A La Carte Menu

ANTIPASTO FREDDI (Chilled Starters)
TAGLIERE RUSTICO GF

£7.95.
For 2 sharing £15.00 MILLEFOGLIE DI VERDURE ALLA GRIGLIA V/N

A selection of fine Italian cured meats, grilled vegetables,
mixed cheeses and olives (vegetarian & dairy free available)

Layers of puff pastry, grilled aubergines, courgettes,
roasted peppers, mascarpone and pesto with a parmesan crisp

LA CARNE (Meat)
£7.95

CARPACCIO DI FILETTO

£9.95

INSALATA PRIMAVERA V/GF/N

£7.50

SALMONE AFFUMICATO AL GIN GF

£9.95

BRUSCHETTA ITALIANA V

£5.50

Fillet beef carpaccio, tomato confit, parmesan shavings,
aged balsamic vinegar

Gin and beetroot infused Loch Duart smoked salmon
with apple and mango salsa

Endive salad with gorgonzola, walnuts, tomato confit
and aged Balsamic vinegar (vegan available)

Garlic & basil cherry tomatoes on a toasted focaccia bread topped with
parmesan shavings and rocket leaves (vegan available)

FILETTO ALLA GRIGLIA GF

£25.95

BISTECCA ALLA GRIGLIA GF

£19.95

BISTECCA CON L’OSSO GF

£28.95

Campbell Gold 21 day air dried grilled fillet of Scottish beef
with homemade chips and sautéed mushrooms and onions

Campbell Gold 21 day air dried grilled Sirloin of Scottish beef
with homemade chips and and sautéed mushrooms and onions

Campbell Gold 21 day air dried grilled T bone Scottish steak
with homemade chips and sautéed mushrooms and onions
Add a sauce - Bearnaise or Peppercorn

£3.50

Add Surf & Turf King prawns

£5.95

ANTIPASTI CALDI (Hot Starters)
CAPESANTE E CHORIZO

£9.95

Pan-fried fresh scallops with black pudding and chorizo
on a creamy cannellini bean and curry puree

ZUPPA DI COZZE DF

£7.95

Classic fresh mussels in a garlic, white wine and tomato sauce
served with crusty bread (GF available)

CALAMARI FRITTI

£7.95

CROSTINO DI FUNGHI E GORGONZOLA V

£7.95

Fresh calamari fried and served with Aioli and petit salad

Sautéed garlic wild mushrooms with a gorgonzola
and cream sauce in a Yorkshire pudding

ARANCINA CALABRESE

Deep fried risotto rice ball filled with beef ragu
and an N’Duia and mascarpone cream sauce

SHAKSHUKA CATALANA

Sautéed king prawns and flambéed with Cointreau,
freshly squeezed oranges, toasted almonds and butter
(dairy free version available)

£7.95

£7.95

£9.95

£19.95

TAGLIOLINI ALLO ZAFFERANO V

£10.95

SPAGHETTI ALLA PUTTANESCA

£10.95

GNOCCHI ALLA ZUCCA V/ N

£10.95

Ciro’s favourite dish of spaghetti with mixed olives, garlic, capers,
anchovies and cherry tomatoes (vegetarian, dairy free or vegan available)

PENNE ALLA CARBONARA ORIGINALE

£10.95

A truly authentic carbonara with fresh eggs,
pancetta and Pecorino Romano cheese

PAPPARDELLE AL RAGU NAPOLETANO

Traditional Neapolitan Sunday dish with slow cooked pork,
beef and Italian sausage in a tomato sauce (dairy free available)

PAPPARDELLE MONTANARA

£12.95

£12.95

Pappardelle pasta with strips of fillet beef,
sautéed wild mushroom and garlic butter

Gnocchi with gorgonzola, butternut squash cream sauce
and crushed walnuts

GNOCCHI AMALFI V

Gnocchi with sautéed vegetables, butter and feta cheese
(vegan version available)

PANCIOTTI DI MARE ALLA SAMBUCA

Ravioli filled with king prawns and scallops flambéed with
asparagus and sambuca in a cream sauce with a touch of tomato

