
Sharing Plates 
PANE E OLIVE      .......................................£7.95
Freshly made bread with  served with 
marinated olives

PIZZA GARLIC BREAD     .......................£13.95
Mozzarella, tomato, garlic and parsley

CAPRINO FRITTO (V)............ .................£9.95

Sautéed prawns with garlic, chilli, in a light tomato 
sauce, served with bread

AVOCADO CAPRESE (V) .......................£9.95
Avocado, buffalo mozzarella, sun dried tomato, 
salad garnish with a drizzle of basil oil.

GANBERONI E CAPESANTE AURORA .......£11.95
Seared scallops and king prawns, garlic, chilli, white 
wine in creamy tomato sauce

ANTIPASTO VERONA..........................£12.95

 

FRITTO MISTO .......................................£15.95
Battered calamari, king prawns, fish cakes, served 
with salad garnish and tartar sauce

Vine tomato, buffalo mozzarella and drizzle of basil olive oil

CALAMARI    ............................................£9.95
Calamari dusted with flour, deep fried served with 
salad garnish and tartar sauce.

Sautee mushrooms, cooked with cream, parsley, cheese, 
white wine, served with bread

Pasta/& Risotti
LINGUINE AI FRUTTI DI MARE ......... .£17.95
Linguine with mussels, king prawns, squid, 
garlic, chilli, white wine, basil & tomato

RIGATONI POLLO E GAMBERI............£15.95
Pasta tubes, with chicken, king prawns, cheese, 
& touch of cream

RIGATONI VERONA    ............................ £15.50
Pasta Tubes with chicken, bacon, onions, garlic, 
chilli, white wine, tomato & basil

RIGATONI ARRABIATA (V)   ..................£13.95
Pasta tubes in a rich tomato sauce, Parsley, 
parmesan, chilli

 EXTRA INGREDIENTS ....................£2.95
King prawns, Chicken, Asparagus, Mushrooms

RISOTTO VERONESE     .........................£15.95
Risotto with chorizo, chicken, king prawns, 
chilli, in white wine and light tomato sauce

RISOTTO e GAMBERI   ...........................£15.50
Risotto with king prawns, garlic, white wine in a light 
tomato sauce

SPAGHETTI BOLOGNESE ..................... £14.50
Traditional spaghetti with homemade Bolognese 
sauce and Parmesan cheese

SPAGHETTI CARBONARA  .................... £14.50
Spaghetti with pancetta, crushed pepper, egg yolk and cream

LASAGNE ALLA BOLOGNESE  ................£14.50
Traditional homemade beef lasagna

FOOD ALLERGIES and INTOLERANCES 
Please always inform your server of any allergies before placing your order as not all ingredients 

can be listed and we cannot guarantee the total absence of allergens in our dishes. Detailed 
allergen information is available on request We will take reasonable steps to prepare your meal 

safely, although we cannot guarantee a completely allergen-free environment or products
 = Vegetarian

Gratuities are left to your discretion 
A service charge of 10% will be added for parties of 7 or more

Breaded goat cheese, deep fried, servedV with rocket salad 
& cranberry conpot

V

V

INSALATA CAPRESE (V) ..........................£8.95

Starters
GAMBERONI MARINARA ......................£10.95

Parmaham, mozzarella, grilled vegetables, olives, served 
with garlic bread

FUNGHI alla CREMA (V)   ......................£7.95

ZUPPA di PESCE  ....................................£11.95
Freshly made seafood soup, with king prawns, calamari, 
mussels, salmon, garlic, chilli, in light tomato, served with 
bread

V



Mains
SPEZZATINO DI MANZO   ......................£15.95
Slow cooked beef stew with onions, mushrooms, 
peppers, paprika,creamy red wine sauce, served 
with rice

POLLO MARE E MONTI .............................£16.95
Chicken fillet with king prawns, mushrooms, 
tomato, garlic, chilli & touch of cream

POLLO TOSCANA ....................................£15.95
Chicken fillet cooked with Italian sausages, fresh 
peppers, onion, white wine in tomato sauce

POLLO ALLA GRIGLIA ...........................£16.95
Grilled butterflied fillet of chicken, with peppercorn PANCETA AL FORNO   ............................£16.95 sauce, served with French fries

Slow cooked belly pork, served with gravy 
on a bed of mash potato.

