PASTA  

Insalatona

Penne Lucanica
My own Lucanica style sausage, garlic, herbs, wine 

and lots of parmesan
£11.20/£14.20

Our homemade fresh pasta Beef Lasagne
£11.20/£14.20

Spaghetti or Linguine Carbonara/Bolognese/Amatriciana
Three classics not to be forgotten!

£11.20/£14.20

Our handmade Ricotta Gnocchi with pomodoro and homemade pesto
£11.20/£14.20

Spaghetti Giovanni 
Spaghetti tossed in garlic, chillies, white wine, tomato sauce 

with julienne of radicchio and courgettes finished with parmesan
£11.20/£14.20

Carlo’s Handmade Ravioli
Spinach, ricotta and mascarpone with butter and sage 

£12.20/£15.20

Classic Risotto ai Porcini  
Fresh button mushroom and dried porcini risotto topped with parmesan shaves 

and black summer truffle
£12.80/£15.80

Risotto ai Gamberi
Large Tiger and Atlantic prawns, wine, brandy, cherry tomatoes and a touch of cream

£13.20/£16.20

Linguine Vongole 
Clams, cherry tomatoes, garlic, chilli, white wine and a little tomato sauce

£13.80/£16.80

Mixed leaves, rocket, radicchio, avocado, fennel,
    sundried tomatoes, artichokes, green beans and toasted croutons 

     £11.90 /       add mozzerella  £12.90 / add grilled chicken £13.90

Smoked salmon, white crab meat, Atlantic prawns, avocado, mixed 
leaves & cherry tomato salad dressed with a cocktail sauce

£17.40



Pollo Kiev    £15.90
Free range chicken breast stuffed with butter and garlic 
coated in fresh breadcrumbs and lightly fried in olive oil

Pollo Siciliana   £15.90
Breast of chicken tarragon, roasted peppers, sweet paprika, white wine, garlic & cream

Pollo Piccante    £15.90
Breast of chicken , garlic, cherry tomato, chilli, white wine and demi glace – hot

Fegato Burro e Salvia   £16.50
Dutch calves’ liver served with butter and sage

Medaglioni di Maiale alle Mele   £16.50
Free range pork loin medallion, fresh rosemary, apple, white wine and cream

Scaloppine Funghi, Crema e Asparagi  £ 17.90
Veal escalope, cream, white wine, button mushrooms, dried porcini and fresh asparagus

Classic Vitello alla Milanese con Spaghetti al Pomodoro   £17.90
Veal escalope coated in breadcrumbs served with spaghetti al pomodoro

Lamb Abbacchio   £17.95
Welsh rump of lamb slow roasted with fresh peppers, onion, garlic and red wine

Bistecca di Manzo al Pepe Nero o alla Griglia
Best Scotch sirloin served with brandy, black pepper, demi glace, wine and cream   £22.90

OR plain grilled   £21.50

Medley of fresh vegetables  £4.40
and roasted potatoes

Zucchini fritti  £4.20

Fresh baby spinach sauté £4.60

Homemade Chips  £3.20

Homemade roasted potatoes   £3.40

Mixed or green salad  £3.80

Tomato and red onion salad  £3.80 

Rocket & parmesan shaves   £4.40
olive oil and balsamic  

Caponata  £4.80
(ratatouille of courgettes, aubergine, 

onion, celery, cherry tomatoes and olives) 

CONTORN I

CARNE

Be sure to look at our famous Specials Board for what the 
South Coast and  Billingsgate market have to offer today along 

with our handmade raviolis, pastas and seasonal specials.

F I SH ,  F R ESH  PASTA  AND  SPEC IALS



DOLC I
Italian lemon or blood orange sorbet   £5.95

Ice-Cream  £5.95
Vanilla and chocolate gelato

Affogato al Caffe  £6.20
Vanilla ice-cream, shot of espresso coffee and Chantilly cream

Pere Condite al Chianti e Cannella  £6.50
Sweet fresh pear poached in Chianti wine served with 
cinnamon ice-cream (optional) and amaretti biscotti

Tiramisú  £6.50
Classic Italian tiramisú with espresso coffee and mascarpone

Cioccolatissimo  £6.50
A devilishly bitter/sweet dark chocolate mousse infused with brandy

Meringata   £6.50
homemade meringue, fresh seasonal fruit, Chantilly cream and vanilla ice cream

 
Lemon Cheesecake  £6.50

Sicilian Lemon and mascarpone cheesecake with amaretti biscotti

Panna Cotta   £6.50
Everybody does it few know how to

Classic Zabaglione  £6.80 (minimum of 2 people)

The 18th century timeless light and foamy Marsala dessert



Please note a discretionary 10% service charge will be added to your bill. Prices are inclusive of VAT.

Food Allergies and Intolerances
Before you order your food please speak to our staff if you want to know about our ingredients

COFFEE  AND  TEAS

Peppermint Tea £2.20

Breakfast Tea £2.20

Cioccolata £3.40

Alternative Oat Milk available 
30p extra

Caffé Corretto £3.40
Espresso ‘corrected’ with 
a shot of liquer

Americano £2.20

Espresso     £2.20Sgl/£2.80Dbl

Macchiato £2.60

Capuccino £2.60

Latte £2.80

Liquer Coffee £6.50
Laced and sweetened coffee 
topped with fresh cream

Per  F i n i r e
Italian Digestivi e Liquori  (36ml £4.80 / 50 ml £6.00)

Fine Grappa, Vecchia Romagna Brandy or Averna
Limoncello, Sambucca



Garlic Bread

Chicken in Breadcrumbs
served with homemade chips

Spaghetti or Penne
with choice of Tomato, Pesto or Bolognese

Fresh Pasta Beef Lasagne 

Large scoop of Italian ice-cream or sorbet
vanilla, chocolate, cinnamon, lemon sorbet

or
Panna Cotta

Bambin iBambin i

£8.80


