
Take Away Food Menu 

Starters…. 
 

Arancini Siciliana 4.50 
Sicilian tomato risotto balls with a mozzarella centre, coated in breadcrumbs and deep 

fried 
 

Funghi Diavola 4.50 
Mushrooms sauteed in tomato sauce with basil, garlic and chilli 

 

Insalata Pomodorini e boconcini 4.50 
A salad of baby plum cherry tomatoes, baby mozzarella pearls, fresh basil pesto 

dressing 
 

Gamberoni al Aglio 8.50 
King Prawns pan fried in olive oil, garlic, white wine and parsley 

 

Insalata di Pollo Miele 5.00 
Strips of chicken breast sauteed in honey, garlic and chilli, served with mixed salad 
 

Pollpetti con Pomodoro 5.00 
Beef and Pork meatballs cooked in our house tomato sugo with a touch of chilli 

 

Pizza Condita…. 
Hand-stretched freshly made pizza base topped with: 

Garlic and Olive oil    4.50 

Garlic and Tomato  4.50  

Garlic, Rosemary and Sea salt  4.50 

Garlic and Mozzarella cheese   5.50 

Garlic, tomato, caper and chilli 5.50 

 

 

 

 
Pizze….hand stretched to approx, 12 inches 

 
Margherita 8.50 * 
Tomato base, Fiordilatte Mozzarella, fresh basil 
 

Pugliese  9.00 * 
Tomato base, Fiordilatte Mozzarella, onions, oregano 
 

Napolitana  9.50 * 
Tomato base, Fiordilatte Mozzarella,garlic, anchovies, capers, olives 
 

Proscuitto e Funghi 9.50 * 
Tomato base, Fiordilatte Mozzarella, ham, mushrooms, onions 
 

Piccante 9.50 * 
Tomato base, Fiordilatte Mozzarella, spicy Italian pepperoni sausage, garlic, chilli 
 

Valdostana 10.20 * 
Tomato base, Fiordilatte Mozzarella, chicken breast, fresh spinach, garlic, chilli 
 

Vegetarian 9.00 * 
Tomato base, Fiordilatte Mozzarella, peppers, onions, mushrooms, capers, fresh rocket 
 

Sarda 9.90 
Tomato base, Goats cheese, olives, cherry tomatoes, spinach, oregano 

 

EXTRA TOPPINGS FOR PIZZA :  

MEAT AND CHICKEN 1.50 / VEGETABLES .70 /  

 

 

 

 



 

Pasta Dishes…. 
 

Tagliatelle Bolognese 7.50 * 
Pasta ribbons tossed with our slow cooked beef and San Marzano tomato ragu 

 

Spaghetti Carbonara 8.00 * 
With smoked pancetta, cream, egg, Parmesan and black pepper 

 

Penne Pasticciatte 8.00 * 
With tomatoes, cream, ham, mushrooms, chill and garlic 

 

Tagliatelle Boscaiola 8.00 * 
With Bolognese sauce, cream and mushrooms 
 

Linguine Pontenuovo 8.50 * 
With smoked pancetta, peas, mushrooms, cream, Parmesan cheese, garlic and chilli 

 

Penne Verde 8.50 * 
With basil pesto cream, peas, spinach, broccoli and Parmesan cheese 

 

 

Filled Pasta Dishes…. 
 

Ravioli al Aragosta 10.90 
Lobster filled Ravioli served in a light tomato, cream and prawn sauce 

 

Raviolacci con Porcini 9.00 
Porcini mushroom and cheese filled ravioli served in a fresh tomato and basil sauce 

 

Raviolacci con Nduja e Pecorino 9.00 
Ravioli filled with Pecorino cheese and spicy Calabrian salami, served in a fresh 

tomato sauce with a hint of chilli 

 

 
 

 

January Healthy choice Pasta Dishes…. 
 

