
 
                                            Take Away Food Service        

Menu 
Starters, Breads & Olives... 

Pollo Miele   5.00 

Strips of chicken breast & spring onions, sautéed in honey, garlic & chilli,   
Served with dressed house salad 

 

Polpettoni Napolitana   5.00   SOLD OUT TODAY SORRY! 

Homemade Pork and beef meatballs cooked in a rich tomato sugo 
With basil and a touch of chilli 

 

Gamberoni Al Aglio   8.25 

4 King Prawns fried in olive oil, garlic, white wine, butter & parsley 
Served with a salad garnish 

 

Arancini   4.50   SOLD OUT TODAY SORRY! 

Sicilian tomato risotto balls with a melting mozzarella 
Centre, coated in seasoned breadcrumbs and deep fried, served with a basil and Parmesan cheese pesto 

 

Olive Miste 3.50 

Mixed Italian Olives marinated in Olive oil, vinegar, garlic and herbs 
 

Pizza Condita 

Various Freshly baked hand stretched stone baked pizza: 

Extra virgin olive oil and Garlic 4.20 
Tomato Passata and Garlic 4.20 

Extra Virgin olive oil, garlic, rosemary and sea salt 4.20 
Garlic & Mozzarella cheese 5.00 

 

Pasta... 
Double portion size Family containers are also available- perfect to feed 2 adults or 3 to 4 children  

 
Tagliatelle Bolognese 7.70 

Our slow cooked beef, tomato and herb raguTraditionally served with Tagliatelle pasta ribbons 
 

Spaghetti alla Carbonara 7.90 

With smoked Pancetta in a creamy Parmesan cheese and Black pepper sauce 
 

Tagliatelle Boscaiola 7.90 

Pasta ribbons in a sauce of Bolognese, cream, mushrooms and Parmesan cheese 
 

Penne Pasticiatte 7.90 

With tomatoes, cream, ham, mushrooms, garlic and chilli 
 

Penne Arrabiatta 7.00 / with chicken breast 8.20 

With tomatoes, garlic, chilli and parsley                                           
 

Linguine Pontenuovo 8.00 

With smoked pancetta, mushrooms, peas, garlic, chilli and Parmesan cream 
 

Linguine con Gamberetti 9.50 

Tossed with a sauté of baby tomatoes, prawns, spinach, Garlic, chilli and extra virgin olive oil 
 

Penne Verde 7.90 

With basil and pine nut pesto cream, spinach, peas and broccoli florets 
 
 
 
 
 
 
 


