Pinocchio PIZZA
1. MARGHERITA (V)

£9.50

2. AL CILIEGINO (V)

£10.95

3. ASSORTITA

£11.95

4.	CAPRICCIOSA

£11.45

5. SICILIANA

£10.95

6. BELLA NAPOLI

£12.95

7.	CALZONE

£11.95

Tomato, mozzarella, basil, oregano
Tomato, mozzarella, cherry tomatoes, Parmesan shavings, basil
Tomato, mozzarella, tuna, mushrooms, olives
Tomato, mozzarella, ham, hard-boiled egg, peas, mushrooms, olives, oregano
Tomato, mozzarella, olives, anchovies, garlic, Parmesan, oregano, basil
Tomato, mozzarella, mushrooms, spicy salami, speck, hard boiled egg, ham, olives
Folded pizza with tomato, mozzarella, ham, mushrooms, scamorza cheese, oregano

8.	CALZONE VEGETARIANO (V)

Tomato, mozzarella, aubergine, courgette, spinach, mushrooms, peas

9.	COSTA AZZURRA

Tomato, mozzarella, Parma ham, Parmesan shavings, rocket

10. DELIZIOSA

Tomato, mozzarella, ham, mushrooms

£9.95
£11.95
£9.95

11. DIAVOLA

£11.50

12. GOLOSA

£11.95

13. PINOCCHIO	

£11.95

14. MASCARPONE

£11.95

15. MONTE CARLO	

£11.95

16. PAESANA

£12.50

17. PARIGINA

£10.95

18. POLLO PANCETTA

£12.50

19. QUATTRO FORMAGGI (V)

£11.95

20. QUATTRO SALAMI	

£12.50

21. SALAMINO	

£10.95

22. SAINT TROPEZ

£10.95

23. TONNATA

£10.95

24. VEGETARIANA (V)

£10.95

Tomato, mozzarella, spicy salami, red onion, chilli
Tomato, mozzarella, spicy salami, Gorgonzola, Parmesan
Tomato, mozzarella, smoked pancetta, scamorza cheese, Parmesan
Tomato, mozzarella, mascarpone cheese, speck
Tomato, mozzarella, spicy salami, smoked pancetta, sausage, scamorza cheese
Tomato, mozzarella, chicken breast, spicy salami, mushrooms, scamorza cheese
Tomato, mozzarella, sausage, mushrooms, onion, chilli
Tomato, mozzarella, chicken breast, smoked pancetta, onion
Tomato, mozzarella, Fontina cheese, scamorza cheese, Gorgonzola, Emmental
Tomato, mozzarella, salami Napoli, salami Milano, anduja, salami grana grossa
Tomato, mozzarella, spicy salami
Tomato, mozzarella, tuna, sweetcorn
Tomato, mozzarella, tuna, onion, oregano
Tomato, mozzarella, aubergine, courgette, spinach, mushrooms, peas

As a family run restaurant we offer a hearty welcome, whether
you are visiting us for a romantic evening out, special occasion,
larger party or corporate event we guarantee that you will be
well looked after by our friendly and attentive staff.

STARTERS
ZUPPA DEL GIORNO	

£5.45

BRUSCHETTA ALLA ROMANA (V)

£4.95

Homemade soup of the day served with homemade bread
Chopped fresh vine tomatoes, marinated with extra virgin
olive oil, garlic and basil served on toasted homemade bread
and drizzled with a balsamic reduction

£6.50

CALAMARI FRITTI

£7.95

Lightly floured squid rings deep fried and served with your
choice of garlic mayonnaise or tartare sauce

FRITTURA MISTA
Whitebait, king prawns and squid deep fried
and served with your choice of garlic
mayonnise or tartare sauce

To serve one £7.95
Two to share £13.95

POLPETTE AL POMODORO	

Homemade meatballs served in a rich tomato sauce with
homemade bread

INSALATA TRICOLORE (V)

Sliced vine tomato, avocado and mozzarella cheese drizzled
with a basil and extra virgin olive oil dressing

CAPRINO E MELANZANA

Goat’s cheese topped with seasoned bread crumbs, grilled
and served on a bed of aubergine purée.

