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MENU

Cta'ite’y

Polpette Italian Pork and Beef meatballs in a spicy tomato sauce.

Arancini Crumbed risotto balls with minced beef, stuffed with mozzarella.

Calamari deep fried calamari, served with garnish & a dip.

Bruschetta V toasted ciabatta rubbed with garlic, topped with chopped tomatoes, basil & onion
Prawn cocktail classic dish of succulent prawns on fresh salad with creamy Marry Rose sauce. y g

Zuppe V Minestrone Soup - traditional Italian favoutite.

Main Cowtge

Pollo Crema chicken breast cooked with white wine, mushrooms, garlic, shallots & cream.

Pollo Picante chicken breast cooked with white wine, garlic, onions, peppers chilli & tomato.

Salmone su Asparagi fresh fillet of salmon, red pesto crust on buttered asparagus with
Prosecco cream.

Pollo Gamberri e Chorizo breast of chicken, cooked in white wine, prawns, chorizo,
peppers, finished with tomato and cream.

Lasagne layers of pasta, minced beef and mozzarella cheese baked in the oven.

Penne al Forno Verde V' pasta tubes with mushrooms, onions, peppers, spinach,
mozzarella, cream and tomato sauce, baked in the pizza oven (Vegan option available)

Beef Fillet (£9.00 surcharge) 100z, aged for a minimum 28 days, prime fillet steak
cooked to perfection, served in a sauce of your choice:

Al Pepe brandy, peppercorns, French mustard & cream .
Dolcelate creamy Dolcelate cheese
Picante red wine, onions, garlic, peppers, fresh chilli and tomato sauce
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Choose any dessert or ice cream from our menu /
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Ristorante Italiano




