
WHITE WINE
	 175ml	 250ml	 bottle
	 glass	 glass	

Arpeggio Bianco, Cantine Settesoli 2009 	 £3.25	 £4.55	 £12.95
Sicily, Italy
Lightly aromatic and floral with delicate flavours of white blossom and peaches, 
balanced by refreshing acidity. (12.5% abv)

Trebbiano Chardonnay delle Marche, Umani Ronchi 2009 		  £14.95
Marche, Italy
Intense straw yellow with brilliant greenish reflections and a fresh, citrus nose. 
Dry, soft, with notes of ripe peach, apple and citrus acidity.

Pinot Grigio Via Nova Contri 2009	 £3.95	 £5.55	 £15.95
Veneto, Italy
Light and slightly spicy with flavours of fresh peaches and lemons and a delicate, 
nutty finish. (12% abv)

Sauvignon Blanc, De Gras 2009 	 £4.25	 £5.75	 £16.95
Chile
Dry with herbaceous characters alongside gooseberry, lychee and lemon, which 
are encouraged by a crisp structure. (13% abv)

Chenin Blanc, Stormy Cape 2009 			   £15.95
South Africa
A Good concentration of sub tropical fruit and well balanced with fresh, citrus 
acidity and a dry finish.

Orvieto Classico Amabile, San Marco 2008 			   £16.95
Lazio, Italy
Aromatic notes of roses and hints of ripe apricots and grapes accompanied by a 
long, sweet finish. 

Chardonnay, little yering, yering station 2008	£4.50	 £6.00	 £17.95
Australia 
A medium body with clean citrus fruit and white nectarine supported by well 
integrated French oak and balanced acidity. 

Eco Organic Torrontes, Santa Ana 2009 Argentina 			   £18.95
Very typical and elegant aromas of white flowers and roses on the nose layered 
with citrus notes. The palate is crispy and smooth. 

Puiattino, Pinot Grigio IGT, Giovanni Puiatti 2009 		  £19.95
Friuli, Italy
Fresh and steely with a touch of honeyed richness, making it a wonderful 
aperitif. 

Sauvignon Blanc, Mansion House Bay 2008 			   £21.95
New Zealand
A medium to full bodied wine with vibrant acidity intertwined with crisp fruits 
and a long and zesty finish.

Chablis, Domaine de Vauroux 2008 	 £5.75	 £8.00	 £23.95
France
Medium bodied with crisp, apple acidity, pure fruit flavours of white peaches and 
pears and a classic, steely, dry finish. (12.5% abv)

Gavi di Gavi DOCG, Fontanafredda 2008 			   £25.95
Piemonte, Italy
Full and delicate, with an elegant bouquet of flowers and fruit. The palate is 
attractively young, dry, fresh and well-balanced.

Pouilly Fumé, Château Favray 2008 			   £25.95
France
A round, lush wine with depth of fruit, fantastic concentration and superb 
balance. 

rosÉ WINE
	 175ml	 250ml	 bottle
	 glass	 glass	

Arpeggio Rosato, Settesoli 2009 	 £3.25	 £4.55	 £12.95
Sicily, Italy
On the nose this wine displays aromas of raspberries with floral notes. Bursting 
with crisp red berry flavours with a good persistent finish. (12.5% abv)

Pinot Grigio Blush, Via Nova 2009 	 £4.25	 £5.75	 £16.95
Veneto, Italy
Light, dry and crisp, with a delicious balance between zingy citrus and fruity red 
berry flavours. Finishes clean and refreshing. (12% abv)

zinfandel Rosé, de gras 2009 			   £18.95
Chile
A full palate of pink grapefruit, pomegranate and honey with a hint of spiciness. 
Fresh and crisp with a lingering finish.

red WINE
	 175ml	 250ml	 bottle
	 glass	 glass	

Arpeggio Rosso, Cantine Settesoli 2008 	 £3.25	 £4.55	 £12.95
Sicily, Italy
Medium bodied red with ripe fruit character, soft well-rounded tannins and a 
concentrated finish. (12.5% abv)

Montepulciano d’Abruzzo, Umani Ronchi 2008 			   £14.95
Marche, Italy
This medium bodied, dry wine has a finely textured structure and ripe, plummy 
fruit. 

valle antica Chianti docg, Cecchi 2008 	 £3.95	 £5.55	 £15.95
Tuscany, Italy
Intensely fruity Chianti with scents of violets and raspberries. Good texture with 
a nice dry, fruity , long finish. (12.5% abv)

Reserve Shiraz, Tooma River, Warburn Estate 2009 		 	 £16.50
Australia
A rich nose redolent with red and black berry aromas and a smooth, textured 
palate dripping with juicy dark fruits, hints of chocolate and lively spices. 

