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GARLIC BREAD 7.90

Garlic butter bread, oven toasted with parsley

PLAIN BREAD 6.90
Oven toasted plain bread served with butter

BRUSCHETTA AL POMODORO FRESCO 12.90
Fresh tomato cubes seasoned with olive oil, garlic and
oregano, topped on slices of oven toasted bread

BRUSCHETTA CON MOZZARELLA

13.90
Mozzarella cheese oven toasted on slices of garlic
butter bread
GRISSINI CASALINGHI 13.90
Freshly baked breadsticks served with spicy tomato
sauce
PIADINA 14.90

Baked pizza dough bread flavoured with a light spread
of tomato sauce, olive oil, chilli, & rosemary
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ZUPPA DI MARE ALL' AMALFITANA
Prawns, mussels, clams, and squid stewed in rich
tomato sauce, made into a delectable blend of

seafood soup served with a side of oven toasted garlic
bread

25.90

S tarters
prd

Ve

~

) ZUPPE (SOUPS) ¢

‘ e®)

ZUPPA DELLA CASA 12.90
Freshly made soup of the day

(Our service staff shall assist you)

MINESTRONE 12.90

Traditional ltalian mixed vegetable clear soup

Lower in
calories

VONGOLE ALLA PESCATORA 20.90

Clams sautéed in olive oil, garlic and fresh parsley and
simmered with your choice of white wine or tomato
sauce

C/l;/ s L/ecconm'zcnd;l/on
GRISSINI PARMA HAM 22.90

Freshly baked breadsticks wrapped with slices of
succulent Italian Parma Ham
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Burrata cheese with porcini mushrooms,
asparagus, zucchini, red chicory, romaine
lettuce, eggplant, rucola and pan-fried

cherry tomatoes drizzled with basil oil and
f red wine reduction.

" 125g - 24.90
250g - 33.90
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INSALATA MISTA DI STAGIONE 15.90

Seasonal mixed fresh salad with Italian dressing

Lower in

/J calories

MOZZARELLA E POMODORO ALLA CAPRESE 21.90

Fresh mozzarella cheese and tomato slices, drizzled
with olive oil and basil

PROSCIUTTO CRUDO E MOZZARELLA 25.90

Italian Parma ham and fresh mozzarella cheese
dressed with oregano, olive oil and olives

BURRATA E PROSCIUTTO DI PARMA 125g - 29.90
Burrata cheese with two slices of parma 2509 - 36.90
ham, rucola, cherry tomatoes and green

olives drizzled with olive oil and Italian

seasoning

INSALATA DI GIULIO CESARE 19.90

Romaine lettuce tossed with an emulsion of
mayonnaise, anchovies and chopped garlic, topped
with Parmesan cheese shavings, bacon bits and
croutons

TAGLIERE DI SALUMI 29.90
Platter of assorted Italy-imported gourmet cold cuts

TAGLIERE DI FORMAGGI 29.90
Platter of assorted Italy-imported gourmet cheese

TAGLIERE MISTO
Mixed platter of imported ltalian gourmet cold cuts,
gourmet cheese and assorted vegetables preserved in
extra virgin olive oil

31.90
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New
INSALATA DI POLLO 20.90

Fresh romaine and iceberg lettuce tossed with
tender-grilled chicken breast, cherry tomatoes,
broccoli, carrots, potatoes, cannellini beans and served
with boiled egg wedges and balsamic vinegar
dressing

INSALATA DI RUCOLA E PARMIGIANO 22.90

Fresh rocket salad tossed in balsamic vinegar dressing
and topped with shaved Parmesan cheese and walnuts

GRIGLIATA MISTA DI VERDURE 19.90

Assorted vegetables grilled and seasoned with black
pepper, oregano and parsley and drizzled with olive
oil




S tarters
prd

oo

) HOT APPETISERS ¢

S j

~ &

@)

CALAMARI FRITTI 19.90

Squid rings crispy fried in batter, served with spicy
ltalian tomato sauce

PATATE A SPICCHI 13.90

Hot potato wedges served with tomato sauce and
mayonnaise

CROCCHETTE 13.90
Crispy first bite with smooth and creamy blend of real
potatoes, egg, mint and parmesan cheese

CMust :71:1/

MELANZANE ALLA PARMIGIANA 19.90

Juicy eggplant baked in layers of mozzarella cheese
and tomato sauce

BASTONCINI DI PESCE 18.90
Homemade Italian style dory fish fillet coated with
breadcrumbs. Served with hot potato wedges and
accompaniment of tomato sauce or spicy tomato
sauce

BASTONCINI DI POLLO 18.90
Homemade Italian style chicken fillet coated with
breadcrumbs. Served with hot potato wedges and
accompaniment of tomato sauce or spicy tomato

sauce

New

ARANCINI DI RISO 18.90

Italian rice balls stuffed with heavenly mozzarella and
parmesan cheese and served with arrabbiata sauce





