ANTIPASTI

TricoLORE (V) — 7.85 /14.95 (FOR 2)
Buffalo mozzarella, vine ripened tomatoes and avocado, basil and extra virgin

olive oil.

GAMBERONI — 9.85

Sautéed king prawns in a garlic, white wine, chilli butter and parsley sauce.

ANTIPASTO — 9.50 / 16.75 (FOR 2)
A platter of Italian flavours; Parma ham, Napoli salami, buffalo mozzarella
from Campania, semi-dried Sicilian tomatoes, black olives and chopped
seasoned tomatoes.

INSALTA SPINACI — 7.65
Crispy pancetta and parmesan on fresh spinach leaves, avocado, pine nuts

and semi-dried Sicilian tomatoes drizzled with a honey and mustard dressing.

Cozze CRemA — 8.95 /15.75 (FoR 2)

Bowl of mussels in a creamy garlic and white wine sauce.

della casa

la cucina 1taliana

luten Free Menu

PAsTtA

TRY OUR SIGNATURE DISH

RISOTTO BRANZINO —16.75

Arborio rice with chopped sea bass, king prawns, spinach and baby tomatoes in mascarpone

cream. Finished with asparagus.

RisoTTO

RisoTT0 VERDURE (V) — 14.50
Creamy risotto of freshly grilled asparagus, broad beans, peas, zucchini, green beans,

spinach and mint.

Risorto D1 PoLLo —14.95
Arborio rice with chicken and mushrooms in mascarpone cream. Finished with

parmesan shavings and basil.

RisotTo AL FRuTTI D1 MARE — 16.75
Classic southern Italian risotto of mussels, prawns and squid with tomatoes, chilli,

garlic and parsley.

SIDES
CHirs — 3.75
GREEN BEANS — 3.75
MIXED SALAD — 3.75
ROASTED NEW POTATOES — 3.75
TomaTo & BASIL SALAD — 3.75
ROCKET AND PARMESAN SALAD — 4.15
GREEN SALAD 3.75

MIXED VEG 4.25

PENNE ARRABBIATA (V) —10.95
Penne pasta in a spicy tomato sauce with chilli and baby plum tomatoes,
finished with garlic oil and basil.

SPAGHETTI BOLOGNESE — 13.50
Spaghetti with a rich slowly braised minced beef, red wine, onion, tomato and

herb ragu.

SPAGHETTI CARBONARA — 12.95

Spaghetti with pancetta, cream and parsley. Finished with parmesan cheese.

PeNNE DELLA CAsA — 14.50
Creamy penne pasta with chicken, mushrooms and roasted peppers, topped

with parmesan cheese and baked in the oven.

CAsARECCIA PoLLO PICCANTE — 14.50
Casareccia pasta with spicy chicken in a creamy sauce with tomatoes and
spinach, finished with spring onions.

CASARECCIA PRIMAVERA (V) —13.95
Casareccia pasta with courgettes, onions and peppers, in a creamy pesto

sauce, finished with basil.

LINGUINE ALLA PESCATORE — 16.75
Linguine pasta with sautéed tiger prawns, mussels and squid in a white wine,

garlic, chilli and tomato sauce.

Pesce E CARNE

ANATRA ARROSTO — 18.95
Pan fried duck breast cooked in red wine and fresh orange juice. Served with new potatoes

and green beans.

SAaLmoNe CoN CREMA —19.25
Roasted fillet of salmon in a creamy mustard sauce. Served with new potatoes and veg

(red peppers, red onions, courgette & carrots)

PoLLo DoLce LATTE - 17.25
Chargrilled free-range chicken breast in dolce latte cheese, with fresh spinach leaves and
pine nuts. Served with new potatoes and a mixed leaf salad.

PoLLo CoN FunNGHI —17.25
Chargrilled free-range chicken breast with a creamy mushroom sauce. Served with roasted

potatoes and green beans.

BrANZINO DELLA CAsA — 20.95
Sea bass fillets with king prawns, mussels, chilli and garlic in a white wine and tomato

sauce served with roasted new potatoes.

