
STUZZICHINI
Garlic Bread v £2.75

Mozzarella on Garlic Bread v  £3.75

Pane e Oliov £4.25
A selection of homebaked bread served with olive oil
and balsamic vinegar for dipping

Bruschettav £4.25
Italian bread topped with fresh tomato, origano, olive oil and garlic

Crostini Fantasiav £4.75
Toasted focaccia bread topped with roasted peppers,
aubergine and zucchini

Crostini con Caprinov  £4.75
Toasted focaccia bread topped with melted goats cheese
and fresh cherry tomatoes

ANTIPASTI
Zuppa del Giorno £5.25
Soup of the day served with toasted farmhouse bread

Funghi Mistiv  £6.95
Mixed wild mushrooms, tossed in garlic, white wine
and extra virgin olive oil, served with focaccia

Salsiccia Toscana  £7.45
Toscana Italian spicy sausage tossed with rocket and red onion
in olive oil, garlic and mixed herbs, served with toasted focaccia bread

Gamberoni Piccante £7.75
Tiger prawns tossed in garlic, chilli and freshly chopped tomato,
served on a bed of mixed leaves

Insalata Tricolorev £7.75
Buffalo mozzarella, avocado and fresh tomato
drizzled with fresh basil oil

Salmone Affumicato e Rucola £7.95
Smoked salmon with rocket salad and a squeeze of lemon

Calamari Fritti £7.95
Deep fried calamare served with tartar sauce

Antipasto Misto  £7.95
Slices of Parma ham, salame Napoli, artichoke,
sundried tomato and black olives

Bresaola della Casa £7.95
Thin slices of cured beef drizzled with olive oil, lemon
topped with parmesan shavings and rocket

Any of the above antipasti can be served as a main course          add £2.75

PASTA
SPAGHETTI
Alla Carbonara £8.95
Classic Roman dish with cream, bacon and white wine sauce

Alla Sophia Loren £12.95
Large prawns, mussells and calamari
in a light tomato and lobster sauce

PENNE
Alla Primaverav  £8.95
Roasted peppers, aubergine and zucchini
in a rich tomato and basil sauce

Alla Livornese £9.95
Toscana Italian spicy sausage and broccolli florettes
in a light tomato sauce

Normav  £9.95
Grilled aubergine in a light tomato and fresh basil sauce
topped with buffalo mozzarella

TAGLIATELLE
Alla Bolognese £9.95
Traditional Italian meat sauce

Alla Marilyn £11.95
Tiger prawns, cherry tomatoes and asparagus
tossed with virgin olive oil and garlic

Alla Campagnolav £11.95
Sun-dried tomatoes and rocket tossed in a wild porcini
mushroom sauce and topped with asparagus

TORTELLONI – Fresh filled pasta
Green and white pasta filled with spinach and ricotta cheese

Passionev £8.95
Tossed in extra virgin olive oil with a touch of garlic, oregano
and topped with fresh cherry tomatoes

Aurorav £8.95
In a light tomato and cream sauce

GNOCCHI – Potato dumplings

Alla Sorrentinav £8.95
Home-made potato dumplings in a tomato sauce
topped with fresh basil and Parmesan cheese

Ai Quattro Formaggiv £9.45
Home-made potato dumplings with four great Italian cheeses

I RISOTTI
Ai Porciniv £11.95
Arborio rice with wild porcini mushrooms

Ai Frutti di Mare £12.95
Arborio rice with large prawns, mussells
and calamari in a light tomato and white wine sauce

STEF’S SPECIALITIES
Petto di Pollo alla Boscaiola £12.95
Breast of chicken cooked in a light wild mushroom sauce
with sun dried tomatoes, honey and roasted pine nuts

Crespoline di Formaggio Caprino e Porciniv £12.95
Pancakes rolled with goats cheese and wild
porcini, served on a bed of rocket with cherry
tomatoes and roasted garlic

*Gamberoni Diavola £14.95
Pacific king prawns tossed in white wine, garlic
and a touch of chilli served on a bed of lemon risotto

Tonno alla Griglia £14.95
Tuna steak served on a bed of baby spinach
and cherry tomatoes drizzled with extra virgin
olive oil and balsamic vinegar

Petto d’Anatra £14.95
Duck breast pan fried in a light Cointreau
and mixed berry sauce

Fegato alla Contadina £14.95
Panfried calves liver with slices of Italian pancetta

Salmone in Salsa di Aragosta £14.95
Fresh salmon in a light brandy and lobster sauce
with prawns and asparagus tips

Tagliata di Manzo con Rucola £15.95
Sliced sirloin steak with rosemary, garlic, olive oil
and rocket topped with parmesan shavings

Vitello ai Porcini £15.95
Slices of veal in a light cream and wild mushroom sauce

Rosetta di Vitello £15.95
Slices of veal with grilled zucchini, buffalo mozzarella,
fresh tomato in a light basil sauce

Bistecca di Manzo ai tre Pepi £15.95
Sirloin steak in a light brandy, cream
and 3 peppercorn sauce

*Scampi alla Fiorentina £15.95
Pan-fried scampi served on a bed of spinach in a light
lobster sauce topped with crispy potato

All the above are served with seasonal vegetables and potatoes
*Except Gamberoni Diavola & Scampi alla Fiorentina

PIZZA Our pizzas are 12”  thin crust and freshly made to order

Piccante £8.75
Spicy pepperoni sausage, chilli and mozzarella

Vegeterianav £8.95
Tomato, mozzarella and roasted vegetables

Romanav £8.95
Sundried tomato, roasted peppers, goats cheese and mozzarella cheese

Napoli £8.95
Tomato and mozzarella base with anchovies, olives and capers

Toscanav £9.25
Tomato base topped with fresh mozzarella, rocket
and sun dried tomato added once it’s out of the oven

Valtellina £9.95
Tomato sauce, smoked mozzarella, mascarpone,
cherry tomatoes and speck

Rustica £9.75
Tomato and mozzarella base topped with Toscana Italian
spicy sausage and artichoke

Parmense £9.95
Parma ham, rocket salad and flaked parmesan cheese

Paesana £10.45
Tomato and béchemel base with wild mixed mushrooms,
rocket and parma ham

Pizza a Piacere (Pizza of your choice)      £6.95 Plus extra toppings
Make your own pizza by choosing from any ingredients listed above or below
Pine nuts, roasted vegetables, olives, capers, jalapeno peppers   £1.40 for each
Ham, tuna, anchovies, prawns, calamari and mussells £1.95 for each
Parma ham, salame, speck and pepperoni sausage, £2.75 for each
buffalo mozzarella

CALZONE
Vegeteriana £9.95
Folded pizza with tomato, mozzarella and roasted vegetables

Stef’s £10.25
Folded pizza with tomato, mozzarella, salame, mushrooms and ham

SIDES
French Friesv £2.25

Tomato and Red Onion Salad v (Drizzled with Basil oil) £3.75

Mixed Salad v   £3.95

Buffalo Mozzarella, Tomato and Fresh Basil Salad v £4.95

Insalata al Pestov £4.95
Wild mixed leaf Italian salad with roasted pine nuts
drizzled with home-made pesto

v Vegetarian dishes.
Kindly note:  An optional service charge of 10% will be added to all tables of five
or more adults.   VAT included.  We cannot guarantee that our dishes are nut free - please
ask your waiter.  Wines, beers and spirits can be served only with main dishes from 11am.

Stef’s Evening main menu - pages 2+3 - pms 7530c + 7532c


