
 
ANTIPASTI 
HOMEMADE BREAD with oils             £3.95 
OLIVE ASSORTITE (V)               £6.95 
Mixed marinated olives and homemade bread            
    
PANE ALL AGUO 
Garlic Bread—Plain bread (V)              £5.95 
Con pomodoro—with tomato sauce & basil pesto (V)          £7.50 
Con fromaggio - with mozzarella cheese (V)           £7.50 
Tre Calore - with mozzarella, tomato and pesto (V)          £8.50 
 
BRUSCHETTA AL POMODORO (V)            £7.50 
Homemade toasted ciabatta bread topped with ripe plum tomato, red onions & basil     
            
PRIMI 
 
BRUSCHETTA AL PEPPERONATA            £8.95 
Homemade toasted garlic ciabatta topped with caramelised onions, sweet peppers and crumbled  
Goats cheese 
 
COZZE  (GF)                 £8.95 
Fresh mussels cooked with garlic, herbs, white wine & cream sauce or cooked with a spicy tomato  
sauce 
 
ZUPPA DEL GIORNO (GF)              £7.50 
Homemade soup of the day served with toasted bread 
 
GAMBERONI PICCANTI (GF)             £10.50 
King prawns in garlic, chilli, butter sauce served on Tuscan bread 
 
PATE IL PADRINO                £9.50 
Homemade chicken liver & apple pate finished with masala & brandy, served with toasted bread 
 
FUNGI DOLCELATTE                £8.50 
Sautéed mushrooms in a dolcelatte cheese and cream sauce served with homemade bread 
 
FUNGHI IL PADRINO (V)               £8.50 
Sautéed mushrooms in garlic, fresh chilli, red wine & tomato sauce served with homemade bread 
 
CAPRESE  (V) (GF)                £8.95 
Slices of tomato, Burruta, basil & olive oil 
 
ARANCINI (V)                £8.95 
Homemade rice balls, mixed herbs, mozzarella, parmesan, rolled in golden bread crumbs served  
with mixed leaves & spicy tomato sauce 
 
CALAMARI FRITTI                £9.50 
Deep fried squid served with garlic mayo & mixed leaves 
 
COSTOLETTE DI MAIALE               £10.50 
Succulent pork spare ribs cooked in a fruity sticky BBQ sauce 
 
POLPETTE                  £9.50 
Homemade meatballs cooked in tomato sauce, topped with  mozzarella and baked  

Please advise a member of staff of any food allergens or intolerances you may have  



PASTA E RISOTTO 
Please note all our pasta dishes can be catered for GLUTEN FREE using our GF Penne 

 
SPAGHETTI CARBONARA              £11.95 
One of Italy’s traditional dishes, panchetta, parmesan and cream 
 
SPAGHETTI BOLOGNESE              £12.95 
Homemade slow cooked beef ragu 
 
LASAGNE AL FORNO               £11.95 
Layers of egg pasta with beef ragu, béchamel sauce, mozzarella cheese, baked on a base of  
Napoli sauce 
 
RIGATONI IL PADRINO              £14.50 
Rigatoni pasta cooked with fillet steak, flamed in brandy , onion, mushrooms, cream & tomato 
Sauce with a touch of dolcelatte cheese 
 
PENNE PICCANTI                £12.95 
Italian spicy salami, cooked with onions, garlic, peppers, chilli, olives & tomato sauce 
 
PENNE ALLA GENOVESE (V)             £12.95 
Penne pasta served with pesto, parmesan, cherry tomatoes, pine nuts, topped with rocket leaves & 
parmesan shavings 
 
LINGUINE POLPETTE               £13.95 
Pasta cooked with meatballs in garlic, chilli, basil, tomato sauce, olives & peppers 
 
LINGUINE AMATRICIANA              £12.95 
Pasta cooked with pancetta, onions, mushrooms, garlic, peppers, chilli, in a light tomato sauce 
 
LINGUINE CON GAMBERONI             £14.50 
Pasta cooked with large king prawns, courgettes, cherry tomatoes, fresh chilli & white wine  
butter sauce with a splash homemade tomato sauce 
 
LINGUINE PESCATORE               £14.50 
Mixed seafood with garlic, white wine tomato sauce 
  
TAGLIATELLE CON POLLO              £12.95 
Strips of chicken breast, onions, pine nuts, in a tomato & cream sauce  
 
PENNE AL SALMONE                £13.95 
Smoked salmon, asparagus, spinach, cherry tomatoes & peas in a white wine & cream sauce 
 
RIGATONI CAMPAHNIOLA              £13.95 
Rigatoni pasta tossed with chicken and broccoli in a creamy cheese sauce  
 
RAVIOLI ARAGOSTA               £14.50 
Pasta parcels stuffed with lobster, cooked in a creamy tomato sauce with baby prawns, peppers 
& garlic 
 
RAVIOLI SPINACH (V)               £13.95 
Pasta parcels filled with spinach & ricotta, with sun dried tomatoes, peppers, white onion, fresh basil, 
and spinach, in a light butter  tomato sauce 
 
