
Menu

Wine List
EXCLUSIVE HOUSE WINES 

White or Red by the bottle (750ml) - £23.95

by the glass (175ml) - £6.95

Prosecco by the glass - £8.95

Bellini -  £8.95 

ITALIAN WHITE WINES (By Glass)

Chardonnay -  £7.95

Frascati - £7.95

Orvieto Amabile - £7.95

Pinot Grigio - £7.95

Chianti - £7.95

Barbera - £7.95

ITALIAN WHITE – BOTTLES

Orvieto Classico Amabile D.O.C - £23.95

Frascati Superiore D.O.C - £23.95

Chardonnay  - £23.95

Verdicchio Classico Castelli Di Jesi D.O.C - £23.95

Pinot Grigio - £23.95

Pinot Grigio Del Collio D.O.C - £23.95

Monteroo Vermentino Di Gallura D.O.C.G - £24.00

Gavi Del Comune Di Gavi D.O.C.G - £35.95

ROSE

Beringer Zinfandel Blush (California) - £23.95

Pinot Grigio Rosé - £23.95

Lungarotti Rosé - £23.95

SPARKLING WINE & CHAMPAGNE

Prosecco D.O.C - £26.95

House Champagne - £37.50

House Champagne Rosé - £43.00

Moet et Chandon - £55.00

Veuve Clicquot Ponsardin Brut - £76.00

Laurent Perrier Rosé - £95.00

Dom Perignon - £195.00

Cristal (Louis Roederer) - £295.00

ITALIAN RED - BOTTLES

Valpolicella Classico D.O.C - £23.95

Merlot Grave Del Friuli D.O.C - £23.95

Chianti Riserva D.O.C.G - £26.95

Barbera D’Alba D.O.C (Single Vineyard) - £26.95

Barolo D.O.C.G - £65.75

Amarone D.O.C.G - £65.95

Brunello Di Montalcino - D.O.C.G - £75.95

Nero D’Avola - £28.95

Bruschette (Sides)
Bruschetta Romana
Toasted bread with freshly chopped cherry 
tomatoes and garlic and extra virgin olive oil.
£7.95

Bruschetta Rustica
Salami, mozzarella and extra virgin olive oil.
£8.95

Bruschetta Toscana
Roasted peppers, garlic, extra virgin olive oil 
and fresh parsley.
£7.95

Garlic Bread with Tomato and Cheese
£8.95

Focaccia
With garlic, rosemary and sea salt.
£8.95

Kids Menu
(Served with sides of your choice – chips, salad or veg)

Chicken Nuggets

Crispy breaded chicken pieces.
£8.95

Scampi

Golden breaded scampi bites.
£8.95

Burger

Mini beef burger in a soft bun.
£8.95

Pizza

Classic cheese and tomato pizza.
£8.95

Spaghetti Bolognese

Traditional pasta with a rich beef and tomato 
sauce.
£8.95

Spaghetti Carbonara

Creamy pasta with pancetta and parmesan.
£8.95

Dessert 
Brulee alla Vaniglia

Classic homemade Crème Brûlée.
£7.95

Tiramisu con Savoiardi

Classic tiramisu with Savoiardi biscuits soaked 
in Marsala wine and coffee, layered with rich 
mascarpone cream cheese.
£7.95

Panna Cotta

Traditional Italian dessert made from fresh 
cream coated in caramel sauce and served 
with wild berry coulis.
£7.95

Profiteroles al Cioccolato

Choux pastry buns filled with cream and 
covered with lashings of dark chocolate 
mousse.
£7.95

Trio of Ice Cream

Ice cream surprise.
£7.95

Trio di Sorbetto

Classic lemon, blackcurrant and mango.
£7.95

Delicious Cake

Choice of Orange and Chocolate Cake or 
Carrot Cake served with cream.
£7.95

Did you know?

or ask at the bar for more details

Weddings / Parties / Functions
Full Catering

We’re available for hire! 

Also see our specials board.
01572 359 211



Starters
Caprese Salad

Buffalo mozzarella beef tomato salad finished 
with basil and extra virgin olive oil dressing.
£7.95

Garlic Mushrooms

Served with white wine and cream on toasted 
ciabatta bread.
£7.95

BBQ Ribs

Sesame pork ribs cooked in a spicy sauce 
finished with BBQ dressing and sesame seeds.
£12.95

Chicken Liver Parfait

Homemade chicken liver pâté served with 
toasted ciabatta bread and onion chutney.
£8.95

Calamari

Lightly battered squid rings served with 
sweet chilli and tartare dips.
£12.95

Fritto Misto Porto Fino

Selection of shellfish fried in a light batter and 
served with sweet chilli and tartare dips.
£12.95

