STARTER

AT o] o - 1
Freshly made soup of the day

Duo di Salmone

A selection of local smoked salmon and hot
smoked salmon with horseradish cream
(served cold)

Involtini di Salmone

e Gamberetti
Local smoked salmon wrapped around
prawns in a cocktail sauce

Cocktail di Gamberetti

Prawns in cocktail sauce

Focaccia all’Aglio
Homemade flat bread topped with
garlic butter

with mozzarella

Focaccia con Pomodori

e Mozzarella
Homemade flat bread topped with garlic
butter, fresh cherry tomatoes and mozzarella

Bruschetta....................ooel
Oven baked flat bread with garlic butter
and fresh cut tomatoes, basil and extra
virgin olive oil

with mozzarella

Polpettine 4..............coccvveil
Spicy Italian meatballs in sugo sauce

Goats Cheese Crostini
Goats cheese oven roasted on crostini,
served with rocket and red currant jelly

Chicken Tenders ....................
Southern Fried Chicken

NIBBLES & SIDES

Fresh crusty bread with butter

Delicious fresh olives

Porzione di Patatine Fritte .......
Portion of chips

Contorno di Verdure...............
A vegetable side dish of a balsamic onion,
caper berries, sundried tomatoes and grilled
artichoke heart

Pan Tostato all’aglio................
Garlic bread

with mozzarella

Mozzarella Sticks ...................

THE SALADS

Insalata Mista Verde

con Parmigiano
Mixed green salad with parmesan shavings

Insalata Mista di Lusso ...........
Mixed green salad with beetroot, red onion,
tomato and pickled cucumber in dill

Mozzarella Salad

Mixed green salad with mozzarella and
sliced tomato, served with a basil and olive
oil dressing

Chicken Caesar Salad
Crisp lettuce with chicken breast, parmesan
shavings, croutons and a caesar dressing

Antipasto Misto .................... £11.95

A selection of cured meats, salad and
antipasto delicacies served with crusty
bread

THE PIZZAS

Margherita............................ £9.95

Mozzarella, tomato base

Diavola 4 £10.95

Mozzarella, tomato base & salami piccante

Add chilli honey and fresh chilli &...... £1.50
Add fresh chilli and Nduja &............ £1.50

Hawaiian £10.95

Mozzarella, tomato base, ham & pineapple

Romantica............................ £10.95
Mozzarella, tomato base, ham & mushroom

Scozzese
Mozzarella, tomato base, smoked salmon,
mushrooms & cream

Capriciossa
Mozzarella, tomato base, ham, mushrooms,
artichokes and anchovies

Chieti..........ooevvviiiiiinn. £11.25

Mozzarella, Sugo base, chicken, cherry
tomatoes and rocket

Sorrento £10.95
Mozzarella, tomato base, sliced tomato,
parmesan & rocket leaves

Four Seasons £10.95
Mozzarella, tomato base, mushroom,

anchovies, olives & salami piccante.

Anchovies are added after the pizza

is cooked

Hot & Spicy F............cecvuvnen.... £10.95
Mozzarella, tomato base, fresh chillies &
roasted onion

Quattro Formaggi .................... £11.45
Mozzarella, tomato base, parmesan,
gorgonzola & mature cheddar

Bolognese
Mozzarella, tomato base and our finest steak
bolognese sauce

Giardiniera

Mozzarella, tomato base, mushroom, olives,
red pepper, roasted onion, sweetcorn & sliced
tomatoes

Pizza al Pollo
Mozzarella, tomato base, chicken and
sweetcorn

Pizza con Pollo Piccante &
Mozzarella, tomato base & marinated spicy
chicken

Calzone .......cccevvviiiiiiiininn
Traditional folded pizza, may be ordered with
any of the above pizza styles for an additional
£1

Roasted onion, roasted peppers, sweetcorn,
sliced tomatoes, capers, pineapple, sliced onion,
olives, fresh chilli, fresh garlic, anchovies,
mushrooms, parmesan, mature cheddar,
mozzarella, rocket