RISOTTO FRUTTI DI MARE              £14.95 
Arborio rice cooked with onion, mixed seafood, butter, white wine, tomato sauce & a touch of cream 
 
RISOTTO PAESANA               £13.95 
Arborio rice cooked with chicken, onions, peppers, mushrooms, in creamy tomato parmesan sauce 
 
     Please advise a member of staff of any food allergens or intolerances you may have  



 
PIZZA 
Our pizza dough is homemade fresh on a daily basis 
 
PIZZA MARGHERITA                £11.95 
Pizza with tomato sauce & mozzarella sauce 
 
PIZZA PEPPERONI                £13.95 
Pizza with spicy salami, tomato sauce & mozzarella cheese 
 
PIZZA RUSTICA (V)               £12.95 
Roasted Mediterranean vegetables and olives finished with rocket and parmesan shavings 
 
PIZZA MARINARA                £13.95 
Pizza with tomato base topped with tuna, king prawns, anchovies, olives & mozzarella cheese  
 
PIZZA PARMA                £13.95 
Mozzarella, tomato, roasted peppers, olives, Parma ham with roasted leaves & parmesan 
  
TRE FORMAGGI                £12.95 
Tomato, goat’s cheese, mozzarella and topped with fresh rocket leaves & parmesan 
 
CHICKEN CAJUN                £13.95 
Tomato, mozzarella, char grilled Cajun chicken, roasted peppers & mushrooms 
 
CALZONE IL PADRINO               £14.95 
Folded pizza, with tomato sauce, mozzarella, ham, pepperoni & roasted peppers  
 
ROTOLATA ALBERTO               £14.95 
Traditional Sicilian rolled pizza filled with Parma ham, sun dried tomatoes & mozzarella 
 
ROTOLATA POLPETTE               £14.95 
Traditional Sicilian rolled pizza filled with homemade meatballs, roasted peppers, red onion and  
mozzarella 
 
 
GRIGLIATA ALL’ ITALIAN 
 
FILLETTO 10oz                £25.95 
28 days aged prime beef fillet cooked to your liking.  
Choose from the following sauces below 
 
FILLETTO ROSSINI 10oz              £28.95 
28 days aged prime beef fillet cooked with port wine, topped with pate & served on a crouton  
base 
 
OCCHIO DI BUE DEL BARONE              £24.95 
Char-grilled rib-eye steak with rocket & parmesan salad & aged balsamic butter 
 
STEAK SAUCES 
Peppercorn 
Diane  
Dolcelatte  
Rossini 
 
All steak dishes come with seasonal vegetables 
 
 

Please advise a member of staff of any food allergens or intolerances you may have  



SECONDI DI CARNE 
 
POLLO PRINCIPESSA               £19.95 
Chicken breast fillet filled with asparagus spears, wrapped in Parma ham served in a panchetta,  
asparagus, onion and white wine cream sauce 
  
POLLO GRIGLIA                £17.95 
Char grilled marinated chicken breast with paprika, garlic, rosemary & fresh chilli, served on a bed  
of creamy tarragon tagliattelle pasta 
 
POLLO IL FUNGI                £17.95 
Pan-fried chicken breast served on a bed of gnocchi pasta and mushrooms with a white wine , cream dolecelatte sauce 
 
POLLO AL PEPE                £17.95 
Grilled chicken breast served with peppercorn sauce 
 
FILLETTO STROGANOFF              £21.95 
Strips of prime fillet cooked with onions, mushrooms, creamy paprika sauce with Arborio rice 
 
 
 

SECONDI DI PESCE 
 
GAMBERONI PROVENCIALE             £21.95 
Large fresh king prawns cooked with onions, garlic, peppers, olives, fresh chilli n a white wine tomato sauce  served  
with arborio rice 
 
BRANZINO IL PADRINO              £19.95 
Pan-fried sea bass fillet, crispy skin served with spicy baby prawn risotto 
 
BRANZINO AL LIMONE              £19.95 
Pan-fried sea bass fillet served with lemon butter & white wine sauce served with seasonal vegetables 
 
SALMONE ALLA GRIGLIA              £19.95 
Grilled salmon steak, served on a bed of seasonal vegetables 
 
SALMONE ALLA GAMBERETTI             £22.95 
Grilled salmon steak served with a baby prawn white wine creamy tomato sauce, served with 
seasonal vegetables 
 
 

           
CONTORINI 
Zucchini fritte—Courgette fries              £5.95 
Verdure di stagione—Mixed seasonal Vegetables           £3.95 
Broccoletti—Tender stem broccoli with chilli  & garlic           £4.95 
Tomato red onion Salad—Fresh veg salad            £4.20 
Insalata rucola—Rocket & parmesan salad            £4.20 
Insalata mista—Mixed salad              £3.95 
Chips                  £3.95 
Chilli oil                  £1.50 

Please advise a member of staff of any food allergens or intolerances you may have  


