
STARTER S
SOUP OF THE DAY   6.50
Served with house made bread and butter

BRUSCHETTA CLASSICA   7.90  (V)
Toasted house made bread with a fresh tomato
topping infused with garlic, basil and oregano

CALAMARI   10.50
Deep-fried squid with tartare sauce and salad

CHICKEN WINGS   9.50
Choose either spicy with buffalo sauce or BBQ honey

CHILLI AND MOZZARELLA ARANCINI   10.50   (V,N)
Deep fried rice balls filled with chilli and mozzarella
served with basil pesto

LASAGNE BITES   10.50
Deep-fried lasagne bites filled with beef ragù and
béchamel, coated in breadcrumbs, served with salad
and Parmesan dip

SAUTÉED KING PRAWNS   12.50 
Sautéed prawns with cherry tomatoes, mixed Italian olives,
and white wine sauce on top of toasted brioche bread 

 

BEETROOT AND GOAT CHEESE   9.50   (GF, V)
Mixed leaves with beetroot, goat cheese, apple
and honey chilli dressing

CAPRESE   10.50   (V,GF, N) 
Sliced fresh mozzarella, tomatoes, and sweet basil with a
pesto drizzle, seasoned with salt, and olive oil

MOZZARELLA GARLIC BREAD   8.50  (V)
Mozzarella cheese and fresh garlic pizza bread

FOCACCIA AND DIPS   8.50  (V, N)
Rosemary and sea salt flat bread with basil pesto and
balsamic oil dips

CHICKEN BACON SALAD 13.50 
Sundried tomatoes, parmesan shavings, Sicilian olive oil,
balsamic dressing 
 
 

 

MEAT,  F I SH  & POULTRY
SALMON FILLET   22.50   (GF)
Poached salmon fillet cooked with cream and dill,
served with grilled mediterranean vegetables
and baby boil potatoes

ROBERTO’S MUSHROOM BEEF    22.50
Beef strips cooked in a creamy rich mushroom sauce
served with spinach and chunky chips

PORK TENDERLOIN   21.50 
Pork tenderloin in a honey garlic sauce served with
green beans and chunky chips

8OZ SIRLOIN STEAK   29.50 
Served with peppercorn sauce, chunky chips, and salad

PARMESAN-CRUSTED BAKED COD   23.50
Served with cherry tomatoes, red onion, and side salad

POLLO VALDOSTANA   21.50 
Chicken breast with fontina cheese and ham, cooked in
tomato sauce, served with garlic broccoli

TOMATO-BRAISED SICILIAN PORK CHOPS   23.50
Served with parmesan risotto

V - Vegetarian   •   VG - Vegan
N - Nuts   •   GF - Gluten Free 

DF - Dairy Free

EVERYTHING IS MADE FROM SCRATCH SO IN BUSY PERIODS PLEASE ALLOW EXTRA TIME FOR SERVICE. WE ARE PROUD SUPPORTERS OF LOCAL PRODUCE AND SUPPLIERS. 

ALTHOUGH EVERY MEASURE IS TAKEN TO COOK AND PREPARE OUR GLUTEN FREE OPTIONS SEPARATELY CROSS 

CONTAMINATION CAN NOT BE GUARANTEED.

4.50 4.50 2.00


