
I PRIMI 
Zuppa Del Giorno v I vE I GF

ask your server for the soup 
oftfie day. 

Bruschetta Rustics v I vE I GF

toasted house bread, tomatoes, red 
onion, basil & balsamic. 
Halloumi Peperoncino Dolce v I GF

grilled halloumi salad served with 
sweet chilli. 
Funghetti Trifolati v I vE I GF

mushrooms cooked in white wine, 
garlic, parsley & lemon. 
Pate Della casa GF

homemade chicken liver pate, house 
bread & onion jam. 

4.95 

5.95 

5.95 

5.95 

6.95 

Polpette Fatte In C8sa v; VE ; GF 6.95 
mama's own meatballs in tomato, 
peppers, onions, garlic & mozzarella. 

Bruschetta C&prinov I GF 6.95 
toasted house bread, goats cheese, 
black olives, rocket & pesto. 

Bastoncini Di Mozzarella v 6.95 
deep fried breaded mozzarella sticks 
& garlic mayo sauce. 

Fegatini Diavola GF 7.95 
sauteed chicken livers, tomatoes, 
onions, chillies & garlic. 
Calamari Fritti 7.95 
deep fi.ied flour dusted calamari, 
lemon tartar sauce. 
Arancini Al Sugo 7.95 
risotto 1ice balls filled with bolognese & 
fior di latte, napoli sauce. 
Costicine Di Maiale GF 7.95 
slow cooked pork libs in homemade 
BBQ sauce. 
Gamberoni Al Brandy GF 8.95 
king prawns sauteed in garlic, shallots, 
brandy cream & englisli mustard. 

SIDES 2.95 

flies 
sweet potato fi.ies 
onion lings 
mixed salad 
chips 

sauteed potatoes 
seasonal veg 
creamed spinach 
garlic lice 

STUZZICHI Nlv1vE1GF 

Mixed Olives 3.95 
mL'Ced madnated olives. 

Bread & Balsamic 3.95 
fresh bread made in house daily, 
served with balsamic. 

Grissini & 11Ae!tft 4.95 
homemade thin, c1is ,y italian 
breadsticks served · ·th pesto. 

POLLI 

FOCACCI E V/VE/GF 

Al Aglii 
g-arlic & parsley.

Formaggio 
g-arlic & mozzarella.

Pomodorro 
g-arlic & tomato.

Versuvio 
g-arlic, tomato & chillies.

LA CARNE 

4.95 

5.50 

5.50 

5.50 

ANTIPASTI 

Salumeria GF                                      10.95
a selection of cured meats, chicken liver 
pate, olives, bun·ata, bread & dips. 

Bruschettine v I GF 10.95
tomatoes

1 
red oniqn

!-t
roasted vef;!.caponata, 

mozzarel a, sundrieo tomatoes,·t1cotta 
spinach, pesto, fire roasted pepper & philadelphia. 
Ortolanav /VE/ GF 10.95
oliv�s, avocados, roasted auber�"j.ne, 
mai,nated mushrooms, veR.__-an 'ricotta, red 
pepper hummous, olives &"-bread. 

PASTA Scaloppine Al Limone GF 14.95 
pan fi.ied escalopes of chicken, white 
wine, butter, lemon & fresh sage. 

all steaks are served with chips, onion lings, 
tomato & mushrooms. Penna carbonara GF

sauteed c1ispy pancetta, cream & 
parmesan cneese. 

Al Dolcelatte GF 14.95 
breast of chicken, cheny tomatoes, 
cream & dolcelatte sauce. 

Ai Funghi e Pesto GF 15.95 
breast of chicken, shallots, pesto, 
mushrooms & cream. 

Scaloppine Marsala GF 15.95 
pan flied escalopes of chicken, topped 
with parma ham, mozzarella, marsala 
demi glaze & cream. 
Pollo Messicana GF 15.95 
cajun maiinated chicken, peppers 
onions, scallions, g-arlic & cheny tomatoes 
on cast iron sizzler, served with dee. 

PESCI 
co;w, Al La Crema GF 1095 

Cuts (10oz) 
Fillet 
Rib Eye 
Rump 
Sauces 
p�ppercorn 
a1ane 
dolcelatte 
garlic butter 

LE PIZZE 

24.95 
17.95 
17.95 

Margherita Modu Tuo v I vE I GF 9.95 
traditional cheese & tomato. 

Tutto Corte v ; VE ; GF 10.95 

tomato
t 

mozzarella, peppers, onions, 
aubergines, courgettes & cavolo nero. 

Ravioli Dolcelatte v 
shallots, garlic, white wine, cream, 
dolcelatte & spinach 

Lasagna Al Forno GF

layers off asta bolognese sauce &
bechame & mozzarella cheese. 

Spaghetti Ragu Bolognese GF

traditional italian meat, slow 
cooked for eight hours. 

Linguine Verdura v I vE I GF 

meditenanean vegetables, �rlic, 
tomatoes & buffaro mozzai·ella. 

9.95 

9.95 

9.95 

9.95 

9.95 

10.95 

fresh shell on mussels, g-arlic, white 
wine & cream. 

Calzone La Mama 10.95 

Tagliatelle Arrabiatta GF

tomatoes, onions, chillies, garlic, 
chodzo, chicken, basil & napoli sauce. folded pizza with mozzarella, chicken, 

chodzo, onions, tomatoes & peli peri. 10.95 

Salmone Pomodor,o:- 14.95 
oven baked salmon, cheny 
tomatoes, prawns, shallots & spinach. 

Branzino Nizzarda GF

pan f1ied seabass, niciose salad & 
balsamic vineg-ar. 

1795 

Gamberoni e Capesante GF 18.95 
ma1inated king P.rawns & scallops with 
g-arlic, pai·sley '"& lemon served on
sizzling skillet with rocket & pa1mesan.

Mare Monte GF 11.95 
tomato, mozzai·ella, scamorza, parma 
ham & king prawns. 

Mamma Mia GF 11.95 
tomato, mozzarella, pulled spice beef, 
onion jam, bell peppers & cliilli 

Extra Toppings .90 

chicken, ham, �alami, onions, peppers, 
mushr�oms, pineapple, tuna, pi-awns, 
anchovies or sweetcorn. 

Crespelle GF

P.ancake folded creamy fish & 
shellfish, tomatoes, bechamel & 
cream, glazed with mozzarella. 11.95 

Tortellini Manzo 
sauteed stiiP.s of tender steak, red 
onions, mushrooms, cherry tomatoes, 
demi glace, cream & parmesan. 11.95 

Risotto Marinara GF

king prawns, scallops, mussels & 
calamari, tomatoes, garlic & onions 
with herb fish stock 

meat weights are uncooked. (n) contains nuts or traces of nuts. (p) contains peanuts or traces of peanuts. (v) denotes vegetarian dishes. (ve) denotes vegan dishes. (gf> denotes gluten free dishes to the presence of peanuts/nuts in our restaurant. there is a small 
pos�'ibility that peanuts/nut traces may be found in any of our items, many recognised allergens are handled in our kitchens. if you have any concerns, don't hesitate to talk to a member of staff. 


