
 

 

 
The Chef is pleased to introduce his speciality starters. 

Oysters each £2.95
Mussels per portion £8.95
Asparagus £7.95
Fish Soup £6.95
Lobster Soup £6.95
Crab Soup £6.95
Mushrooms Suffed with Crab 3 per portion £7.95
White Bait £7.95
Scallops each £3.95
Scallops wrapped in Bacon each £4.45
Seafood Salad £8.95
Crab Salad £8.95
Langoustine £12.95
Wild Mushrooms £7.95
Panserotti £6.95
Carpaccio of Raw Beef £9.95
Sardines £7.95
Mussels/Pernod £11.95
Calamari Frito £9.95
Antipasto £9.95

 



 

 Starter Main
Penne Arrabiata £6.95 £13.95
Tomato and chilli sauce
Tortellini Alla Crema £7.95 £13.95
With cream and mushrooms
Spaghetti Puttanesca £6.95 £13.95
Peppers, olives, capers, anchovies, tomato and chilli sauce
Cannelloni £6.95 £13.95
Pasta filled with riccotta and spinach
Spaghetti Carbonara £7.95 £13.95
Pancetta, egg, cream and cheese
Lasagne £6.95 £13.95
Layer of pasta filled with bolugse sauce
Spaghetti Con Polpo £8.95 £15.95
With fresh crab meat, cream, garlic, basil, tomato and brandy
Tagliatelle Mare-Monte £8.95 £15.95
Mixed shellfish with mushrooms and tomato
Risotto Funghi £7.95 £13.95
Risotto with wild mushrooms cooked in cream
Risotto Calamari e Gamberetti £7.95 £13.95
Squid, prawns, tomato, chilli, onions and garlic
Risotto Zucchini £7.95 £13.95
Rice with courgettes pamesan cheese and cream
Spaghetti Bolognese £6.95 £13.95
Minced meat in tomato   

Olives £3.95
Bruschetta £5.95
Tomato, basil, garlic on toasted bread
Minestrone Soup £6.45
Home made soup
Salmone Affumicato £7.95



Smoked salmon served with brown bread
Pate De La Maison £7.95
Home made pate
Cocktail Di Gambretti £7.95
Prawns in cocktail sauce
Avocado 'Alla Caverna' £7.95
Avacado with prawns in home made mayonnaise
Escargots Forestiere £7.95
Snails in butter and garlic
Prosciutto e Melone £7.95
Parma ham with melon
Funghi Alla Grecca £7.95
Mushrooms with tomato, garlic and fine herbs
Gamberoni Al Radicchio £11.95
King prawns, onions, cream and basil sauce
Rane Alle Erbe £7.95
Frogs legs with butter and garlc
Insalata Caprese £5.95
Mozzarella, tomato and basil
Salmome Affumicatio E Gameretti £8.95
Smoked salmon rolled with prawns. Served with marie-rose sauce
Conchiglie Mornay £8.95
Scampi with cream and garlic
Prosciutto Algiuffo £7.95
Parma ham with pineapple

 
PASTA SERVED AS A MAIN COURSE WITH FISH - minimum charge £13.95 

PASTA SERVED AS A MAIN COURSE - minimum charge £10.95 

 
For lovers of fish, we are proud to offer some of our fresh fish specialities. 
Subject to availablity - Prices may vary depending on market availablity. 

Dover Sole £24.95
Halibut £19.95
King Prawns each £4.50
Langoustine £21.95
Live Lobster per pound £17.95



Monk Fish £19.95
Salmon £13.95
Sardines £13.95
Sea Bass £22.95
Squid / Calamari £18.95
Swordfish £18.95
Tiger Prawns each £9.95
Turbot £22.95
Snapper £21.95
Scampi Alla Provenzale £19.95
With tomato, garlic, fine herbs and white wine sauce
Scampi 'Mornay' £19.95
With cream, garlic and cheese sauce
Sole Mornay £19.95
Fillets of sole cooked with cream and cheese