GAMBERI ALL’ARANCIA

Butterflied king prawns pan-fried with white wine, garlic,
chilli and parsley with a splash of orange juice

ANTIPASTO FREDDO	

£6.50

£6.45

£6.95

POLLO – CHICKEN

To serve one £6.95

Mixed Italian cured meat (Parma ham,
Two to share £12.95
salami Napoli, Milano, Mortadella, pancetta)
served with mozzarella cheese and mixed pickles

AVOCADO E GRANCHIO	

PÂTÈ D’ANATRA

Homemade duck pâté served with homemade bread

CARNE – MEAT DISHES

£8.95

Avocado pear with crab meat drizzled with a lemon and lime
dressing

GAMBERONI ALLA GRIGLIA

£9.95

Grilled tiger king prawns finished in a white wine and garlic
butter dressing with a touch of chilli and parsley

GNOCCHI ALLA NAPOLETANA (V)

£5.95

CAPESANTE ALLA THERMIDOR

£9.95

Potato dumplings cooked in a rich tomato and basil sauce
King scallops pan-fried with onions, brandy, English mustard
and cream, topped with breadcrumbs and finished under
the grill

BRUSCHETTA CON MOUSSE DI SALMONE

£6.95

Smoked salmon mousse served on toasted homemade bread,
topped with watercress

GNOCCHI AL DOLCELATTE

Potato dumplings tossed with cream, sweet Dolcelatte cheese
and black pepper, topped with toasted pumpkin seeds

£6.95

FILETTO – FILLET STEAK

POLLO ALLA VALDOSTANA

£16.45

A flattened breaded breast of chicken pan-fried and then
topped with cooked ham and mozzarella cheese, finished
under the grill and served on a bed of tomato sauce

Linguine pasta with hand picked Cornish crab meat,
cherry tomatoes, brandy, cream and a touch
of tomato sauce

POLLO PRINCIPESSA

£15.95

FILETTO ALLA ROSSINI	

£25.95

POLLO ARLECHINO	

£15.95

FILETTO AL TARTUFO	

£25.95

POLLO E SCAMORZA AFFUMICATA

£16.95

TAGLIATA DI MANZO	

£24.95

POLLO FIORENTINA

£15.95

Grilled chicken breast served with salad and French fries
Chicken breast pan-fried with baby prawns, onions,
asparagus, brandy and cream
Chicken breast pan-fried with red wine, onions and mixed
peppers in a rich tomato sauce
Pan-fried chicken breast filled with smoked cheese finished
in a white wine, cream and mushroom sauce
Chicken breast pan-fried with onions, peas, mushrooms,
white wine and cream

Grilled rack of lamb served on a bed of creamy mashed
potato with mint sauce

AGNELLO MENTA E MOSTARDA

Rack of lamb pan-fried with white wine, English mustard,
garlic and mint served with sautéed potatoes

PENNETE SALMONE E PISELLI	

Small pasta tubes with pan-fried smoked salmon, peas and
onions in a brandy infused creamy tomato sauce

£10.95

LASAGNE CASARECCE

£9.50

SPAGHETTI ALLA CARBONARA

£9.50

Traditional homemade meat lasagne
A classic Italian dish of spaghetti with bacon, Parmesan
cheese, egg yolk, cream and black pepper

£8.50

PENNE ALL’ARRABBIATA (V)

£7.95

Penne pasta in a rich spicy tomato sauce with garlic, chilli
and parsley

TAGLIATELLE ALLA BOLOGNESE

Tagliatelle served with a traditional Bolognese sauce

TAGLIATELLE POLLO E FUNGHI	

Tagliatelle pasta tossed with onion, chicken, mushrooms
and cream

ORECCHIETE ZUCCHINE E PANCETTA

‘Little ear’ shaped pasta with bacon, courgette, onion,
white wine, cream and a touch of tomato sauce.

RIGATONI VEGETARIANI (V)

Large pasta tubes with aubergines, courgettes and mixed
peppers tossed in a spicy tomato sauce

Rigatoni cooked with Tuscan sausages, garlic, chilli, wine
and tomato

£17.95

LINGUINE GAMBERONI E ZUCCHINE

£12.95

Fine strands of egg pasta with lobster, onions and cherry
tomatoes in a brandy infused cream sauce
Linguine pasta cooked with garlic, prawns, courgettes,
cherry tomatoes, white wine, parsley and a touch of
tomato sauce.