Salami piccante, ham, breast of chicken,
artichokes, gorgonzola

Smoked salmon, prawns

GLUTEN FREE PASTA, PIZZA BASES & HALF
PORTIONS AVAILABLE ON MOST DISHES

THE PASTAS

SPAGHETTI (the thin round one)

alla Bolognhese
Made with the finest steak mince, herbs & garlic

with Meatballs 4

Made with sugo sauce & spicy Italian meatballs

alla Carbonara
Creamy sauce with cooked egg & pancetta

alla Puttanesca

Classic dish consisting of capers, olives,
anchovies, black pepper & fresh
cherry tomatoes

o e A
alla Amatriciana &
Sugo sauce with pan sautéed Chillies, onion
and smoked pancetta, topped with Parmesan

TAGLIATELLE (the flat wide one)

el FunghiePorri..................... £11.25

Creamy mushroom sauce with fresh leeks

Milanese di Pollo al Grana

Breast of chicken in mix of panko breadcrumbs
and parmesan served with roast peppers,
pancetta and sugo sauce tagliatelle or

chips & salad

TORTELLINI
Spinach & Ricotta

Served in a creamy chive sauce

LASAGNE

Al Forno
Made with our finest steak mince served with
salad or fries & garnish

LINGUINE (the thin flat one)

al Parmigiana
With olive oil, parmesan, fresh herbs & roasted
cherry tomatoes

al Salmone
Creamy mushroom sauce with smoked salmon

with prawns

Pollo alla Aglio
Diced chicken poached in garlic butter served
with linguine in a creamy chive sauce

Speciali #¥...............ccceevnn... £11.95
Diced chicken, fresh chilli, pepper, basil
& parmesan

RIGATONI (the big tubes)

alla Rustica
Diced chicken with roasted peppers and red
onions in a sugo sauce

allaPaesana 4 ....................... £11.95
Roasted peppers and onion, Italian sausage and
sugo sauce

PENNE (the small tubes)

al Pomodoro........................... £10.50
Delicious sugo sauce with fresh basil

al’Arabbiata £10.95

Sugo sauce with fresh chilli

Italiano .............ccceevvvveeeninne... £11.45
Crumbled Italian sausage in sugo and
mascarpone sauce

Pasta di Pesce £15.95

Creamy sauce with mussels, salmon and
king prawns

Please inform a member of staff if you have any food allergies or intolerances | A discretionary 10% service charge will be added to tables of 6 or more




THE PESCE

Branzino Al Forno (seabass)
Oven baked seabass on top of linguine
with creamy mushroom & leek sauce

£13.95

Pesce bianco al forno (haddock).. £13.95
Oven baked haddock on top of linguine
with creamy mushroom & leek sauce

Insalata Mista di Pesce £19.95

Mixed green salad with fresh salmon, crab
meat, queenies and langoustine tails

Granchio con Patatine Fritte

(dressed crab)
Delicious local dressed crab served with
marie rose sauce, chips & salad

Aragosta con Patatine Fritte
(lobster)

Half warm lobster with garlic butter served
with chips & salad

Waffles con Gelato
Warmed cinnamon waffle, a scoop of
vanilla ice cream and a choice of sauce

Tiramisu
Homemade classic Italian ‘trifle’, the
perfect pick me up

Cheesecake
Our very own homemade cheesecake

Choose from Vanilla, Strawberry, Chocolate or
Toffee Fudge

BEERS & CIDERS

Stella Artois 330ml (4.6%)

Birra Moretti 330ml (4.6%) £4.00
Isle of Skye Gold 500ml (4.3%) £5.95
Isle of Skye Black 500ml (4.5%). ..£5.95
Isle of Skye Red 500ml (4.2%) £5.95

West Brewery St. Mungo’s
Lager 330ml (4.9%)

Birra Moretti Zero (0%)

Stowford Press Cider 500ml

THE GARNE

All our beef & pork mince is Scottish. It is supplied by
Alister Jackson at our local butcher

BeefBurger......................... £12.95
Homemade seasoned beef burger, toasted
bun with chips & salad

ChickenBurger..................... £10.95

Breaded breast of chicken, toasted bun
with chips & salad

Minute Steak
Served medium-rare with fries, salad and
homemade peppercorn sauce

BURGER EXTRAS
Smoked Pancetta
Mature Cheddar
Add both

THE DESSERTS

Banana Split

Mama Jama
Our very own Knickerbockerglory

We do ice cream cones to have here or to go!
One scoop of any flavour.

