Polpette Picante ~ £7.50
Meatballs cooked in a spicy tomato sauce, topped with cheese

Funghi Con Aglio ~ £5.95
Sautéed mushrooms cooked in tomato and garlic sauce,
topped with mozzarella cheese

Cocktail Di Gamberetti ~ £7.50 V
Norwegian prawns served on crispy lettuce
with a Marie Rose sauce

Gamberoni Al Ferri ~ £7.95
Sautéed king prawns with garlic and white wine cream sauce
served with rice

Costollete Marco Polo ~ £6.95
Pork ribs served in our homemade tangy barbecue sauce

Calamari Fritti ~ £6.95
Slices of fresh squid deep fried and served
with garlic mayonnaise

Prosciutto Con Mozzarella Crostini ~ £6.95
Oven baked parcels of baby mozzarella and prosciutto ham
served on fresh rocket and drizzled with balsamic glaze

Mozzarella Caprese ~ £5.95
Tomatoes, rocket, baby mozzarella cheese and basil leaves
seasoned with olive oil, pesto and balsamic glaze

Cozze alla Romana ~ £7.50
Green lipped mussels in garlic, white wine cream and tomato
sauce served with toasted bread

Baked Camembert ~ £9.95
Served with caramelised onions and toasted sourdough bread

All on a homemade 12"base

Garlic Bread ~ £5.50

Garlic Bread & Tomato ~ £6.25

Garlic Bread & Cheese ~ £7.95

Garlic Bread, Cheese & Tomato ~ £9.50

Bruschetta ~ £5.95

Homemade bread topped with cherry tomatoes, caramelised

onions, garlic, mozzarella cheese then baked and drizzled with
pesto, olive oil and balsamic vinegar

Olives & Bread ~ £4.75

Fries ~ £2.95
Side Salad ~ £3.95
Tomato and Onion Salad ~ £3.95
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Margherita ~ £9.95 V

Tomato based pizza topped with mozzarella cheese

Prosciutto E Funghi ~ £12.50
Tomato based pizza topped with parma ham,
mushrooms and mozzarella

Americano ~ £12.50 Q
Tomato, mozzarella cheese, onions, jalapefo
and pepperoni

Pepperoni ~£11.50
Tomato, mozzarella cheese and pepperoni

Via ltalia ~ £12.95

Tomato, mozzarella cheese and a bit of everything

Al Palermo £13.50

Tomato, mozzarella cheese, tuna, prawns, olives
and garlic

Torino ~£11.50 V
Tomato, mozzarella cheese, onions, mushrooms,
peppers, courgettes and spinach

BBQ Chicken ~ £12.50

BBQ sauce, chicken, red onions and cheese

Tropicana ~ £12.50
Tomato, mozzarella cheese, ham, mushrooms
and juicy pineapple chunks

Calzone Con Carne Picante ~ £12.95
Folded over pizza filled with mozzarella cheese,
ham, pepperoni, chicken, onions and topped
with bolognese sauce

Fiestadi Carne ~ £12.95
Tomato sauce, mozzarella cheese, ham, pepperoni,
chicken bolognese and caramelised onion

Al Pollo ~ £12.50
Tomato, mozzarella cheese, mushrooms, ham,
chicken & garlic

Gluten Free Pasta available +£1.50
Choose from Taglitelle, Spaghetti or Penne Pasta

Carbonara ~ £10.95

Pasta cooked in cream, egg yolks, smoked bacon
and parmesan cheese

Bolognese ~ £10.95

Pasta with a classical Bolognese sauce

Arrablata - £11.50 @&
Pasta in a tomato sauce with garlic, chillies and a spicy
Italiano sausage

Milano ~ £12.95
Pasta, prawns, tuna, chillies, garlic and sambucain a
delicious cream sauce

Al Pollo ~ £11.95
Pieces of chicken breast cooked in mushrooms, onions,
tomatoes, cream, garlic & white wine sauce

Frutti Di Mare ~ £13.95

Pasta cooked with tuna, prawns, smoked salmon, green
lipped mussels caramelised onions, capers and chillies

Vegetariana ~ £10.95 V

Pasta cooked with mushrooms, onions, courgettes,
peppers and aubergine in tomato sauce

Funghi ~ £10.95 V

Pasta cooked with white wine, fresh cream,
mushrooms, onion and parmesan cheese

Salmone Con Gamberetti ~ £13.50
Pasta cooked with fresh salmon, prawns, cream
and a touch of tomato sauce.