RAVIOLI DI RICOTTA E SPINACI AL POMODORO (V)

RISOTTO AL LIMONE

£11.95

RISOTTO ALLA MARINARA

Arborio rice with mussels, clams, prawns, squid and crab
meat cooked with garlic, white wine and parsley

RISOTTO PORCINI E TARTUFO	
£10.95

Arborio rice cooked with garlic, parsley, porcini mushrooms,
white wine, butter and Parmesan cheese

Duck breast pan fried until the skin is crisp then roasted
and finished in a winter berry sauce with red wine

Pan-fried 9-10oz fillet steak in a rich Madeira wine sauce,
served on toasted bread and crowned with duck pâté
9-10oz fillet steak pan-fried with brandy and finished in a
cream and truffle sauce
Pan-fried fillet beef medallions served on a bed of rocket
salad, cherry tomatoes and Parmesan shavings drizzled
with a balsamic glaze and olive oil

BISTECCA AL DOLCELATTE

£19.95

BISTECCA GRIGLIATA

£19.95

9-10oz sirloin steak pan-fried with onions, white wine,
Dolcelatte cheese and cream

£18.95

9-10oz grilled sirloin steak topped with roasted garlic butter,
served with French fries

£19.95

VITELLO - VEAL
BRACCIOLE AL VINO ROSSO	

£19.95

VITELLO CAPPERI E LIMONE

£18.95

SALTIMBOCCA ALLA ROMANA

£19.95

VITELLO ALLA CREMA

£18.95

Escalopes of veal rolled and filled with cheese, wrapped in
Parma ham, pan-fried and served in a light red wine and
tomato sauce

£17.95

Veal escalope pan-fried in white wine and butter with
garlic, lemon and capers
Escalope of veal topped with Parma ham and finished in
a rich white wine, sage and butter sauce
Escalope of veal cooked with onions, mushrooms, white
wine and cream

£9.95

SIDE ORDERS

RISOTTO – RICE
Arborio rice with chicken strips, onion, lemon, Parmesan
cheese and parsley

£9.50

ANATRA AI FRUTTI DI BOSCO	

Pan-fried 9-10oz fillet steak cooked to your liking and
finished in a creamy brandy and peppercorn sauce

SIRLOIN STEAK

ANATRA - DUCK

£11.95

TAGLIOLINI ALL’ASTICE

Fresh ravioli filled with buffalo mozzarella, spinach and
ricotta cheese, finished in a rich tomato sauce

SPAGHETTI AGLIO OLIO E PEPERONCINO (V)

Spaghetti tossed in olive oil, garlic, chilli and parsley

RIGATONI ALLA TOSCANA

£24.95

£14.95

COSTOLETTE D’AGNELLO	

£14.95

FILETTO AL PEPE VERDE

POLLO ALLA GRIGLIA

PASTA
LINGUINE AL granchio

£24.95

9-10oz fillet steak wrapped in Parma ham, pan-fried and
finished in a rich Barolo wine sauce

AGNELLO – LAMB

£9.50

FILETTO AL BAROLO	

£12.95

PATATINE FRITTE

£2.75

SPINACI AL BURRO	

£2.95

VERDURE DEL GIORNO	

£3.75

ZUCCHINE FRITTE

£3.25

POMODORO E CIPOLLA

£3.25

INSALATA MISTA

£3.25

sautéed POTATOES

£2.50

French fries

Spinach lightly cooked with butter

£12.95

Mixed vegetables of the day

£12.95

Crispy deep fried courgettes
Tomato and onion salad

£9.95

Mixed Salad

PANE E OLIVE – BREAD & OLIVES
PANE CON AGLIO E POMODORO	

£4.95

PANE CON AGLIO POMODORO E MOZZARELLA

£6.95

FOCACCIA

£4.25

OLIVE DELLA CASA

£2.25

Pane COn Furmaggio

£5.95

Garlic bread with tomato
Garlic bread with cheese

Flat bread with olive oil and rosemary
Marinated olives

Garlic Bread with cheese

*All main courses will be served with mixed vegetables of the day
Parties of 7 or more people will be charged a 10% service charge. Please let a member of staff know of any allergies

Parties of 7 or more people will be charged a 10% service charge. Please let a member of staff know of any allergies

