ANTIPASTI!

ZUPPA DEL GIORNO 5.50
Frcshly prcParcd soup served with crusty bread

OLIVE CASALINGHE con Grissini 3.90
marinated olives, some largc some small; some stuffed
with

eppers or anchovies and all wonclcr{:ully flavoured
with chillies and garlic, served with breadsticks

PANE E OLIO 2.80
Onion ciabatta and crusty ltalian bread
for cliPPing with olive oil and balsamico

INSALATA ALLA CAPRESE 5.80
slices of vine tomatoes and buffalo mozzarella ,

with olive oil pesto clrcssing

BRUSCHETTA AL POMODORO 4.90
Vine tomatoes, black olives, sweet red onions and fresh
basil leaves careFu”y seasoned and combined with extra
virgin ftalian olive oil so the flavours blend, served on
toasted Ciabatta bread

BRUSCHETTA 2.40
toasted Ciabatta bread rubbed with fresh garlic and

drizzled with Fruitg extra virgin jtalian olive oil

CROSTINI CON SALSICCIA E FUNGHI 6.10
Luganega sausage crumbled and pan fried with chcrrg
tomatoes,

mushrooms and fennel sccc]s, served on toasted Italian

brcacl

PROSCIUTTO E RUCOLA 7.00
Jtalian cured ham on pPeppery rocket leaves with shaved
Parmigiano Reggiano and balsamic clrcssing

GAMBERONI PICCANTI 8.90

King Prawns sautéed in white wine and flavoured

with garlic and chilli, served with garlic bread

SPECIAL DIETARY REQUIREMENT?

PLEASE ASK OUR STAFF WHO WILL BE HAPPY TO HELP

INSALATE ~
MEDITERRANEAN SALADS

GENOVESE 8.90
Tuna fish, boiled ege, and beans on green salad leaves
POLLO PICCANTE 92.95

Spicg chicken breast and pancetta Pan-Fricd and
served

with sweet chilli drcssing

SALMONE AFFUMICATO 9.90
Scottish smoked salmon and prawns served with
mayonnaise

GRECA 8.50
Green salad with artichokes, sun-dried tomatoes, olives
and feta cheese

ANTIPASTO allitaliana 9.80
Salame Milano, lomba and prosciutto di Parma, with
classic Italian giardinicra Picklccl vcgctablcs and
mozzarella di bufala

ANTIPASTO vegetariano 8.80
Grilled marinated aubergincs, classic ttalian giardiniera
pickled vcgctablcs and stuffed peppers, with
Parmigiano Reggiano

and Pcsto clrcssing

CAESAR 9.60

Cos lettuce with egg, croutons, anchovies, parmesan

cheese

capers and traditional Caesar drcssing with

chicken - 10.90
PASTA

LASAGNE 9.80

laycrs of Pasta, minced beef , tomato and béchamel

sauce

GNOCCHI ALLA SORRENTINA 8.90

Potato gnocchi with tiny mozzarella balls and pesto,
baked with tomato sauce

PENNE ALLE VERDURE 8.90
Penne with courgettes, green bcans, sPinach and peas
tossed with olive oil and saffron butter

PENNE DEL BOSCO 9.90
Penne with mixed wild mushrooms, Prosciutto and cream

sauce
SPAGHETTI ALLA PUTTANESCA 8.90
Spaghctti with tomatoes, anchovies, capers and black
olives

SPAGHETT! ALLA CARBONARA 9.70

sPaghc’cti in a sauce of eggs, cream, Pance’cta and black

pepper

VAT INCLUDED AT STANDARD RATE



SPAGHETTI ALLA BOLOGNESE 9.%0
spaghetti with a rich beef and tomato sauce
SPAGHETTI! Al FRUTTI! DI MARE 9.90
spaghctti with mixed seafood and chcrry tomatoes
cooked with garlic and white wine

child's Portion of Pas’ca £5.45

PIZZA
BIMBO (children on|3) 5.00
7 pizza — tomato and mozzarella cheese
MARGHERITA 6.70
tomato and mozzarella with fresh basil leaves
NAPOLETANA 7.70
tomato, mozzarella, anchovies, capers and olives
CONTADINA 7.70
tomato, mozzarella s ham and mushrooms
QUATTRO STAGIONI 8.80
tomato, mozzarc”a, articholccs, mushrooms, ham,
anchovies
VEGETALI (no cheese) 8.10

tomato, mushrooms, peppers. onion, sweetcorn,
spinach and sun-dried tomatoes

QUATTRO FORMAGG! 8.%0
tomato, mozzarc”a, gorgonzola, Provolonc and
parmesan

CAMPAGNOLA (very hot) 8.90
tomato, mozzare”a, bacon, peppers, fresh chillies
and sPicg ltalian sausage