Gamberoni E Salsiccia ~ £13.95

Pasta cooked with king prawns, spicy sausage,
red onions, fresh tomatoes and chillies

Tortellini Spinach ~ £10.95 V

Pasta filled with spinach and ricotta cheese cooked
with a white wine, cream mushroom and spinach sauce

FREE MAIN MEAL / DESSERT / DRINK

Conditions: Proof of ID or letter of confirmation required. Offer must be taken on day of celebration. Parties of four people (minimum).

One person will receive each of the above. Dishes marked with an *are not included in the above offer.

Gamberoni Alla Romana* ~ £17.95
King prawns roasted with garlic, sambuca, chillies,
cream and a hint of tomato

Filleto Di Salmone & Asparagus* ~ £18.95
Pan fried salmon fillet in lemon, butter,
asparagus, courgettes and cream sauce

Fish of the day* ~ £18.95

Fish of the day with tomatoes, red onions,
garlic, spinach and tomato sauce

Served with chips and salad

Bistecca Al Pepe* ~ £19.50

Sirloin steak cooked in black ground pepper, mustard, brandy;,
fresh cream and red wine sauce

Steak Stroganoff* ~ £21.50
Strips of steak cooked in a sauce of mushrooms, onions, red
wine, brandy, mustard and cream

Served with chips and salad

Pollo Via Italia ~ £14.95
Chicken breast with chilli prawns and roast garlic

Pollo Pizzaiolla ~ £14.95
Chicken breast with capers, olives and anchovies
intomato sauce

Pollo Vesuvio ~ £14.95

Chicken breast, mushrooms, onions, peppers, chilli,
cream and tomato sauce

Pollo Colosseo ~ £14.95
Chicken breast with bacon, garlic
and creamy white wine sauce

Pollo Alla Creama ~ £14.95
Chicken breast with a delicious white wine,
cream, garlic, onion and mushroom sauce

Pollo Prosciutto ~ £14.95
Breast of chicken in garlic, white wine cream
sauce with courgettes and parma ham

Pollo Gorgonzola ~ £14.95

Chicken breast in Gorgonzola and cream sauce
with mushrooms



Risotto Gamberettie E Pomodoro ~ £13.95
Rice cooked with king prawns, onions, fresh tomatoes,
tomato sauce, pesto, white wine and grana padana

Risotto Al Pollo ~ £12.95
Rice cooked with chicken, mushrooms, onions and parmesan
cheese in a creamy sauce
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All covered with mozzarella, cheese and baked in pizza oven

Lasagne Al Forno ~ £12.50
Lasagne baked in the traditional way

Pollo Mariano ~ £12.95
Penne pasta with chicken, Italian spicy sausage,
roasted peppers in tomato and cream sauce

Choose from a fruit shoot or fruit juice, any of the below meals and one scoop of ice cream (vanilla, strawberry or chocolate)

Pizza Margherita ¢ Pasta Pomodoro ¢ Pizza Pepperoni ¢ Spaghetti Bolognese
Pizza with Ham ¢ Carbonara e Chicken nuggets and chips
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Chocolate Pancake ~ £5.95

Pancake topped with vanilla ice cream
and chocolate sauce

Sambuca Pancake ~ £6.95

Pancake topped with ice cream and Sambuca liqueur

Coppa Amaretto ~ £5.95

Three scoops of vanillaice cream, amaretto,
whipped cream and finished with crushed
amaretti(ltalian almond biscuits)

Profiteroles ~ £5.95
Choux pastry filled with cream and covered
in chocolate sauce

Tiramisu ~ £5.95
Homemade traditional Italian cake
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Sticky Toffee Pudding ~ £6.25

Served with toffee sauce and a scoop of ice cream

Strawberry & White

Chocolate Cheesecake ~ £5.95

Rich and creamy vanilla cheesecake on a digestive biscuit
base, topped with plump strawberry halves and drizzled
with white chocolate

