
The Italian Job
f i n e s t  i n  m o d e r n  B r i t i s h  &  I t a l i a n  c u i s i n e
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HOMEMADE SOUP OF THE DAY     4.5O
with fresh bread

SALMON FUMAR      4.75
smoked salmon with mixed leaf, fresh lime & lemon dressing

HOMEMADE CHICKEN LIVER PATE    4.75
with a Cumberland sauce & warm toast

TOMATO & MOZZARELLA SALAD (V)    4.95
finished with balsamic dressing

GARLIC MUSHROOMS (V)     5.25
sauteed with shallots & a white wine & parsley cream sauce

CHICKEN LIVERS ALA PORTO     5.45
pan fried chicken livers in a port & red wine sauce

GAMBRETTI THERMADOR      5.95
king prawns with brandy & finished in mustard cream sauce

GAMBRETTI ALA GARLIC      6.50
king prawns in Chef’s special garlic butter & white wine sauce

ANTIPASTA MISTO   FOR ONE: 5.00 / FOR TWO: 9.00
a selection of salamis, fish, pate, cheese, olives & fresh bread

PASTAS

SPAGHETTI CARBONARA    8.95
with bacon, eggs, cheese & cream sauce

PENNE AL FUNGI (V)     8.95
in cream sauce with mushrooms & pecorino cheese

SPAGHETTI MEATBALLS     9.50
in tomato sauce with hand-made Italian meatballs

PENNE ARRABBIATA      9.95
in a tomato sauce with chillies, mushroom & spicy sausage

SPAGHETTI MARINIERE    10.50
mixed seafood & shellfish in a tomato sauce

LASAGNE AL FORNO    10.50
filled with meat & cheese sauce oven-baked

CANNELLONI RIPOLINI      10.95
cannelloni stuffed with mince pork, carrot, spinach
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PIZZAS
    PIZZA MARGHERITA (V)    6.50

with cheese & tomato

VEGETARIAN SPECIAL (V)    6.75
with onions & mixed vegetables

          CALZONE AL FORNO       7.50
folded pizza with mushrooms,

                PIZZA CALABRESE      7.50
with chorizo sausage

PRE-STARTERS
MIXED MARINATED OLIVES           2.50
      - WITH FRESH BAKED BREAD        3.50
STONE-BAKED GARLIC PIZZA BREAD    3.50
     - WITH CHEESE                      3.95
     - WITH TOMATO                      3.95
     - WITH ANCHOVIES & OLIVES        4.25

SALADS
TOMATO, BASIL & MOZZARELLA (V)       8.95
finished with a balsamic dressing & freshly baked bread

SEAFOOD SALAD             9.95
tossed with prawns, tuna & salmon with fresh bread

MORE SALAD OPTIONS AVAILABLE ON REQUEST

VEGETARIAN
 STUFFED COURGETTES (V)           8.95

stuffed with mixed vegetables & oven baked in tomato sauce

MUSHROOM RISOTTO (V)          9.50
with rice, garlic & cream topped with  parmesan

FROM THE GRILL
CHARGRILLED FILLET STEAK       18.50
with mushrooms, tomato, fried onions & hand-cut chips

CHARGRILLED SIRLOIN STEAK       16.50
with mushrooms, tomato, fried onions & hand-cut chips

CHARGRILLED SURF & TURF       18.50
Sirloin steak topped with king prawns with hand-cut chips

PEPPERCORN SAUCE                   2.50
DIANE SAUCE                    2.50

MAIN COURSE
FILLET STEAK PEPE NERO       19.50
flamed in brandy & served in black peppercorn sauce

FILLET ROSSINI                    19.75
pan fried & topped with pate & sweet red wine sauce

FILLET ITALIA         19.75
pan fried & finished in Chef’s special garlic butter sauce

SIRLOIN MAFIA         17.50
pan fried with chicken livers & red wine sauce

POLLO VALDESTANA        12.95
butterfly’d chicken breast with ham, mushrooms & cheese

POLLO CACCIATORE        12.95
chicken breast with peppers & onions in tomato sauce

SEABASS AL GAMBRETTI       13.95
cooked with king prawns in a garlic & white wine sauce

       spicy sausage & cheese



Italian Wines
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Beer & Ciders

WHITE
ITALIAN HOUSE WHITE   3.50 4.50 12.50

PINOT BIANCO        13.65

PINOT GRIGIO ARCANO          14.75

RED
ITALIAN HOUSE RED   3.50 4.50 12.50

VALPOLICELLA VILLALTA          14.25

PINOT NOIR PAVIA CANALETTO  15.75

 ROSE
PINOT GRIGIO ROSE  3.60 4.75 13.95

WHITE
EUCA HILLS CHARDONNAY      13.75
Australia 2008

KLEINDEL CHENIN BLANC        14.25
South Africa 2009

RIVERS SAUVIGNON BLANC     16.25
New Zealand 2009

RED
CHATEAU LAVISON BORDEAUX  14.25
France 2008

MOUNTSBRIDGE SHIRAZ            14.95
Australia 2008

OTONAL TINTO RIOJA  15.75
Spain 2008

ROSE
770 MILES ZINFANDEL   3.60 4.75 13.95
California 2008
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330ML           2.00
 COCA COLA
 DIET COKE
 7UP
 J20 ORANGE &
     PASSIONFRUIT

200ML           1.25
 COCA COLA
 DIET COKE
 LEMONADE
 SODA WATER

160ML MIXER  1.00
Orange Juice
Tonic Water

Slimline Tonic

DRAUGHT  Half 1.75 Pint 3.50
ESTRELLA DAMM 4.6%

PERONI 5.1%
3 Pint Pitcher 9.75

LAGER BOTTLES      3.00
 MODELO ESPECIAL 4.4%

BUDWEISER 5.0%

CIDER BOTTLES      3.50
REKORDERLIG:

APPLE / MIXED FRUIT

BRITISH BEERS     3.00
BLACK SHEEP ALE 4.4%

WAINWRIGHT 4.1%
HOBGOBLIN 4.5%

If you’re sensitive to or allergic to any ingredients please inform us
& we will be happy to assist. (V) indicates suitable for vegetarians.

IRISH - Jamesons
CALYPSO - Tia Maria
ITALIAN - Amaretto
SEVILLE - Cointreau

BRANDY - Courvoisier

ALSO AVAILABLE
   BAILEYS LATTÉ

ALL 4.75

Sparkling
Wine

PROSECCO CASA VINICOLA
18.75

PROSECCO RABOSO ROSE
18.75

MOET & CHANDON
CHAMPAGNE

44.95

VEUVE CLICQUOT NV
54.95

Liqueur
Coffees


