WHITE WINES
Trebbiano ABV 12%

BEER AND CIDER

175ML

250ML

BOTTLE

Peroni Nastro Azzurro

£4.85

£6.35

£17.95

Made in Italy, a delicate light dry larger.

ITALY
The colour is straw-yellow with light greenish hue. Intense aroma,
with tropical fruit and flowers. On the palate it is structured and
full bodied, smooth, and well balanced.

Pinot Grigio ABV 12%

£5.25

£6.90

ITALY
Bright yellow, crisp and fruity with a floral nose, fresh
and long lasting.

Sauvignon Blanc ABV 12%

£6.00

£7.95

£19.95

Bulmer’s Original Apple Cider

A crisp refreshing flavour and a natural authentic character.

Old Mout Berries and Cherries Cider

22.95

ROSÉ WINES

SOFT DRINKS

San Pellegrino sparkling water

175ML

250ML

BOTTLE

£5.50

£7.50

£21.95

ITALY
This light, easy-drinking rosé wine has subtle red fruit flavours and
a soft finish.

RED WINES
175ML

250ML

BOTTLE

£4.85

£6.35

£17.95

£5.25

£6.90

£19.95

ITALY
Fresh and fragrant on the nose with abundant red cherry and
plummy characteristics. The palate is medium bodied with crunchy
red berry fruits, fine balance and a clean, fruit driven finish.

Malbec ABV 12.5%

£6.00

£7.95

500ml

£2.70

750ml

£3.95

500ml

£2.70

750ml

£3.95

Raspberry lemonade /
Elderflower / Ginger beer

£2.95

Diet Coke / Fanta / Sprite

£2.75

Coke

£2.95

San Pellegrino limonata

£2.75

Apple / Orange Juice / Tropical juice

£2.75

Apple and Raspberry Juice

£2.75

Tonic water / Soda water /
Lemonade / Slimline tonic

£2.25

ITALY
Red ruby colour with violet hints, floral and fruity nose, mature red
fruits on the palate.

Merlot ABV 12%

£6.25

This tasty tipple occurred when our crisp apples met their match
with a bunch of ripe summer berries. This fun, fruity cider brings
all the summer fruits together in one super refreshing glass.

Aqua Panna still water

Montepulciano ABV 12.5%

£5.55

500ML UK (ABV 4.5%)

500ML (ABV 4.0%)

MARLBOROUGH, NEW ZEALAND
These delightful Passion fruit and grapefruit flavours combine with
aromas of gooseberry and hints of citrus.

Pinot Grigio Blush ABV 12.%

£4.25/ £7.25

330ML / 620ML (ABV 5.1)

SPIRITS & LIQUEURS
Limoncello

(ABV25%)

Archers

(ABV18%)

Bombay Sapphire

(ABV40%)

Malibu

(ABV21 %)

Bacardi

(ABV40%)

Grappa

(ABV40%)

Russian Standard

(ABV40%)

22.95

25ML

ARGENTINA
Intense aromas of black stone fruit with notes of chocolate, and
sweet spice. Balanced acidity leads in to a long, velvety finish.

Ramon Bilbao ABV 14%

£23.95

SPAIN
Ripe red berries, spices and vanilla, elegant and harmonious on
the palate.

SPARKLING WINES
200ML
ABV 10.5%
£5.80
Well-balanced and refreshing, with delicate lemon fruit notes and
a refreshing lively style.
Prosecco 750ML
ABV 10.5%
£22.95
Well-balanced and refreshing, with delicate lemon fruit notes and
a refreshing lively style.

Sambuca

(ABV38%)

£2.50

Tia Maria

(ABV20%)

Disaronno Amaretto (ABV28%)

Courvoisier

(ABV40%)

Chambord

(ABV 16.5%)

Jack Daniels

(ABV40%)

Kahlua

(ABV 20%)

Cointreau

(ABV40%)

Sloe Gin

(ABV 20%)

Tequila

(ABV 38%)

Jameson

(ABV40%)
25ML

£2.75

Prosecco

Baileys

(ABV 27%)

Pimm’s

(ABV 25%)
50ML £2.95

Mixers –
Tonic water, Soda water

ALL OF OUR STILL WINES BY THE GLASS ARE ALSO AVAILABLE
IN 125ML FOR 50P LESS THAN THE EQUIVALENT 175ML PRICE.

or Lemonade
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200ML £2.25

MENU

APERATIVE

PIZZA

Gin & Tonic

£6.95

50ml of your Choice of Sipsmith, Bombay
sapphire or Gordons pink gin served with Fever
tree tonic water

£5.95

25ml of Bombay Sapphire gin, 100 ml of prosecco

Chambord & Prosecco

£5.95

25ml Chambord 125ml prosecco

Baileys martini

£6.55

25ml Baileys, 25ml vodka,
a double espresso shot shaken over ice

We can make many of our pizzas on a lighter base
please ask your waiter for more options.