Cabernet Sauvignon, De Gras 2008 			   £16.95
Chile
Notes of blackcurrant, cassis and blackberry. Soft tannins with lingering spicy 
fruit and a firm finish. 

Rioja Tempranillo, Vina Cerrada 2008 	 £4.35	 £6.25	 £17.95
Spain
Rounded and soft in the mouth, with a well balanced, medium bodied palate amply 
stacked with crunchy red berry and hedgerow fruit. (12.5% abv)

Organic Merlot, Soleus 2009 			   £18.95
Chile
Medium bodied, finely structured and fruit driven, with blackberry and morello 
cherry flavours, wood spice and a hint of vanilla. (14% abv)

Salice Salentino Riserva, Francesco Candido 2005 			  £19.95
Puglia, Italy
Dried fruit flavours accompanied by a creamy bitter chocolate character, 
balanced by moderate acidity. 

Briccotondo Piemonte Barbera DOC, Fontanafredda 2008 		  £22.95
Piemonte, Italy
Medium bodied and soft, with balancing structure to the blackberry and morello 
cherry flavours, finishing rounded and supple with a hint of liquorice.

Pinot noir yering station 2006			   £24.95
Australia
Intensely rich and well balanced on the palate with red berries, toasty oak and 
an attractive savoury, spicy finish. A rich, silky and elegant wine.

Chianti Classico, Fonterutoli 2007 			   £27.95
Tuscany, Italy
The nose is perfumed with black cherry and spice and hints of woodsmoke.  
Full, ripe tannins, integrated acidity and a long finish.

Rioja Reserva, Marqués de Riscal 2005 			   £28.95
Spain
Balsamic aromas with hints of ripe fruit. Fresh and light, with soft, rounded 
tannins. Pleasant, elegant and easy to drink.

Barolo DOCG, Fontanafredda 2005 			   £35.95
Piemonte, Italy
Classic dark ‘tar’ and perfumed roses on the nose, with great power and well 
balanced ripe tannins.

sparkling WINE
		  125ml	 bottle
		  glass	
Prosecco Brut Quartese DOC (VSQPRD), ruggeri NV 		  £4.25	 £23.95
Veneto, Italy
Streaked with minute bubbles followed by an appley bouquet on a floral 
background and a pleasantly fruity finish. (11% abv)
�

champagne

Brut Baron De Marck, Gobillard NV 			   £29.95
A clean and soft champagne with stylish character. Its fruity nature is fresh 
and appealing, bursting with apples and pears.

Brut Rosé, Gobillard NV 			   £34.95
Juicy ripe red fruits on the nose, good body and structure in the mouth and a 
long elegant finish.

Veuve Clicquot Ponsardin Brut, Yellow Label NV 			   £48.95
Intense, floral and fruity aromas with a musky tinge and lingering apple and pear notes.

Cuvée Dom Perignon, Moët et Chandon 2000 			   £120.00
Aromas of acacia honey and fresh almonds, dried apricots and toasted brioche 
finishing long and elegant.
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To Share:
A selection of freshly baked Italian breads			   £3.95
Served with extra virgin olive oil

A selection of finest Italian olives 			   £3.00
Garlic Pizza Bread
	P lain			   £3.00
	 Tomato			   £3.75
	C heese		  	 £3.95
	 Half Cheese & Half Tomato			   £3.95

Bruschetta			   £3.00
toasted home made bread with chopped vine tomatoes, basil, virgin olive oil and 
melted mozzarella

Antipasto			   £12.95
A selection of Italian cured meats, tiger prawns, breaded mozzarella, artichokes, 
bruschetta pepperonata, olives & home made bread

starters

Soup			   £4.60
Soup of the day served with Fina Bread

Caprese			   £4.95
Tomato & buffalo mozzarella, fresh basil leaves and extra virgin olive oil

Bruschetta Pepperonata			   £4.95
Grilled Ciabatta with caramelised red onions, sweet peppers and goats cheese.

Ribs			   £6.90
Succulent baby back ribs in our special recipe bbq sauce

Goats Cheese Fritti			   £6.50
Goats cheese coated in breadcrumbs and oven roasted, topped with a red fruit 
coulis and served on a bed of salad garnish

Fish Cake			   £6.50
Home made salmon & cod fish cakes on a bed of salad with a mayo garnish

Aubergine Parcel			   £6.95
Asparagus & goats cheese wrapped in aubergine then baked in the oven.  Served 
with rocket garnish

King Prawn Skewers			   £7.50
King prawns marinated in fresh ginger, garlic & chilli.  Served on a bed of 
vermicelli & sesame dressing

Melanzane			   £6.50
Oven baked aubergine filled with garlic, shallots, chopped tomato and melted 
mozzarella served with ciabatta and salad garnish

Pasta & risotto
Penne Arrabiata			   £9.25
Penne pasta with spicy sausage & olives in garlic and herbs and tomato sauce.

