
ANTIPASTI

PASTA PIZZA

SPAGHETTI NAPOLI   (£5.00)
   Tomato, garlic, onion, basil & herbs

SPAGHETTI CARBONARA   (£5.50)
   Pancetta, egg, cream and parmesan

SPAGHETTI BOLOGNESE / 
POLPETTE   (£5.50)
     Tomato sauce with minced beef or meatballs   

PENNE ARRABBIATA   (£5.00)
   Tomato, chilli, olives, basil & herbs

PENNE ROSSELLA   (£5.00)
   Tomato, bacon, chilli, basil & herbs

ORECCHIETTE PASTA   (£6.50)
   Pancetta, cherry tomatoes & broccoli

LINGUINE MARINARLINGUINE MARINARA   (£8.00)
   A mix of fresh seafood & tomato sauce

TAGLIATELLE AL SALMONE (£5.90)
   Smoked salmon, cream, tomato, basil & herb
   sauce  

GNOCCHI 4 CHEESES   (£5.50)
   Mozzarella, brie, stilton & parmesan

CANNELLONI   CANNELLONI   (£5.50)
   Crepe filled with minced meat, cheese, tomato
   & béchamel sauce

MARGHERITA   (£5.00)
   Tomato, basil & mozzarella cheese

QUATTRO FORMAGGI   (£5.90)
   Mozzarella, brie, stilton & parmesan

FOUR SEASONS  (£6.50)
   Mushrooms, pepperoni, anchovies, olives & chilli

PIZZPIZZA ROCCA  (£6.50)
   Parma ham, rocket & basil   

PIZZA FEAST   (£7.00)
   Mushrooms, onions, pepperoni, bacon & ham

MAKE YOUR OWN   (£5.00)
   Start with a margherita base and choose from our
   selection of toppings

INSALATA CAPRESRE   (£3.50)
   Tomato, rocket, mozzarella

FRIED CALAMARI   (£4.90)
   Fried squid with crispy salad and tartar sauce

PROSCIUTTO E MELONE   (£3.90)
   Melon topped with Parma ham and prosciutto   

AAVOCADO GAMBERETTI   (£3.90)
   Avocado, salad, prawns and Mary Rose sauce    

FUNGHI RIPIENI   (£4.90)
   Mushrooms stuffed with minced beef, tomato sauce 
   and cheese 

SALMONE AFFUMICATO   (£4.90)
   Eggs mayonnaise with smoked salmon

CAPRINO FRESCO   (£3.90)
   Goats cheese in breadcrumbs with rocket salad and 
   cranberry sauce

ANTIPASTO   (£4.50)
     A selection of Italian cured meats, mixed olives and 
   grilled peppers 

INSALATA DI MARE   (£5.50)
   Fresh mix of seafood and salad

  

PEPPERS
MUSHROOMS
OLIVES
ROCKET
RED ONION
CAPERS
SWEETCORNSWEETCORN

BRIE
PARMESAN

MOZZARELLA
GOATS CHEESE

CHEDDAR
STILTON

EMMENEMMENTAL

SALAMI
PEPPERONI

PARMA HAM
CHICKEN

ANCHOVIES
PRAWNS

TUNTUNA
[£0.80] [£1.00] [£1.20]

NOTHING YOU FANCY?
Tell our staff and we will make a dish that 

suits you



MAINS COURSES

SIDES
GARLIC BREAD   (£2.50)
   Fresh stone baked bread brushed with garlic 
   butter

BRUSCHETTA   (£2.80)
   Fresh stone baked bread topped with fresh
   tomato, onions & basil

MIXED / GREEN SALAD   MIXED / GREEN SALAD   (£2.80)
   Cherry tomatoes, cucumber, olives & crispy
   salad dressed in a light vinaigrette 

ROCKET & PARMA HAM SALAD   (£3.50)
   Slices of Parma ham, fresh rocket & parmesan
   drizzled in olive oil