DON PASQUALE 8.70
tomato, mozzare”a, onions, peppers, mushrooms
and Italian sausage

PESCATORA 9.90
tomato, mozzarella and mixed seafood

PIZZA BIANCA

these Pizzas have no tomato base
SALSICCIA E BROCCOLLI 10.20
Broccoli Florcts, mozzarella and Luganega sausage
MILANO 10.10
Fresh asparagus, Dolcelatte cheese and salami
SAN DANIELE 9.95
Jtalian cured ham, buffalo mozzarella, olive oil
and rocket leaves

SPECIAL DIETARY REQUIREMENT?
PLEASE ASK OUR STAFF WHO WILL BE HAPPY TO HELP

CALZONE folded filled pizza
the way it is served in Sorrento with hot tomato sauce

CALZONE ALLA DON PASQUALE 8.70
tomato, mozzarc”a, ham, mushrooms and tuna fish
CALZONE ALLA DIAVOLA 8.30
tomato, mozzarella, salami, olives and chillies
CALZONE SAN NICANDRO 16.20

al4” mega calzone: tomato, mozzare”a, peppers, ham,
salami,

chillies, bacon and Italian sausage

CALZONE VERDE 8.50
a variety of green vcgctables in season with Fontina
cheese

TOPPINGS
Standard 90P
jtalian Cured Ham, Chicken and Buffalo Mozzarella
£1.70

SIDE ORDERS

Tomato and Onion Salad £3.00
Rockct and Parmesan Salad £3.50
House Mixed Salad £3.50
Sauté Potatoes £3.30

VAT INCLUDED AT STANDARD RATE
GRATUITIFS AT YOUR DISCRFETION



VINI — Wine List
WHITE
House Wine ~ Chardonnag Terre di Chieti 14.20
fresh, smooth and Plcasant, Perf:cct with pasta and light dishes
FRASCATI SUPERIORE DOC 15.50
clry ,|ig|'1t colour and flavour, a ]ingering taste of bitter almonds

CHARDONNAY VENETO 16.20
]ight straw, Pleasantlg Fruitg with hints of goldcn applc
PINOT GRIGIO DELLE VENEZIE 17.70

intense!y scruitg, fine and elegant with full, soft Pa|ate
GRILLO di SICILIA 22.80
full bodied but delicate with rose Peta| aroma, the future “Pinot
grigio”

SAUVIGNON delle VENEZIE 17.90

aromatic with elderflower nuances, dry, Fresh, ve|vet3 and e|egant

TREBBIANO I’ ABRUZZO 15.40

aclean Frcsh, grapey white with subtle hints of almond and lemon

RED

House Wine — Sangiovese Terre di Chieti 14.20

rubg red colour, red fruits and spiccs on the nose, smooth and

balanced

MONTEPULCIANO dI’ABRUZZO 15.40
medium bodied rubg red with intense fruit flavours
VALPOLICELLA CLASSICO 17.20
well balancccl, full boclicd, red fruits and sPiccs on the Palatc
CHIANT]I 16.70

ruby red, clean P|umm3 fruit, balanced tannins on the finish

CHIANT! CLASSICO Villa Vistarenni 22.90

full garnet recl, warm round bouquct with flavours of riPc P|um and

sPiccs

VESCO ROSSO Nero d’Avola 21.50

a mixture of delicate berrg, black pepper and strong cherrg scents

BARBERA d’AST! 24 .50

bright cherrg rccl, fresh Fruity nose, clean Palatc with a crisP finish

BAROLO NIRVASCO 44.00
brick red in colour; austere, robust and intense concentration,

refined
RIOJA CRIANZA 19.90
smooth and clcgant with hints of ripe fruit and oak, |ong finish

ROSE
Bardolino Chiaretto Classico 17.00

rose and violet colour, delicate Fruity and floral bouquct

SPECIAL DIETARY REQUIREMENT?

PLEASE ASK OUR STAFF WHO WILL BE HAPPY TO HELP

CHAMPAGNE &SPARKLING Bottle Glass
House Champagne RAYMOND BOULARD — 42.00  6.40
Prosecco di Coneg|iano 23.50 5.30
WINE SERVED BY THE GLASS:
175ml £4.80 250ml £5.60

Frascati Chianti
Chardonnag Valpolicc”a
Pinot Grigio

House Wine, Red or White: 175m] £3.45  250ml £4.45
Peroni Nastro Azzurro 3.35
Iced Tea/Coffee 2.%0
FraPPé milk shake: 2.15
strawbcrrg, raspbcrry, chocolate, banana
San Benedetto Mineral Water (% litre) 2.40
Fruit Juices 2.10

ST % Bzt

@‘M% 530 ml bottle 215

VAT INCLUDED AT STANDARD RATE
GRATUITIFS AT YOUR DISCRFTION