Salted Caramel Blondie Cheesecake ~ £5.95
Vanilla cheesecake on a crunchy biscuit base, a layer of
salted caramel topped with butter scotch and walnut
blondie cubes and white chocolate drizzle

Ice Cream ~ £5.50
(Gelato Gold) (choose any three scoops)

Vanilla Cream, Swiss Chocolate, Strawberry, Coconut,
Sea Salted Caramel, Mint Chocolate, Lemon Sorbet,
Raspberry Sorbet

San Giorgio Pinot Grigio (Italy) ~ £19.95
Avery classic Pinot Grigio with notes of nuts,
pear, melon and even some banana

(250ml glass)
Cortestrada Pinot Grigio (Italy) ~ £16.95 / £6.50
Light and fresh with citrus, crunchy pears
and a suggestion of nuts, marzipan and violets

Verdicchio DOC Classico, Rione (Italy) ~ £21.95
This wine has light minerally characteristics
and a fresh palate of citrus fruit and a little apricot

Tor Del Colle Sauvignon Blanc (Italy) ~ £19.95
Crisp with a pleasant bouquet with varietal notes of passion
fruit, white peach and citrus. Fresh and fruity taste

(250ml glass)
Cortestrada Rosato (Italy) ~ £16.95 / £6.50

Elegant and dry with ripe squashed strawberry
and raspberry fruits balanced by fresh acidity

San Giorgio Pinot Grigio Rose (Italy) ~ £19.95
Delicate, dry and fresh, this is light in colour
with notes of pear, bubblegum and rosehip

Valpolicella Superiore Ripasso

Family Pasqua (Italy) ~ £32.95

Subtle aromatics on the nose leads to a palate of red cherries
and intergrated spice

Antico Fregio Chianti (Italy) ~ £20.95
Supple and juicy with notes of black cherry, Morello cherry,
red plums and raspberry jam

Colori D’Italia Merlot della Venezie (Italy) ~ £19.95
Attractive scents of blackcurrants. Rounded fruit underpinned
by velvety tannins, with a good finish

Primitivo, Doppio Passo (Italy) ~ £23.95
Warm and silky with juicy red plums, red cherries
and soft tannins

San Giorgio Montepulciano (Italy) ~ £20.95
Easy drinking, round and soft with lots of black cherries,
bramble fruits, herbs and violets

(250ml glass)
Cortestrada Sangiovese (Italy) ~£16.95 / £6.50
Notes of cherry skins, baked raspberries and pomegranate

La Fornarina Prosecco (Italy) ~ £23.95
Light, fresh and well-balanced with attractive aromas and
flavours of melon and green apples.

La Fornarina Rose (Italy) ~ £23.95
Lightly aromatic with notes of melon, pear and sweet cranberry
on the nose and palate.

Prosecco 20cl bottle ~ £7.50

Prosecco Rose 20cl bottle ~ £7.50

Fresh Juice (Apple, Orange) ~ £2.00

J20 ~ £2.50

Appletiser ~ £2.25

Lemonade, Fanta, Pepsi, Diet Pepsi ~ £2.00
Mineral Water (Still & Sparkling) ~ £2.25

Espresso ~ £1.80 Cappucino ~ £2.50
Americano ~ £2.20 Latte ~ £2.50

Peroni (330ml) ~ £3.95

Birra Moretti (330ml) ~ £3.95

Stella Artois (330ml) ~ £3.50

Bulmers Cider (500ml) ~ £4.50
Selection of Real Ale (500ml) ~ £4.50
Poretti Half Pint ~£2.95 / Pint ~ £5.75

Spirits (Add mixer for £0.80) ~ £3.95
Liqueurs (Add mixer for £0.80) ~ £4.50

Gin and Tonic ~ £4.50

Pink Gin and Mixer ~ £4.75
Hendricks and Tonic ~ £5.75
Bombay Sapphire and Tonic ~ £5.00
Violet Gin and Mixer ~ £5.00
Rhubarb Gin and Mixer ~ £5.25
Malfy Rosa (Italy) ~ £5.25



