V = VEGETARIAN

STARTERS

APPETISERS

ZUPPA DI MINESTRONE V
Classic Italian vegetable soup served with bread

£7.95

OLIVE OIL, BALSAMIC VINEGAR & RUSTIC BREAD V

£3.75

MUSHROOM BRUSCHETTA V

£3.95

MARINATED OLIVES WITH BREAD V

£3.95

GARLIC BREAD V
Tomatoes, garlic and oregano on a pizza base

£5.95

olive oil, lemon wedge, parmesan ﬂakes and bread

MARINARA
Tomatoes, anchovies, garlic and oregano on a pizza base

£5.95

FORMAGGIO DI CAPRA V
Grilled warm goats cheese served with a mix of mushrooms

£8.95

PARMA HAM & MUSHROOM BRUSCHETTA

£5.95

FUNGHI AL PEPERONCINO FORTE V
Stir-fried mushrooms with fresh chillies and tomato sauce

£7.95

MELANZANA ALLA PARMIGGIANA V
Baked aubergine with tomato sauce, basil and mozzarella

£8.95

CAPRESE V
From the Island of Capri...
Tomato, mozzarella and basil salad with extra virgin olive oil

£7.95

PARMA HAM & MOZZARELLA OR MELON
Freshly sliced prosciutto di Parma served with fresh mozzarella
or melon

£8.95

BRUSCHETTONE V
Bruschetta with mushrooms and Provolone cheese... very delicious

£5.95

PLAIN BREAD V

£1.95

VINO DELLA CASA
House wine by the glass, red or white

175ml £4.25
250ml £5.95

APERITIFS

£7.95
£14.95

CARPACCIO
£11.95

CALAMARI FRITTI

L’ITALIANO
Aperol spritzer: Italian liquer served with Prosecco...
Very popular in Venezia

£6.95

NEGRONI
Martini Rosso, Gin and Campari

£6.95

CAMPARI CLUB SODA
Served with a slice of orange and soda to gently stimulate
your palate

ANTIPASTO ALL’ITALIANA
A selection of cured meat served with pickles and ciabatta bread
Enjoy a platter for two to share

£6.95

COSMOPOLITAN
Since the birth of the Cosmopolitan in the 1970’s, it holds its own
amongst more contemporary cocktails to remain a siren of sophistication.
Our version is made with Vodka Citron and Cointreau,
cranberry juice and freshly squeezed lime
£6.95

tartare sauce
COZZE ALLA NAPOLETANA
Whole mussels cooked in olive oil, onions and garlic with
a touch of vino and tomato

£11.95

£9.95

GAMBERONI SAN GIORGIO
King prawns cooked in a delicious tomato
and chilli sauce

£10.95

CAPESANTE
Sea scallops freshly prepared by the chef

£10.95

SPAGHETTI BOLOGNESE
Slow-cooked traditional minced beef sauce

£11.95

LINGUINE AL FRUTTI DI MARE E POMODORINI
‘Tongue’ shaped spaghetti with mixed sea-food tossed in olive oil,
garlic, chilli and cherry tomatoes

£13.95

LA LASAGNA CLASSICA EMILIANA
Fresh egg pasta layered with Bolognese, béchamel sauce,
mozzarella and parmesan cheese, baked in the oven...go for it

£10.95

PASTA
LINGUINE AL CAPRINO
Long ‘tongue’ shaped pasta tossed with roasted vegetables, goats
cheese and cream
CASARECCE - ALLE MELANZANE
Sauteed aubergine with Tuscany sausage, scamorza,
garlic and tomato sauce with a touch of chilli.. fantastico!

£11.95

£11.95

PENNE ARRABBIATA V
Neapolitan tomato sauce, olive oil, fresh chilli... and love

£10.95

PENNE SALMONE
Smoked salmon, onions, cream and tomato

£10.95

SPAGHETTI CARBONARA
Pancetta, cream, parmesan cheese, egg and black pepper
SPAGHETTI AGLIO, OLIO AND PEPERONCINO
Spaghetti tossed with fresh garlic and olive oil... classico!

TORTELLINI FUNGHI PROSCIUTTO

£11.95

Parma ham and a touch of tomato and cream...delizioso!
GNOCCHI ALLA SORRENTINA V
with fresh basil

£12.95

£10.95

£10.95

MEAT

FISH

TAGLIATA DI MANZO
Grilled sirloin steak sliced and served with rocket, parmesan,
olive oil and a drizzle of balsamic vinegar

£18.95

MERLUZZO ‘PUTTANESCA’
Steamed cod loin tossed with cherry tomatoes,
capers, garlic and olives

£18.95

BRANZINO DELLO CHEF
£17.95

FROM THE GRILL
Plain grilled chicken or
Sirloin steak, grilled to your liking

£13.95
£16.95

FILETTO AL PEPE VERDE
£22.95

FILETTO SAN GIORGIO

CAPESANTE & GAMBERONI
Pan-fried sea scallops and king prawns with asparagus
served in a delicious shallot sauce

£21.95

SOUTE’ DI PESCE
Cod, salmon, mussels, sea scallops and king prawns cooked
in tomato salsa with onions, garlic, chilli and white wine

£22.95

SALMONE AL FORNO

seved with a delicious mushroom sauce

£22.95

VITELLO ALLA MILANESE
Veal in homemade breadcrumbs and fried... buonissimo!

tomatoes and olive oil

£17.95

PESCATRICE
£20.95

£20.95

COMPLIMENTARY SEASONAL VEGETABLES OR FRIES
SERVED WITH ALL MAIN COURSES

PULLED LAMB SHOULDER
Pulled lamb shoulder with garden peas, friarielli,
served with whole grain mustard mash potatoes
and red wine sauce... delizioso!

£18.95

PIZZA

POLLO PRINCIPESSA
Chicken breast with basil, mushrooms and Parma ham,
£14.95

MARGHERITA V
Fresh mozzarella, tomato and basil

POLLO PICCANTE
Chicken breast cooked in a traditional Neapolitan
tomato sauce and spicy sausage

£14.95

COMPLIMENTARY SEASONAL VEGETABLES OR FRIES
SERVED WITH ALL MAIN COURSES

PROSCIUTTO E FUNGHI
Mozarella, tomato, ham and mushroom

£9.95

£11.95

LA RUSTICA
Mozzarella and tomato with fresh rocket leaves,
£11.95

SIDES

£4.25 per

portion

VERDURE DI STAGIONE
Seasonal vegetables

INSALATA MISTA O VERDE
Mixed salad or simply green

PATATINE FRITTE
Plain potato fries

MELANZANE A FUNGHETTO
Aubergine, garlic, basil, oregano
and tomato sauce

FAGIOLI AND CHILLI
Chilli and garlic sautéed beans

RUCOLA E PARMIGIANO
Rocket leaves and parmesan

CALZONE
Folded pizza with Napoli salami and ricotta cheese

£11.95

SALSICCIA
Fresh Italian sausage with mozzarella, tomato
and aubergine

£11.95

CONTADINA
Spicy Italian sausage, peppers, garlic, chilli, mozzarella
and tomato

£11.95

We hope you enjoy your meal and thank you for your custom.
We look forward to seeing you again soon.
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EAT ITALIAN AND STAY HEALTHY