BisTecca — 20.45
West country 28 days matured 8oz Sirloin steak marinated in rosemary and served with
chips and a mixed leaf salad.
CHOICE OF SAUCES:
MusHROOM SAUCE — 3.05
PEPPERCORN SAUCE — 3.05
DoLce LATTE — 3.20

LIGHTER MAINS

ALL DISHES ARE EITHER GLUTEN FREE OR CAN BE MADE GLUTEN FREE.
PLEASE SPEAK TO YOUR SERVER ABOUT YOUR REQUIREMENTS.
'WE HANDLE WHEAT PRODUCTS IN OUR KITCHEN THEREFORE TRACES OF

GLUTEN MAY BE FOUND.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES.

BraANzINO DELLA CAsAa —18.95
Pan-fried sea bass fillets served with a mixed leaf salad and veg (red peppers, red onions,

courgette & carrots) in a balsamic glaze.

TAGUATA DI MANZO— 20.45
Finely sliced chargrilled rump steak on a mixed leaf salad with spinach, green beans,

tomatoes, and parmesan drizzled with balsamic dressing.

INSALATA SALMONE — 18.25
Oven baked salmon on a bed of mixed leaf and spinach salad with green beans, sun dried
tomatoes and parmesan shavings, drizzled with salsa verde.

INsALATA D1 PoLLo — 14.95
Chargrilled free-range chicken breast, lettuce, smoked pancetta, cherry tomatoes, parmesan

cheese and Caesar dressing.




SorT DRINKS

SPRITE

ORANGE JUICE

CRANBERRY JUICE

APPLE JUICE

Coca cota

DieT coke

ELDERFLOWER PRESSE

SAN PELLEGRINO LIMONATA

(Sicilian lemonade)

SAN PELLEGRINO ARANCIATA
(Sparkling orange)

FEVER TREE PREMIUM TONIC WATER

3.00
2.75
2.75
2.75

3.10
3.00
2.95
3.00

3.00

2.95

FEVER TREE PREMIUM SLIM LIME TONIC 2.95

LIME AND SODA 2.60
LIME AND LEMONADE 2.60
FEVER TREE GINGER ALE nar 2.50
WATER — 750ML
SAN PELLEGRINO STILL WATER 3.55
SAN PELLEGRINO SPARKLING WATER 3.55
DRAUGHT BEER
PoreTT PINT 5.05
HALF PINT 3.05
BIRRA DELLA CASA PINT 5.05
HALF PINT 3.05
BoTTLED BEER
PERONI (330ML) 4.10
MoRETTI (330ML) 4.10
CoRroNA (330MmL) 4.10
PERONI 0% ALCOHOL 4.05
CIDER
THATCHERS GOLD 500ML 5.00
KOPPARBERG 5.00
SPIRITS

25ML/50ML
VODKA 3.50/6.00
GIN 3.50/6.00
JAck DANIELS 3.50/6.00
ARCHERS 3.50/6.00
MaALBU 3.50/6.00
CURVOISIER 4.00/7.00
GRAPPA 4.00/7.00
STREGA 4.00/7.00
SouTHER COMFORT 4.00/7.00

Fravourep GIN

3.80/7.00

Rep WINE

COCKTAILS

WHITE WINE
Moncaro Bianco 1GT, MARCHE 175ml 250ml  BOTTLE
Fresh, soft, refreshing blend of Trebbiano and 5.00 6.00 18.00
Verdicchio that is cut way above most ‘house’ wines
SAUVIGNON BLANC, 1TALY SMALL  LARGE  BOTTLE
All the zip and zest you want from a Sauvignon Blane. 6,05 7.65 23.85
Perfectly balanced citrus flavours and racy acidity.
PiNnoT GRiGIO DELLE, ITALY SMALL LARGE = BOTTLE
Proper Pinot Grigio with fresh apples and tangerine
flavours and a gentle soft finish.
CHARDONNAY, 1TALY SMALL  LARGE  BOTTLE
A lovely fresh and harmonic wine, full of acidity with 6.05 7.65 22.85
hints of pineapple and apple. Perfect with fish or ) ) )
slightly spicy dishes.
LA Scorca Gavi DeL ComMMunE D 32.95
Gavi ‘Oro’ DOCG PieDMONT :
Text book Gavi from one of the most famous
producers, Intense, crisp and stylish minerality.
SAUVIGNON, NEW ZEALAND 5
Deliciously crisp & fresh, vibrant flavours of lime, 9.95
raspberry & tropical fruit underpinned by grassy
undertones.
SPARKLING WINE / CHAMPAGNE
GLAss OF PrROSECCO 7.05
Socuo Prosecco DOC Treviso 28.05
ExTRA DRy
Top drawer lemony fresh, creamy tight bubbles that will
keep everybody more than happy.
CHAMPAGNE
Brut PAuUL LANGIER 54.00

Beautiful boutique producer champagne, biscuit and

toasty richness as it should be.