Grill

CARRE D'AGNELLO..................................£22.95
Rack of lamb , with red wine sauce, rosemary & garlic

FILETTO AL DOLCELATTÉ ...................£26.95
8oz Aberdeen Angus extra matured dry aged beef 
fillet steak topped with red wine and Dolcelatté 
cheese sauce

FILETTO ROSSINI  ...................................£26.95
8oz Aberdeen Angus extra matured dry aged beef fillet 
steak topped with pate and served with Madeira wine sauce

FILETTO AL PEPE VERDE ..........................£26.95
8oz Aberdeen Angus extra matured dry aged beef fillet 
steak served with green peppercorn sauce

FILETTO DIANA ....................................£26.95
8oz Medallions of Aberdeen Angus extra matured 
dry aged beef fillet cooked with onions, 
mushrooms, mustard, red wine & touch of cream

Fish
GRIGLIATA DI PESCE  ............................£23.95
Grilled skewered salmon, king prawns, scallop & fillet 
of sea bass with light garlic & herbs served with salad 
garnish

SPIGOLA E GAMBERI..............................£19.95

Salmon fillet cooked with king prawns,parmesan, 
in thermidor sauce 

SOGLIOLA ................................................£28.95
18oz Grilled on the bone Dover sole, lightly marinated 
with garlic, parsley and white wine

CAPESANTE E GAMBERONI ................£22.95

Scallops and king prawns thermidor, cream, mustard, 
garlic, white wine, mozzarella cheese ,Served with 
bread

Sides
BOILED RICE, OLIVE OIL, PARMESAN..£2.95

SEASONAL VEG ..........................................£3.50

ZUCCHINI FRITTI ................. ..................£4.50

ROCKET SALAD, TOMATO, PARMESAN &
BALSAMIC GLAZE ....................................£4.50

MIX SALAD ...................................................£3.50

FRENCH FRIES ...........................................£3.95

POLLO ALLA CREMA   ............................£15.95
Chicken fillet cooked with mushrooms in a creamy sauce

ROAST POTATO  ........................................£3.95

SALMONE E ASPARAGI  ........................£17.95

Fillets of sea bass with king prawns, garlic butter, 
parsley, served with salad garnish

SALMONE THERMIDOR ........................£17.50

Salmon fillet with king prawns, garlic butter, white 
wine, asparagus and parsley, served with salad garnish 

FOOD ALLERGIES and INTOLERANCES 
Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we cannot 

guarantee the total absence of allergens in our dishes. Detailed allergen information is available on request We will take reasonable 
steps to prepare your meal safely, although we cannot guarantee a completely allergen-free environment or products

MASH POTATO  .........................................£3.95



Homemade Pizzas
PIZZA GARLIC BREAD     ........................ £13.95
Mozzarella, tomato, garlic and parsley. 
(Ideal starter to share for two people)

PIZZA MARGHERITA    ........................... £13.95
Fresh Mozzarella , tomato and basil.

PIZZA CON POLLO .................................. £15.50
Mozzarella, tomato, chicken, mushrooms and oregano

PIZZA DIAVOLA ....................................... £15.50
Mozzarella, tomato, salami, peppers,  
onions and chilli

PIZZA DI PESCE ......................................... £16.50
Mozzarella, tomato, smoked salmon, prawns, 
garlic chilli and parsley

PIZZA CON CARNE................................. £15.95
Mozzarella cheese, homemade sliced sausages, 
bacon and salami

PIZZA VEGETARIANA .     ............................ £14.95
Mozzarella, tomato, mushrooms, courgettes, 
peppers, onions and chilli

PIZZA VERONA  ..........................................16.95
Mozzarella , tomato, rocket salad, Parma ham

EXTRA TOPPINGS .....................................£2.50
Bacon, chicken, jalapeno, tuna, olives, sweetcorn, 
mushrooms, onions, fresh chilli, freshpeppers 

Cocktails
£8.50

£9.50

£8.50 

£9.95

BELLINI 
Classic Venetian 
Cocktail Peach  Purée 
Dry Prosecco

SEX ON THE BEACH 
Archers Peach 
Vodka 
Cranberry Juice 
Orange Juice

A GOODNIGHT KISS 
Prosecco 
Campari  
Sugar 
Drop creme de casis

NEGRONI 
Campari 
Gordon’s Gin 
Martini Rosso

£8.50

£9.50

£8.95

£8.95

STRAWBERRY BELLINI 
Dry Prosecco 
Strawberry Purée

PEACH COLLINS 
Archers 
Cointreau 
Peach Purée 
Dash of Red Wine

LIMONCELLO SPRITZER 
Limoncello 
Prosecco Spumante 
Soda Water 
Fresh Lemon

APEROL SPRITZ 
Aperol 
Prosecco 
Soda 

V

V

FOOD ALLERGIES and INTOLERANCES 
Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we cannot 

guarantee the total absence of allergens in our dishes. Detailed allergen information is available on request We will take 
reasonable steps to prepare your meal safely, although we cannot guarantee a completely allergen-free environment or products