 
Choice of various sauces are available, please ask 

 

 

Filetto Al Porto £18.45
Cooked with port and red wine
Filetto 'Caverna' £18.45
With marsala wine, brandy, cream and Worcester sauce
Filetto 'Royal' £18.45
With port, cream, garlic and mushroom sauce
Filetto 'Rossini' £18.45
With tomato, cream and maderia wine sauce
Filetto Saint' Antonio £18.45
With tomato, anchovies, olives, red peppers and chillis
Filetto 'Zirago' £18.45
With tomato cream garlic, eataga and rosemary
Fegato 'Casanostra' £18.95
Liver with either white wine and onion sauce or plain charcoal grilled
Carre Di Angnello £21.95



Rack of lamb
Chateaubriand (for two people) £44.95
Grilled whole fillet
T-Bone Steak £22.95

Bistecca Balsamica £16.45
Strips of beef with balsamic vinegar and wild mushrooms
Bistecca 'Alla Diana' £16.45
With mushroom, tomato and red wine sauce
Bistecca Al Pepe £16.45
With black pepper, garlic and wine
Bistecca Alla Pizzaiola £16.45
With tomato, oregano and garlic sauce
Bistecca 'Capone' £16.45
With chilli and white wine sauce (Very hot)
Beef Bonguinon £16.45
Strips of beef, pan fried with onions, smoked bacon and mushrooms in red wine sauce

Vitello Ripineo £17.45
Veal stuffed with cheese, ham and sage, cooked with mushroom cream sauce
Scaloppina Alla Cacciatora £17.45
Escalope in tomato, garlic, mushrooms and red wine
Saltimbocca Alla Romana £17.45
Escalope with parma ham, sage and a slice of cheese
Scaloppina Valle d'Ouge £17.45
Escalope with cream, Madeira and mushrooms
Vitello Milanese £17.45
Veal cooked with breadcrumbs  



Pollo Alla Kiev £13.95
Chciken breast stuffed with butter and garlic
Involtino Di Pollo £13.95
Rolled chicken with ham, cheese and white wine
Pollo Gamberetti £13.95
Strips of chicken, cooked with wild mushrooms pemo and prawns in a creamy sauce with 
chilli
Pollo Peperonata £13.95
Strips of chicken in a red pepper, mushrooms, tomato, wine and cream sauce 
Anatr All' Arancia (Duck) £16.45
Duck breast with orange sauce

Selection Of Fresh Vegetables £3.75
Mixed Salad or Green Salad £2.95
Choice of One Vegetable £2.95
Tomato and Onion Salad £2.95
Choice of Sauce £3.25
Chips £2.95
New Potatoes £2.95
Garlic Bread £3.95
Garlic Bread with Cheese £4.45
Rocket Sala with pamesan cheese £4.95
Rice £3.25

Service Charge of 10% is applicable.
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Spagetti Napolitani £6.95
Tomato, basil and onions
Melon £4.95
Fresh fruit cocktail with lemon sorbets
Broccoli Cake £6.95
With parmesum cheese and garlic. Served with tomato sauce
Funghi All Greca £7.95
Mushrooms with tomato, garlic and fine herbs
Insalata Caprese £5.95
Mozzarella, tomato and basil

 

 
Spaghetti Napolitani £13.95
Tomato, fresh basil and onion
Risotta - Con Funghi Selvaggi £13.95
Rice with wild mushrooms, garlic in a white sauce
Panzerotti £13.95
Crepes filled with ricotta cheese and spinach. Served in creame tomato and mushroom 
sauce
Omlette £9.95
With filling of your choice
Risotto Con Zucchini £13.95



Rice with courgettes parmesan cheese and cream
Peperoni Ripieni (Stuffed Pepper) £13.95
Red oeooers stuffed with rice, mushrooms, peas and tomatoes
Linguini Con Vegetali £13.95
Pasta with mixed fresh vegetables with tomato or cream sauce
Cannelloni £13.95
Pasta filled with riccotta and spinach  