Mineral Water
Still or Sparkling

Coca-Cola, Diet Coke, Coke Zero, Irn-Bru,
Diet Irn-Bru, Fanta, Ginger Beer, San
Pellegrino Orange/Lemon

Tonic Water, Ginger Ale, Tomato Juice,
Soda Water, Lemonade, Slimline Tonic
Appletiser

Fruit Juice

Orange, Apple or Cranberry

Lime, blackcurrant or orange

Fruit Shoot
Orange or Apple & Blackcurrant

Milkshakes

Strawberry, Raspberry, Banana or Chocolate

THE WINES

175ml Bottle

LITE BITES

Open Roasted Sandwich
A delicious deep pizza bread opened,

topped & roasted with the choices listed
below. Served with a small dressed garnish:
Cheese & Ham - Cheese & Salami

Cheese, Onion & Pepper

Cheese & Sliced Tomato
Half Portions

Pizza or Pasta
Pollo Alla Aglio
Linguine Alla Salmone

Seafood Pasta

LUNCH SPECIAL

Our delicious open roasted sandwich with
any regular size coffee or tea

SERVED FROM 10AM-3PM DAILY

Gelato ......coviiiii .

1 Scoop £1.95 | 2 Scoops £3.75 | 3 Scoops £5.50
Choose from: Vanilla, Chocolate, Strawberry,
Raspberry Ripple, Mint Choc-Chip, Rum & Raisin,
Tablet, Toffee Fudge

Mango Sorbet
1 Scoop £2.05 | 2 Scoops £3.85 | 3 Scoops £5.60

Novelty mugs for children - fun ice cream
(Empty mugs available to buy for £4.95)

THE HOT DRINKS

Espresso
Mochaccino

Macchiato

175ml Bottle

1. Trebbiano/Garganega, Ponte Pietra
Veneto, Italy................ccovvnnennn.n £3.95

Crisp and lively with a touch of honey

2.‘'C’ Chardonnay, Alpha Zeta,
Veneto, Italy.......................ooeee. £4.95

Ripe tropical fruit and elegant minerality.

3. Pinot Grigio delle Venezie,

Corte Giara, Veneto, Italy
Dry, crisp with a subtle apple crunch

4. ‘Sentidiino’ Rias Baixas Albarino,

Bodegas Gallegas, Galicia, Spain
Vibrant, zesty and juicy

5. Marlborough Sauvignon Blanc,
Ribbonwood,

Marlborough, New Zealand
Grapefruit peel, a hint of thyme and stony
minerality

6. Prosecco Spumante Extra Dry,

Cantina Colli Euganei, Veneto, Italy
Soft and lively with a floral touch

£5.95

£4.95

£20.90

£25.90

£27.90

£31.90

£32.90

7. Merlot/Corvina, Ponte Pietra,

Veneto, Italy
A lovely ripe cherry pie nose, with plummy soft
notes from the Merlot, and a juicy fresh palate.

8. Primitivo, La Masseria, Puglia, Italy. ..
Classic, with intense flavours of ripe red fruits

9. Montepulciano d’Abruzzo,
Gran Sasso, Abruzzo, Italy, .............. £5.25

Bursting with juicy red berries and plums

10. Mendoza Malbec Reserve,
Finca Flichman Caballero de la Cepa,

Mendoza, Argentina
Complex combination of violets, cherries and
oak spice

11. Rioja Reserva, Gran Dominio,
Rioja, Spain’

Perfumed, intense black cherry, leather
and smoke

12. Pinot Grigio Rosato, Ponte Pietra,

Veneto, Italy
Fresh and crisp vibrant strawberry and cherry

£4.95

£6.45

£6.95

£4.95

£20.90

£25.90

£27.90

£34.90

£20.90

Please inform a member of staff if you have any food allergies or intolerances | A discretionary 10% service charge will be added to tables of 6 or more










