VECETARBLE

TRelanzane Parmigiana
Ouen baked slices of aubargine with
parmesan apd a tomato sauce
Tozzavella

Deep Fried breaded mozzarella fingers
e e T
Wegetali @l Forno

Oven bakied vegetables with

parmesan cheese

FPeperoni

Roasted red pepper, stuffed aith
mozzavella and a spicg tomato sauce
Erancini Di Riso

Deep fried breaded balls of rice and peas
Houmous

Served cith calery & carvots
Tortilla

Potato and oion omelette

Patatas Bravas 340
Fried potato with a spicg tomato sauce
Esparag 465
Frash asparagus, oven balied with parmesan
Zuechine 35
Sautsed courgette with cggs

4.25

4.25

4.25

4.25

365
340
350

WLerdure Ella Griglia 440

Grilled marinated aubargines, ved onions,

courgette and roasted pepper
S5€aFoop

Gambas Pil Pil S5

Pracns cooked with garlic and bot

<hilli sauce

Seallops 5495

Golden scallops cookied with bacon

& lemon

Calamari Fritti 4.50

Deep Fried squid

Calamari Sorrentina 475

Squid, stiv fried with peas and o

tomato sauce

Savrdine 395

Deep ried sardines

Tortino 395

Fishcahes, served with balsamic dressing

Wing Pracwns 575

ik opion & mixed peppers

Smobed Salmon S5

Seottish smolied salmon stuffed with

mascarpone cheese

TMussels 450

Tussels sautzed with chovizo sausage

MRixed Seafood 550

Stir fried with asparagus &

cherrg tomatocs

Eeciughe 395

Tavinated Hllet of anchovics

Cozze élla Crema 450

Tussels sautzed with garlic, parsleg

& cream

DESSERTS

Stichy Toffee Pudding 495
Classic pudding, serued with vanillaice eream.

Torta Di Tele 4.50
Hok apple pie. served cith evear or ice erear

Torta Della Casa 450
Chocolate gateau, served bot or cold, with

cwhipped eveam orice cream

Profiteroles 4.50
TNacedonia Di Frutta 4.50
Fresh frait salad served with whipped craam or

wanilla ice cream

Tivamisu 495
Traditionally boma-made

Fanna Cotta 450
Cheese Board 575

o £l

caPas meny

meac
Beek Meat Balls

In a chill tomato sauce
Crochette Di Pollo

ith a roasted garlic magopnaise
Chorizo

Oven baked with a ved wine sauce
Polpette Di Egnello

Served with potato and white bean
&lette Di Pollo

Tavinated chicken wings with paprika,
lemon & ginger

Carpaccio

Finelg sliced fillet of beef, served with
rocliet, parmesan & trufle oil

Pollo Funghi Crema

Strips of chichen coolied in a cream and
mushroom sauce

Salsiccia e Fagioli

Fresh Ttalian sausage coolied with
fagioli beans ip a spicg tomato sauce
Fegatini Di Pollo

Fan—fried chiclien livers, coolied with
pancetta and a marsala sadce
Scaloppine Di TRaiale

Escalope of porl loin topped with bam
and mozzaralla in a white wine sauce
Taiale &l Ticle

Escalope of ports loin coolied with
mustard and boneg

CGavlic Chicken

Strips of Friad chicken, served with

a garlic magonpaise

Flamenco €ggs

ith chorizo, mixed pappers &

a tomato sauce

Spexzatino

zal steak, slowly cookied in a tomato
& potato sauce

PIZZETTE

Sall bome-rade pizzas. Choose from:
Targherita
Tomato & mozzavella cheese
Cardinale
Tomato, mozzaralla, ham & mushrooms
Doleelatte
Tomato,mozzarella, dolcelatte
cheese, bacon and spinach
TRucola
Tomato,mozzaralla, griled veg, rocket
& balsamic dressing,
Piccante
Tomato,mozzavella, chorizo &
spicg chicken

omana
Tomato,moxzavella, fresh Ttalian
sausage & voastedpeppers

440
425
425
3495

495

4495

4.65

425

495

495

4.50

495

4495

395
445
495

495

4.75

4.75

ICE CREAT DESSERTS

OUR SPECTIALITIES

Crepe 795
Oven balied glatan free crape Allad

with vegetables in a tomato cream sauce.
Tagliata Di Tanzo 1750
Doz prime Scottish sivloin steak
chargriled, served sliced on a bed of
rochet with parmesan shavings and a
balsamic satce

Misto DiFesce

Fresh fish and shellfish, with julieppe
carrots & courgettes served with
chips & tartare sauce

Lamb Shank

Scottish braised lamb shapks i our
chefs special sadce

Quadrotti

Gorgonzola and walput flled pasta,
coolied with a julienne of vegetables
Brapzino €l Cartoccio
SeaBass, oven baked withgarlic, white
awine & lemondice

Fagiano

Pheasant breast, stuffed withrash
Ttaliansausage, wrappedin baconand
cookiedin ared wine sauce

1650

1595

1495

raclra

Please note that pacla dishes serve a minimur
oF 2 people. Mlinimurn waiting time of 20
minutes for the dish to be cooked.

Price per person
Faella Hispaniola 1145
2ikb bacon, chickien, chorizo, ling pracin,
squid, mussels, red pepper, peas, onion
and a touch of saffron.
egetarian Raclla
it bite beans, tomato, aubargine,
mixed peppars, avtichole, oion, garlic
and a touch of saffron
Chicken Paclla
With chorizo, red pepper, sundvied
tomatoes, green olives, onion and a hint
of saffron
Seafood Paclla
With cod, squid, hing pracwin, mussels,
ved pepper, tomato, peas and paprika

990

l0.50

10490

SIDE DISHES

TRavinated Olives 285
Garlic Bread 285
Focaccia Olive oil & Rosemary 4.20
Mixed 1_caf Salad 3.20
Basmatirice 195
Chips 295

s BN

COFFEE /TEa

Eflor Cight 550  Espresso 180
Stracciatdla and mint chocolate chip e craama Asarians 195
e ek el Ohite CoEes 195
Bapana Split 525  Cappuceino 220
e e s i c“ﬁﬁ Lace gfg
Lemon or Green Apple Sorbet 450 G 4als o e =
Cin & Tonic Sorbet 4,95 o HoRehoe gl e
Ttadliap bot chocolate 250
Homemade Tee Cream 2
TNocha with cream 250
1oceop 0 VLS. pbibSE s 260
2Seeops 350 ot R s 295
Qi chocolata, hazalat, ii‘:ff 5 ];'qh““a" S‘:ﬁfi‘f e 450
o e A varly e et P‘;d e
pistachio, bapotee, masearpone & stratubarry Daeem recntioes 3
Bpickerbocker Glory 525 Seoteh whishy, Trish w.ms. Brandg, Cia Tavia
N S Dark Rum, @maretto, Strega Draml
afy Sambaca or Ballegs.
r. sauce Hnish b b Pot of Tea (75
Coppa Tevingata 550  Herbal/Fruit Teas 175
it L bt “ o s,
A nd whipped *# Decaffeinated coffees available

1050

1595 =