Penne Arrabiatta 7.50 *   add chicken breast 8.50 
With tomatoes, garlic, chilli and fresh parsley 
 

Linguine Vecchio 8.50 * 
Linguine tossed in a sauté of smoked pancetta, mushrooms, 

Chilli, garlic, parsley and extra virgin olive oil 
 

Penne Vegetaliano 8.50 
Penne tossed in a sauté of baby plum tomatoes, fresh spinach, peas, 

Roasted peppers, courgette and basil pesto 
 

Spaghetti Fratelli  9.50 
Spaghetti tossed in a sauté of broccoli,  strips of chicken breast, garlic, 

Chilli and extra virgin olive oil 
 

Spaghetti Catalana 9.50 
With baby prawns, chorizo, mushrooms, peas, garlic and olive oil 

 
 

 

 

 

 
 

 
 

 

 

 

 
 

 

 

 

 

 

JANUARY FAMILY  – MEAL DEALS 
 

A- ANY 2 PIZZA WITH  ANY 2 PASTA DISHES 30.00 

B - ANY 2 X PIZZA WITH ANY 1 X FAMILY SIZE PASTA DISH  35.00 

C - ANY 3 X PIZZA WITH ANY 3 X PASTA DISHES  45.00 

D - ANY 3 X PIZZA WITH ANY 2 X FAMILY SIZE PASTA DISHES 65.00 

 

PASTA/ PIZZA DISHES INCLUDED IN THE MEAL DEALS ARE MARKED WITH : * 
PLEASE STATE FAMILY MEAL DEAL A,B,C OR D WHEN ORDERING 

 
 



 

Main Courses to Take Away 
 

Pollo Pepe Verde 12.00 
Escallops of chicken breast cooked in a brandy, green peppercorn and cream sauce 

 

Pollo Rosemarino 12.00 
Escallops of chicken breast sautéed with onions, garlic, sun-dried tomatoes, white 

wine, fresh rosemary, lemon and cracked black pepper 
 

Pollo Calabrese 12.00 
Escallops of chicken breast, cooked in a sauce of tomatoes, mixed peppers, garlic and 

chilli 
 

Pollo Tyrolese 12.90 
Flattened chicken breast coated in Parmesan breadcrumbs, topped with tomato sauce, 

fresh asparagus and mozzarella cheese 
 

Gamberoni Al Aglio 17.50 
King prawns pan fried in olive oil, garlic butter, white wine and parsley 
 

Gamberoni Diavola 17.50 
King Prawns sautéed in tomato sauce, white wine, garlic and chilli 

 
All chicken and King Prawn dishes include a side dish of your choice: 
Skinny fries, chips, house salad or vegetables of the day 
 

Brassato di Manzo 12.50 
Slow cooked Beef in a rich red wine sauce with mushrooms and onions, 

Served with creamy potato mash 
 

Spigola Mare e Monte 14.50 
Sea Bass fillets, pan fried and served with garlic, spring onion, prawn and chorizo 

butter sauce, Served with sauteed potatoes 
 

 

 

 

 
Pesce Espada Amalfitana 14.90 
Grilled Swordfish steak, served with a sauce of tomatoes, capers and black olives and 

sauteed potatoes 
 

Salmone Orientale   14.50 
Baked honey glazed Salmon fillet, served on a stir fry of rice noodles, julienne 

vegetables, edamame beans, Fresh coriander, soy, chilli, ginger and lime 

 

Pollo Padella    12.50 
Strips of chicken breast stir fried with Julienne vegetables and spring onions,  

Glazed with honey, garlic and chilli, served with steamed rice and a side of  

House salad 

 

Side orders 

Homemade chips   2.50 

Skinny fries           2.50 

Sweet Potato fries  2.50 

House Salad          2.50 

Fresh Vegetables   2.50 

Garlic Mayonnaise 1.00 

Parmesan Cheese  1.00 
 

PLEASE ADVISE US AT THE TIME YOU ORDER YOUR TAKEAWAY FOOD IF YOU, OR 

ANYONE YOU ARE ORDERING FOOD FOR HAS ANY FOOD ALLERGIES OR FOOD 

INTOLERANCES, IE NUTS, GLUTEN, LUPIN, SULPHITES ETC. 

FLOUR CONTAINING GLUTEN, NUTS AND PRODUCTS CONTAINING NUTS ARE 

USED IN OUR KITCHEN ENVIRONMENT. 

 

 
 