Service Charge of 10% is applicable.
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Tiramisu £4.95
Cream and zabaglione on a base of sponge cake steep with marsala and coffee, covered 
with cocoa powder
Profiterols £4.95
A classic profitrol with puffs chocolate coated and filled with chantilly cream 
Torta Della Nonna £4.95
Short pastry filled with delicious lemon custard, adorned with pine-seeds and almonds
St.Honore £4.95
Sponge soaked with liqueur, filled with custard, covered with cream and decorated with 
filled choux
Torta Di Sacher £4.95
Delicious chocolate fudge cake served hot or cold
Toscanella £4.95
Layers of pastry filled with Italian cream, custard and chocolate
 
Selection of Italian Ice Creams:
Amaretto £4.95
Pistachio £4.95
Vaniglia £4.95
Nocciola £4.95
 
Fresh Fruits:
Mixed Fruit £4.95
Strawberrys £4.95
Figs (when available) £4.95
 
Cheesecake of the day £4.95
 
Oranges In Grand Marnier £4.95



Filter Coffee £2.00
 
Special Coffee with Liqueurs £3.75
 
Expresso £2.50
 
Cappucino £2.50
  
Latte £3.25
  
Floater Coffee £2.75

 
Service Charge of 10% is applicable.
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HOUSE WINE Glass Half Litre Carafe 1 Litre Carafe

£4.25 £8.95 £14.95
 

 Bottle

1 GUTTURNIO Vigna Villa Reserve D.O.C. £19.95

Red wine Gutturnio vinifeed with Bonarda and Barbera 
grapes from the Colli Piacentini area. Warm, velvety 
with rich and full flavour of forest fruits.

2 TERRE DI FRANCIACORTA D.O.C. £19.95
Ruby red, intense perfume and fragrance, dry and 
velvety.

3 LAMBRUSCO ROSSO £17.95
Ruby red with a lvely froth, medium sweet and fruity, 
semi sparkling by natural fermentation.

4 ROSE ERUBESCO £18.95
Lively, crisp and fragrant Rose wine.

5 VALPOLICELLA CLASSICO D.O.C. £19.95
Agreeable, delicate bouquet, reminiscent of bitter 
almonds and cherries. Fresh, dry, velvety.

6 BARDOLINO CLASSICO D.O.C. £19.95
Delicate bouquet, intensively fruity, dry, savoury, 
harmonious.

7 BARBERA D'ASTI D.O.C. £21.95
Full bodied with marked rustic character, smooth ,fine 
and elegant. 

8 CABERNET SAUVIGNON RISERVA D.O.C. £21.95
Aristocratic, dark, smooth wine with a perfume of green 
pepper and cloves with traces of vanilla and small red 
fruits on the palete.

9 MERLOT RISERVA BARRIQUE D.O.C. £21.95
Fruity and spiced bouquet, full bodied with a ripe, long, 
oaky finish.



10 VALPOLICELLA CLASSICO *RIPASSO* D.O.C. £22.95
The best Valpolicella wine refermented with a part of 
Amarone grapes, resulting in an immensely powerful, 
deep red wine with an intense, complex bouquet. An 
unforgettable wine.

11 MONTEPULCIANO D'ABRUZZO D.O.C. £21.95
Intense vinous bouquet, dry mature and herbaceous 
with a soft finish.

12 CHIANITI CLASSICO GALLO NERO D.O.C.G. £21.95
Smooth and elegant with long lasting flavours.

13 AMARONE CLASSICO DELLA VALPOLICELLA 
D.O.C. £34.95

Made from partially dried grapes, refiined in Slovonian 
oak-casks with a further rest period in botle. Distinctive, 
vinous, intense with a rich spicy bouquet.

14 BRUNELLO DI MONTALCINO D.O.C.G. £34.95

 Extraordinary rich and elegant boquet, full and 
harmonius.  