Linguine Polpete			   £9.25
Linguine cooked with tomato sauce, meatballs & fresh basil

Ravioli (v)			   £9.50
Fresh ravioli in a spinach, cream & blue cheese sauce

Penne Vegetale (v)			   £9.50
Penne pasta with broccoli tips, carrots, asparagus, cherry tomatoes, white wine 
and parmesan shavings

Lasagne			   £9.25
Traditional Italian Lasagne made from the finest ingredients

Tagliatelle Pollo			   £10.50
Tagliatelle with chicken breast pieces, mushrooms and shallots in a pesto sauce

Penne Con Carne			   £10.50
Penne pasta with strips of succulent beef, pan fried with onion and mushrooms 
in a cream sauce.

Fusilli Con Pollo			   £10.50
Fusilli with chicken, broccoli and a julienne of carrots, cherry tomatoes and 
parmesan shavings.

Linguine Gamberetti			   £10.50
Linguine cooked with tiger prawns, peas and cherry tomatoes in a garlic and 
white wine sauce with a touch of chilli

Tagliatelle Salmone			   £9.50
Tagliatelle with smoked salmon in a fresh pesto sauce

Risotto Pollo 			   £10.50
Risotto cooked with spring onions, chargrilled chicken breast, asparagus, 
mushrooms, mascarpone and parmesan

Risotto Salmone			   £10.50
Risotto cooked with smoked salmon, shallots, basil oil and a touch of cream, 
with parmesan shavings.

Pizza
Margerita (v)			   £7.25
Tomato, mozzarella, tomato slices & basil

Marinara			   £9.95
Tomato, mozzarella, tuna, anchovies, tiger prawns & olives

Vesuvio			   £8.95
Tomato, mozzarella, pepperoni, mushrooms & chilli

Carne 			   £8.95
Tomato, mozzarella, meatballs & chilli

Parma Ham			   £9.50
Tomato, mozzarella, roasted peppers, artichokes, olives & parma ham with 
rocket garnish

Tre Formaggi (v)			   £9.50
Tomato, goats cheese, mozzarella & caramelised onion topped with parmesan 
shavings & rocket

Quattro Staggioni			   £8.95
Tomato, mozzarella, chargrilled vegetables, asparagus and artichokes

Calzone Fina			   £9.95
Folded pizza with tomato sauce, ham, mushrooms, pepperoni & mozzarella cheese

Chicken Ceasar			   £9.95
Pizza base topped with melted mozzarella & chicken, topped with fresh ceasar 
salad & parmesan shavings.

A La Carte
Seabass Mediterranean			   £16.95
Pan roasted seabass fillets served with roasted Mediterranean vegetables, basil 
oil & rocket salad garnish

Cod with a Chilli & Sesame Crust			   £15.95
Served with crushed new potatoes and broccoli.

Tuna Steak			   £16.25
Tuna Steak served with  butterbeans cooked in a creamy sauce.

Chicken Pancetta			   £13.95
Chicken breast fillet filled with cheese, garlic & herbs, wrapped in pancetta 
cooked in a white wine sauce, served on a bed of tagliatelle.

Chicken Pepe			   £13.95
Chicken breast cooked in a light cream peppercorn sauce, served with crushed 
new potatoes.

Veal Milanese			   £16.95
Escalope of veal coated in breadcrumbs and served with linguine napoli and a 
salad garnish

Lamb Shank			   £15.95
Slow braised lamb shank served with vegetables and olive oil mash.

Beef Stroganoff			   £17.95
Strips of beef fillet, mushrooms and onions in a French mustard & creamy 
sauce.  Served with risotto

Fillet Steak			   £19.95
All served with roasted potatoes, and roasted glazed carrots.  Choose from:

	P lain - Served with sautee Mushrooms and grilled tomato.

	P epe – Creamy peppercorn sauce

	P ancetta- Wrapped in pancetta and cooked in a red wine jus

	D olcelatte - Topped with dolcelatte cheese and served in a cream  
	              & white wine sauce

Salads
Chicken Ceasar Salad			   £11.95
Chargrilled strips of chicken breast, cos lettuce, shaved parmesan and ceasar 
dressing

Tuna Salad			   £12.95
Chargrilled tuna steak with roasted strips of sweet peppers, cannelini beans, 
Italian leaves and balsamic dressing

Side Orders
Mixed Leaf Salad			   £3.00
Red onion & Tomato Salad			   £3.00
Rocket & Parmesan Salad			   £3.00
Olive Oil Mash			   £3.00
Chips			   £3.00
Mixed Green Vegetables			   £3.00

Due to the presence of nuts in some products there is a small possibility that nut traces may be found in any of our items.

Service charge of 10% applies to parties of 8 or more.

Take Away any of the above selections 
– 20% Discount