MAaRrcHE Rosso 1GT, MARCHE 175ml 250ml  BOTTLE Harpy HOUR 5PM - 7PM

A blend of Sangiovese and Montepulciano. Thisis the 5,00 6.00 18.00

ideal ‘house’ red wine with soft berry flavours and the 2 COCKTAILS FOR £14

right balanced textured finish. FLoreNCE NEGRONI 9.50
6 oclock gin, sweet vermouth and Campari, served on the

CANTINA ToLLo MONTEPULCIANO 175ml 250ml  BOTTLE rocks with a slice of orange.

D’Asruzzo DOP, ABruzzo 6.35 7.75 23.95

Rich, ripe dark Eher];r:les a;\d a ]m{e]y s]al;e of . BELLNI 7.55

savouriness make this a classic pizza and pasta wine. Classic Italian cocktail originating from Venezia in 1934.
Peach puree and prosecco garnished with orange slices

CusumaNOo MerLoT 1GP, ITALy 175ml 250ml BOTTLE

From the sunshine bathed vineyards of Sicily, this is 6.10 7.60 23.95

packed with earthy plummy flavours that is a real MaALBU BREEZE 765

crowd pleaser: Malibu coconut rum, pineapple and cranberry juice, served
on the rocks with a slice of lime.

VALPOLICELLA, ITALY . 29.95 PiNK LEMONADE 9.55

Fruity bouquet with notes of cherry, fruits of forest Gordon’s pink gin, lemonade, prosecco, and cranberry

and thyme. Dry and balanced crisp medium bodied juice, served over ice with fresh strawberries.

and very drinkable.
APEROL SPRITZ 8.50

LeoNe D1 Castris PRIMITIVO Aperol topped with prosecco and soda, finished with a slice

‘I MeDAGLIONE” 1GT SALENTO, PUGLIA 27.95 of orange.

Really rich, as soft as cashmere and packed with ripe

?ark berry flavours that will have you coming back Pink GIN & ToNIC 7,50

or more. Gordons premium pink gin, perfectly crafted with
raspberries and strawberries, served with fever tree

remium Indian tonic water and dressed with fresh fruit.

Babia D1 MorroNA CHianTI DOCG, P

TuscANY 27.95

Classic Chianti with the right amount of LonpoN bry GIN & Tonic 7.50

Sangiovese red cherries flavours and the back bone ® 0 cLock GIN) ) )

to match rich meats and pasta dishes. Strikingly smooth premium 6 o clock gin has a clean flavour
led by juniper, served with Fever Tree premium Indian tonic
water and dressed with fresh slices of cucumber:

MALBEC, ARGENTINA

Full bodied with rip.e bAold flavours of ?]ums, 29.95 ExPrESSO MARTINI 875

blackberry and cassis lifted by sweet hints of cocoa A coffee liquor with vodka and a shot of espresso.

and coffee.

BARrOLO, ITALY

Garnet red in colour with orange nuances. The MOCKTA]LS

perfume is intense, pleasant and ethereal with 54.00 T1TALIAN SUNSET (ALCOHOL FREE) 4.95

notes of violet, a real beauty of ltalian wines. Orange juice, soda water and a dash of grenadine, served
with ice and a fresh slice of orange.
STRAWBERRY LEMONADE 4.95
Light and refreshing Italian lemonade with a sweet
strawberry syrup, decorated with fresh strawberry.

ROSE WINE Mixers
Le Cuvie PINOT GRIGIO DELLE sml  250ml  BOTTLE | | SPRITZER/SODA 6.95
6.10 .60 23.

VENEzZIE BuusH, DOC 7 375 SPRITZER/LEMONADE 6.95

Classic pink! Fresh strawberries and red berries ,

with just the right amount of sweetness to satisfy RosE SPRITZER/SODA 6.95

.S in a glass. .
everyone. summerin a giass Rost SPRITZER/LEMONADE 6.95