RISOTTO AI FRUTTI DI MARE GF

Classic seafood risotto with mussels, king prawns and calamari

£10.95

£12.95

£12.95

£14.95

ASTICE GRATINATA

£28.95

ORATA ACQUA PAZZA GF/DF

£14.95

SALMONE SALVATICO

£15.95

Pan fried Loch Duart salmon fillet with creamy pea fregola
pasta and fresh mint

£9.00

Garlic, oregano, basil & anchovies
(vegan available)

£16.95

Garlic & rosemary chicken supreme in a creamy Marsala
sauce served with mashed potatoes, petit pois and sprouting broccoli

CONTADINA N/V

Grilled vegetables drizzled with pesto
(vegan available)

£11.00

Fresh Italian sausage & sautéed wild mushrooms

£9.00

ITALIANA

£11.00

PROSCIUTTO

£12.00

Spicy salami, N’Duia paste, gorgonzola & onions

SALSICCIA E FUNGHI

Parma ham, rocket leaves & parmesan shavings

Mixed Salad

£3.50. Mashed Potatoes

£3.50.

Mixed Olives

£2.95. Homemade chips

£3.50.

Rocket & Parmesan Salad

£3.50

£7.00

Sautéed broccoli

£3.50.

Focaccia with Rosemary & parmesan

DOLCI (Desserts)
TIRAMISU

£5.95

STICKY TOFFEE PUDDING

£5.95

TORTINO DI CIOCCOLATO

£5.95

The Italian classic tiramisu made of sponge biscuits soaked
in coffee in soft layers between mascarpone and cream

Hot caramel and date sponge pudding served with cream

MILLEFOGLIE ALLA AMARENA CON CRÈME CHANTILLY £5.95
Puff pastry layers with wild Amarena cherries and Chantilly cream

Triple chocolate ice-cream with crumbled brownies,
chocolate sauce and Oreo crumble

BACCALA IN CROSTA DI PANE

Papillote of seam bream fillet, oven cooked with cherry
tomatoes, courgettes, garlic, oregano and potatoes

MARINARA (tomato base only)

CHOCOLATE HEAVEN

IL PESCE (Fish)
Whole classic lobster with a herb and garlic butter gratin
served with fresh rocket, fennel salad & citronelle dressing

£9.00

Chocolate sponge with a melted chocolate centre

Gluten free pasta available for all dishes except Ravioli

Fried fresh cod in panko breadcrumbs, celery mayo,
pickled grilled courgettes and Parisienne potatoes

POLLO AL MARSALA GF

CONTORNI (Sides)

SPAGHETTI ALL’ASTICE

Angel hair egg pasta with sautéed courgettes,
saffron cream sauce and grated Pecorino Romano cheese

MARGHERITA V

Classic tomato & mozzarella

LA PASTA
Fresh lobster (half) with spaghetti in white wine, garlic,
basil & cherry tomatoes

£18.95

PIZZA

Baked egg in a roasted pepper, onion, chorizo, paprika and tomato
sauce with a focaccia slice (available as vegetarian, vegan and dairy free)

GAMBERONI AL COINTREAU N

COSTOLETTE DI AGNELLO IN CROSTA N

Pistachio crusted rack of lamb with a lamb demiglace sauce
served with roasted vegetables and mashed potatoes

£5.95

SORRENTO DELIZIA AL LIMONE

£5.95

PANNA COTTA

£5.95

GELATO TRIPLE CHOCOLATE OR VANILLA

£4.50

Sponge cake soaked with Limoncello syrup filled with a lemon cream

Vanilla panna cotta with Prosecco jelly and a raspberry coulis

Add Amarena cherries on top

£1.45

LEMON OR MANGO SORBET DF/VEG

£4.50

FORMAGGI MISTI

£8.50

Add a small shot of Limoncello or Prosecco

Mixed continental cheeses with crackers and chilli jam

All our pasta dishes contain vegetarian parmesan cheese and all our tomato based dishes contain
garlic and onions. Gluten free pasta available on request
V = vegetarian | VG = vegan | GF = gluten free | DF = dairy free | N = contains nuts
Please be aware that all our dishes are prepared in a kitchen where nuts, gluten, seafood and other
allergens are present. We cannot fully guarantee that any food is free from allergens due to the risk
of cross contamination. Full ingredient details are available for any dish, please ask your server.

£1.45