Fiorentina (V)

Mozzarella, black olives, egg, spinach and garlic oil.

£6.95

50ml Aperol, 50ml Prosecco and soda water

£8.25
£10.75

Quattro stagioni

£11.25

Pepperoni

£10.25

Mozzarella, mushroom, ham, pepperoni and black olives.

Marinated mixed olives (V)

£3.25

Garlic bread with cheese (V)

£4.25

Our homemade dough baked with mozzarella and brushed with
garlic butter and finished with parsley.

Garlic bread with cheese
and caramelised onions (V)

£4.75

Our homemade dough baked with mozzarella, caramelised
red onion and brushed with garlic butter

Polpette fatte in casa

£5.95

Homemade beef meatballs, cooked in our homemade tomato
sauce and seasoned with chilli flakes, topped with mozzarella and
baked. This dish is served with our homemade bread.

Bruschetta

£4.95

Freshly baked dough brushed with garlic butter, finished with
chopped vine tomato, diced red onion, Grana Padano cheese,
balsamic glaze and fresh basil.

Prawns

£6.55

Garlic prawns in a creamy tomato sauce with a kick of chilli,
finished with chopped parsley and served with a side of our
homemade baked bread.

£12.95

Salami, Chorizo, Parma Ham, mixed olives, Sun-dried tomatoes,
marinated char-grilled peppers, cow’s Mozzarella and peppadew
peppers. This starter is served with our homemade baked bread,
red pesto and garlic butter.

Polpette Pomodoro (New)

£11.25

Penne pasta served with spiced chicken, spinach,
cherry tomatoes in a creamy white wine sauce.

Linguine pasta served with homemade beef meatballs in
a spicy tomato sauce finished with Grana Padano cheese
and chopped parsley.

Verde e Fungi (V) (GF)

£10.75

A bed of spinach and rocket salad topped with sundried
tomatoes, avocado, marinated garlic mushroom and cow’s
mozzarella, drizzled balsamic syrup served with a honey and
mustard dressing finish with fresh basil.

Add chicken for just £1.95

Linguine Spinaci e fungi (New)

Linguine pasta served with a creamy white wine sauce, with
mushroom and spinach.

£11.25

8oz Sirloin steak with a side of chips, cherry tomatoes and
broccoli served with a peppercorn sauce.

Pinzolo

£11.95

Carbonara (New)

£11.25

Sea Bass

£14.95

Caprina al forno (N) (V)

£11.95

Pollo Fungi

£13.95

Linguine hai Gamberoni

£12.95

Goat’s cheese, mozzarella, peppadew peppers, red onion and
garlic oil finished with rocket and Grana Padano cheese.

Formaggio di capra (V)

£11.95

Goat’s cheese, mozzarella, Spinach, red onion, caramelised onion
and garlic oil.

Caldo

£12.25

Mozzarella, chicken, chorizo, peperoni and fresh red chillies
finished with rocket and Grana Padano cheese.

La carne

Mozzarella, salami, pepperoni, chorizo and chicken.

Bianca

£12.50
£12.50

A creamy Béchamel base topped with mozzarella, chicken,
mushroom, red onion and garlic oil finished with parsley.

Polpette

£11.95

Homemade torn spicy beef meatballs, chilli flakes, mozzarella and
red onion finished with rocket and Grana Padano cheese.

Di Pesce

£12.75

Mozzarella, tuna, capers, anchovies, red onion and black olives.

Capriccioso

£11.95

Primavera (New) (N)

£11.95

Ham, olives, mushroom, artichoke and mozzarella.

Mozzarella and tomato salad (V)

£4.95

Quattro Formaggi (New)

£10.95

Sliced mozzarella situated between vine tomatoes, finished with
balsamic syrup and fresh basil.

A bechamel base, topped with four cheeses; mozzarella,
gorgonzola cheese, goats’ cheese and Grana Padano.

Hummus (New)

£4.25

Gorgonzola (New)

£10.75

Roasted red pepper hummus served with homemade bread.

Mozzarella, gorgonzola cheese, and olives.