Scallops

In white wine and spinach lobster sauce.
£12.95

Antipasto (For Two)

Our chef will prepare an authentic selection of 
Italian hors d’oeuvres.
£19.95

Fresh Mussels

Served in white wine or Provençal sauce.
£12.95

Mains
Filetto Rossini
9oz 28-day matured fillet steak on a crouton 
base topped with pâté on a Madeira sauce.
£26.95

Filetto Dolcelatte
9oz 28-day matured fillet steak in a creamy 
Italian blue cheese sauce.
£26.95

Filetto Barolo
9oz 28 days matured fillet steak in a reduction 
of Barolo red wine.
£26.95

Sirloin Steak alla Boscaiola
10oz 28 days matured sirloin steak in a porcini 
mushroom and smoked pancetta sauce.
£22.95

Rack of Lamb Toscano
Rack of lamb in a reduction of Madeira sauce 
and sundried tomato.
£23.95

Gourmet 8oz Hamburger
Homemade 8oz burger served on a crusty 
homemade bun topped with mature cheddar 
cheese, crispy pancetta and caramelised 
onions.
£14.95

Mixed grill meat platter for two people
Medallion of fillet steak, chicken, lamb cutlets 
and hand-tied sausages served with a sauce of 
your choice.
£49.95

Mixed grill fish platter for two people
Sea bass, salmon, tiger prawns, scallops and 
halibut served with a garlic and lemon sauce.
£49.95

Sea bass Fillet
Fillet of sea bass served with shellfish and a fish 
velouté.
£21.95

Salmon Fillet
Salmon fillet served with roasted vegetables 
and a pink peppercorn sauce.
£21.95

Pollo Dei Certosino (The Carthusian’s Chicken)
Pan fried chicken breast with special Italian 
sausage, fresh pepper, chilli in tomato sauce.
£17.95

Pasta
Rigatoni Norma

Rigatoni with aubergine and courgette in a 
tomato sauce with goats cheese.
£14.95

Spaghetti Carbonara

Traditional carbonara pasta with eggs, cheese, 
pancetta and pepper.
£14.95

Spaghetti Shellfish

Spaghetti with shellfish, garlic, chilli and fresh 
basil in a tomato sauce.
£17.95

Spaghetti Bolognese

Classic spaghetti in a rich, slow-cooked beef 
ragu.
£14.95

Tagliatelle Stroganoff

Tagliatelle with strips of fillet beef, peppers, 
mushroom, red wine and paprika, finished with 
tomato passata.
£18.95

Tagliatelle Monte Carlo

Tagliatelle with white monk fish in a creamy 
sauce.
£18.95

Tagliatelle Al Salmone

Tagliatelle pasta with fresh salmon cooked in 
brandy, tomato and cream.
£18.95

Lasagna

Layered pasta with meat ragu, béchamel and 
cheese, oven-baked.
£14.95

Trio Di Pasta

The chef will suprise you with a choice of 3 
different pasta dishes.
£17.95 per person

Petto Di Pollo D’Oliveto

Pan fried chicken breast in white wine, 
prawns, peppers and tiger prawn, cream and 
cherry tomatoes.
£17.95

Suprema Di Pollo Principessa

Pan fried chicken breast with white wine, 
mushrooms and cream sauce garnished with 
asparagus.
£17.95

Pizza 
All pizzas are handmade and freshly 
prepared on the premises.

PIZZA MARGHERITA
Tomato, mozzarella and oregano.
£13.95

PIZZA PROSCIUTTO E FUNGHI
Tomato, mozzarella, ham and mushrooms.
£16.95

PIZZA ANGLER
Tomato, mozzarella, roasted vegetables, 
sun-blushed tomatoes and goat cheese.
£17.95

PIZZA FIORENTINA
Tomato, mozzarella, spinach & egg.
£16.95

PIZZA DIAVOLA
Tomato, cheese, spicy hot sausage, onions, 
and chilli. A fiery favourite among Italian 
immigrants in Brooklyn, New York — made 
with the famous ‘nduja (hot sausage).
£16.95

PIZZA SICILIANNA
Tomato, mozzarella, chicken, spicy sausage, 
onions & chilli.
£17.95

PIZZA ITALIA
Mozzarella, tomato, parma ham, rocket & 
parmesan shavings. 
£17.95

PIZZA MARINARA
Tomato, mozzarella, chicken, mushrooms and 
rosemary.
£17.95

PIZZA POLLO
Chicken, mushroom & rosemary.
£16.95

All our delicious food is freshly prepared 
to order — thank you for your patience.

Please let a member of staff know about 
any food allergies or intolerances

before placing your order.
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