Antipasti

Antipasto della Casa £12.50 per person min two to share

The Chefs special Six courses selection, of fresh sliced
Prosciutto Crudo, mortadella salame Milano, fresh and baked
cheeses, pate, pickled vegetables, olives, crostini, meat balls,

fresh mussels and much more.

Affetati Misti £8.50
Mixed platter of freshly sliced Prosciutto Crudo, Mortadella

and salame Milano served with buffalo mozzarella, sun blushed

tomatoes, rocket and Grana cheese.

Zuppa £4.25
Homemade soup of the day with freshly made Italian bread.

Parmigiana di melenzane £5.95

Sicilian classic layers of baked aubergine, tomato sauce,

mozzarella and parmesan cheese.

Capesante con risotto alla rucola £8.95

Seared hand dived Oban scallops rested on a light risotto of
rocket and tomato concass with salsa Verdi topped by a

parmesan crisp.

Bruschette £5.10
Home -made Italian bread toasted and topped with pickled

vegetables, tomato, rocket and spicy Sicilian Caponata.

Cozze al pomodoro £5.95 (subject to availability)

Steamed Welsh Meni mussels in garlic, white wine, little chilli

and tomato sauce.

Pate’ della casa £5.95

Smooth home made chicken and duck liver pate’, served with
chefs red onion and balsamic chutney and toasted home made

[talian bread.

Mozzarella in carrozza £6.85

Buffalo mozzarella wrapped in Parma ham and grilled, served
over a rocket leaf salad with extra virgin olive oil and

balsamic vinegar of Modena.