Bruschetta Con fungi (New)

£5.25

Prosciutto di Parma (New)

£12.25
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£11.75

£11.95

Mixed vegetables, artichokes, marinated olives, green pesto,
goat’s cheese, mozzarella and finished with rocket and Grana
Padano cheese.

Gluten Free option are available please ask
your server for more details.

Penne al pollo Bianca (New)

Pollo piccante

£6.25

Freshly baked dough brushed with garlic butter topped
with a creamy mushroom sauce, finished with a drizzle of
balsamic glaze.

£10.25

Linguini pasta served with our homemade Bolognese sauce
finished with Grana Padano cheese and basil

£10.95

A bed of mixed leaf salad topped with torn chicken, black olives,
red peppers, crotons, goats cheese and chopped vine tomato
served with a house dressing.

£10.75

Mozzarella, chargrilled mixed veg, mushroom and black olives

Chicken strips

Served with a side of our sweet chilli dipping sauce

Linguine alla Bolognese

Pollo Salad

Ortolana (V)

Mozzarella, chicken, garlic oil, Cajun spices, sweet peppadew
peppers and red onion.

STARTERS

FRESHLY MADE TO ORDER.

Gluten free penne pasta are available on request
for all our pasta dishes except lasagne.

Mozzarella and olive oil

Mozzarella and pepperoni.

Aperol spritz

Antipasto sharing plater (N)

FRESHLY COOKED TO ORDER.

Margherita (V)

Gin & Prosecco

SALADS

PASTAS

FANCY A LIGHT PIZZA?

Mozzarella, finished with fresh parma ham, rocket and Grana
Padano cheese.

Linguine pasta served with smoked pancetta, double cream, egg
yolk and Grana Padano cheese.

Penne pasta baked with mozzarella, Goat’s cheese, pesto, mixed
peppers, spinach, and mushroom, mixed in our homemade
tomato sauce.

Linguine pasta in a spicy creamy tomato sauce served with
prawns, mushroom and red onion finished with chopped parsley.

Linguine hai Frutti di mare

£12.95

Linguine pasta served with a rich combination of seafood,
cooked in a tomato sauce with a hint of chilli finished with
chopped parsley.

Pollo al pesto (N)

£12.55

Lasagna

£10.75

Penne pasta baked with mozzarella, mushroom, chicken and red
onion in a green pesto and béchamel sauce, finished with fresh
basil and Grana Padano cheese.

Bolognese sauce and Bechamel sauce situated between fresh
lasagne sheets, baked with mozzarella and finished with Grana
Padano cheese and fresh basil.

VEGAN PASTAS
Penne Arrabbiata (V)

£9.95

Penne pasta seasoned with fresh red chillies and garlic in a
tomato sauce finished with chopped parsley.

Pomodoro

£10.95

Penne pasta, mixed peppers, mushroom, spinach served
with our homemade tomato sauce seasoned with
chilli flakes finished with rocket.

An optional 12.5% service charge is added to parties
of 7 or more adults. If you wish to include it or not it
is entirely up to you.

SHARE THE GOOD TIME WITH US
Add any extra topping for an additional charge of
Vegetable £1.75
Meat £1.95

@casanostra.mh

@casanostra.mh

Sirloin Steak

GRILL

£15.95

Pan grilled seabass with a side of broccoli, baby potatoes
and cherry tomatoes served with parsley sauce.

Marinated grilled chicken breast served with a white wine creamy
mushroom sauce, baby potatoes, broccoli and
cherry tomatoes.

Mixed leaf salad

SIDE

£3.75

Seasonal mixed leaf salad served with fresh vine tomato and
cucumber topped with a house dressing.

Chips

£3.95

Rucola salad

£3.95

Broccolini

£4.25

Sweet potato chips (New)

£4.95

Fresh rocket finished with extra virgin olive oil, black pepper and
Grana Padano cheese.

Steamed broccoli cooked in a chilli and garlic marinated butter.

DIETARY REQUIREMENTS
Please let the team know if you have any allergen or dietary
requirements. As our dishes are handmade in our busy kitchen,
unfortunately, we cannot guarantee that they are 100% free of
allergens or contaminations.
Please watch out for stray olive stones and bones.
(V) Suitable for vegetarians. (N) Contains nuts or nut oils. Although
dishes without this symbol are made without nuts, there is a
possibility that traces of nuts may still be found in them.
The (GF) symbol refers to gluten-free dishes made with appropriate
measures in place to avoid contamination with gluten.
The ABV% on alcoholic drinks are correct at time of printing this
menu, however, may be subject to change. Please speak with your
waiter for more details.

@casanostra.mh
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