15 BAROLO £34.95
 Famous Italian red wine. Full bodied red.  

HOUSE WINE Glass Half Litre Carafe 1 Litre Carafe
£4.25 £8.95 £14.95

 
 Bottle

16 TERRE DI FRANCIACORTA D.O.C. £18.95
Harmonious, full flavour, fresh and soft. Pavarotti's 
favourite wine. 

17 LAMBRUSCO BIANCO £15.95
Deliciously fruity, medium sweet and light, semi 
sparkling by natural fermentation

18 FRASCATI SUPERIORE D.O.C. £16.95
Pure Malvasia grapes, dry and persistent fruit

19 ORVIETO CLASSICO Secco O Abboccato D.O.
C. £17.95

The classic white wine from Umbria in the dry or sweet 
version



20 SAUVIGNON £16.95
Intense bouquet, dry and elegant

21 CHARDONNAY D.O.C. £18.95
Delicate and pleasant bouquet, dry, smooth and 
harmonious

22 PINOT GRIGIO £19.95
Dry, crisp and firm in structure with an intense and 
typical aroma 

23 LUGANA D.O.C. £17.95
Persistent aroma of grapes, fresh, soft and delicate, 
pleasantly crisp 

24 GAVI DI GAVI D.O.C. £18.95
From the Cortese Grapes, a dry floral and fresh wine

25 CHABLIS PREMIERE CRU £26.95
A distinctively intense Chablix with strong mineral, floral 
and citrus notes

 Bottle
26 ASTI SPUMANTE D.O.C. £19.95

Noted for its seductive Moscato aroma, refreshing 
sweetness and moderate alcohol

27 PROSECCO DI VALDOBBIADENE D.O.C. £22.95
A natural dry sparkling wine, elegant and classic

28 LAURENT PERRIER £94.95
 

29 MOET ET CHANDON - Dry Imperial Vintage £64.95
 

30 LANSON - Non Vintage £49.95
 

31 DOM PERIGNON CUVEE £134.95
 



Campari £3.95
Cinzano Bianco (Sweet) £3.95
Dubonnet (Sweet) £3.95
Martini (Dry) £3.95
Martini Rosso (Sweet) £3.95
Pimms £3.95

Bells Whiskey £4.50
Gordons Gin £4.50
Southern Comfort £4.50
Jack Daniels £4.50
Jameson £4.50
Glenfiddich (Whiskey) £4.50
Black Bush (Whiskey) £4.50
Black Mills (Whiskey) £4.50
Jonnie Walker Black Label £4.50
Highland Park (Whiskey) £4.50
Vodka £4.50
Malibu £4.50
Archers £4.50
Captain Morgan (Rum) £4.50
Bacardi £4.50
Pernod £4.50
Brandy £4.50
Sherry (Dry or Sweet) £4.50
Vecchia Romagna (Brandy) £4.50

Coke £2.25
Lemonade £2.25
Mineral Water £2.25
Tonic Water £2.25
Soda Water £2.25



Bitter Lemon £2.25
Perrier Water £2.25
J20 £2.95
Apple Juice £2.25
Orange Juice £2.25
Pineapple Juice £2.25
Tomato Juice £2.25
Bottle of Water (Still or Sparkling) £4.75

Fernet Branca £4.50
Remy Martin (Special Brandy) £4.50
Drambuie £4.50
Benedictine D.O.M. £4.50
Cointreau £4.50
Tia Maria £4.50
Baileys £4.50
Grand Marnier £4.50
Sambuca £4.50
Amaretto £4.50
Nocello £4.50
Averna £4.50
Grappa £4.50
Cocktails - 1 Shot £7.00
Cocktails - 2 Shots £10.00

Pint Half Pint
Lager (Draught) £3.50 £2.00
Bitter (Draught) £3.50 £2.00
Holsten Pils (Bottle) £3.75
Cider (Bottle - Dry or Sweet) £2.75
Budweiser (Bottle) £3.75
Peroni (Bottle)  £3.75



Guiness (Bottle)  £2.75
Magners Cider  £3.75

 

Service Charge of 10% is applicable.
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