POLLO CREMA E FUNGHI   (£8.50)
   Pan fired chicken in a cream & mushroom sauce

POLLO PARMIGIANA   (£8.50)
   Grilled chicken topped with Parma ham, tomatoes &
   mozzarella

POLLO MILANESE   (£8.50)
   Pan fried chicken breast lightly coated in mixed herbs   Pan fried chicken breast lightly coated in mixed herbs
   & breadcrumbs   

POLLO SICILIANAN   (£8.50)
   Pan fried chicken breast with cherry tomatoes, peppers,
   olivies & chili    

STEAK PIZZAILO   (£10.50)
   Sirloin steak with a rich tomato, basil & olive
   sauce

FILETTO MANZO   (£12.50)
   Fillet steak served with a brandy & peppercorn sauce
   / cream & wild mushroom sauce

BRANZINO MEDITERRANEBRANZINO MEDITERRANEA   (£12.50)
   Fillet of sea bass in onion & cherry tomato sauce 

SALMONE AL LIMONE   (£10.50)
   Salmon fillets in a butter & lemon sauce

  
WINES

RED

MONTEPULCIANO
   Purpley red in colour with an intensely perfumed
   aroma
NERO D’AVOLA
   Sicilian wine, full-flavoured red, with hints of black
   cherry and blackcurrant   cherry and blackcurrant
CHIANTI CLASSICO
   Full bodied with a soft texture, demonstrating the
   finesse of the Sangiovese grape

WHITE

PINOT GRIGIO
   A blend of floral aromas & plenty of fresh fruit.
   Ideal with c   Ideal with creamy pasta sauces, fish dishes or
   white meats
CHARDONNAY
   Fresh and intense with citrus, melon and pineapple
   fruit. Superb with salad or fish
GAVI DI GAVI
   Citrus, almonds and fresh herbs. Enjoy this crisp
   white with seafood or with c   white with seafood or with creamy chicken dishes

ROSE

PINOT GRIGIO BLUSH
   Dry, relatively rounded and pleasant
PROSECCO MONTAGNER
   Sparkling sweet rose with hints of summer fruits

SPARKLING WINES & CHAMPAGNE

MARTIMARTI ASTI
   Sweet & fruity flavoured. Goes well with anything
   sweet
PROSECCO MONTAGNER
   Sparkling wine, sweet & dry, perfect for special
   occasions
HOUSE CAMPAGNE
   Please ask for full details   Please ask for full details

SPIRITS & MIXERS

BRANDY & WHISKY
  Courvoisier 
  Martell
  Hennessy
  Famous Grouse
  Southern Comfort
  Bells  Bells
  Jack Daniels
   
LIQUORS
  Baileys 
  Tia Maria
  Grappa
  Limoncello
  Meloncello
  
SOFT DRINKS
  Coke, Diet Coke
  Fanta, 7Up 
  Apple J, Orange J,
  Pineapple J, Cran-
  berry J, Tomato J

  HOT BEVERAGES
  Cappuccino
  Late
  Espresso
  Americano
  

  

  Tea
  Herbal Tea

GIN/RUM/PORT
  Gordon’s 
  Bombay
  Bacardi
  Malibu
  Reserve
    Taylor
  
   

VODKA
  House Vodka 
  Smirnoff
  Absolute
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£3.00
£3.00

£3.00

£1.00

£2.50
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£2.00 £1.50

£2.00£2.00

£1.20

£3.00
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£3.00
£3.00
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£3.50
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£3.50
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£2.50 £12.00

£15.00

£18.90

£12.00

£15.00

£19.90

£12.00

£18.00

£17.00

£19.00

£29.00

£2.50 A wider selection of 
spirits is available 
behind the bar

Prices are for single 
measures

Double up for only 
£2.50 extra

Spirits with mixers Spirits with mixers 
are charged at an 
additional 50p


