RISTORANTE o

PIZZERIA

SANTA LUL

CAFFETERIA

GELATERIA

OLIVE bowl of 0liveS......ccccovvvvvviiiiiiiiin, £2.00
PANE freshly baked bread with olive oil........ £2.00
AGLIO garlic bread........ccocovvvvioiviiiiinn, £3.00
FINOGCHIO garlic bread with fennel seeds and
CRIT e, £3.00
ROSMARINO garlic bread with rosemary and
882 SAltiiiiiiiiie £3.00

MOZZARELLA garlic bread with mozzarella...£3.50
GARNE milano salami and parma ham......... £4.50

ALICI marinated anchovy fillets served with
freshly baked bread...........c.ccccovviviiiiiniinnnn, £4.50

DOLCELATTE sweet gorgonzola cheese served
with freshly baked bread...........ccccoevvvvviviinnn, £4.50

PATE smoked mackerel and horseradish pate
with freshly baked bread............cccocoviiinninn, £4.70

GAMBERI oven roasted prawns with garlic and
chilli served with freshly baked bread.......£5.00

ZUPPA borlotti bean soup with parmesan..... £5.00

Povar”

SODA soft drinks

MINERAL WATER hottled sparkling/still 500ml  £2.00
COCA-COLA/DIET COKE hottled £2.00
FRUIT JUICE apple, orange, pineapple or cranberry £2.00
BIRRA bottled beer

Nastro Azzuro £3.00

BAMBINO a small pizza with tomato and
mozzarella for children..........occocviiieiiiiinns £5.00

MARGHERITA tomato, mozzarella, basil.......£6.50

FUNGHI mushrooms, tomato, mozzarella, garlic,

DATSIBY..ivviiiei e £7.50
SPINAGI spinach, egg, parmesan, olives, garlic,
tomato, mozzarella, basil.......ccccccoovviiviiviinnn, £8.50
PANCETTA italian smoked cured meat, chilli,
mozzarella, roSemary........ccccoevvvvcvivcnivnineinn, £8.50

TONNO  tuna, olives, capers, chilli, oregano,
mozzarella, red onioN.......ccocvevviveciniinn, £8.50

FORMAGGI  dolcelatte, pine nuts, mozzarella,
red onion, chilli, SA06......ccccvveiiiiiiiiiiians £8.50

BIETOLA  beetroot, goats’ cheese, caramelised
ONION, ThYME. i £8.50

SALAMI  milano salami, olives, chilli, mozzarella,
PArMesan, Dasil.......ocvvevivciiiii s £9.00

CARGIOFI parma ham, artichokes, olives, garlic,
mozzarella, Dasil.......ccoovvvviviiiiiiic s £9.00

SALMONE smoked salmon, capers, mascarpone,

VINO BIANGO white wine
HOUSE french dry glass £4.00 hottle £14.00
PINOT GRIGIO italian medium dry

glass £4.30 bottle £15.00
ARDECHE french slightly oaked chardonnay £17.50

GHABLIS superior chardonnay £20.00
SANCERRE superior sauvignon blanc £22.00
CHAMPAGNE

MONTAUDON brut £30.00

VEUVE CLIQUOT yellow lahel £45.00

SUGO PESTO spaghetti with tomato, garlic, fresh

basil pesto and parmesan..........cccecvrvrvriivinn, £8.00
VESUVIO  rigatoni with tomato, chilli, vodka,
cream  and  parmesa......ccovcrivvicerieienn, £8.50
CARBONARA  spaghetti  with  pancetta, egg,
parsley and parmesan.......ocevvevivrivieiiennn, £8.50
BOLOGNESE  spaghetti with beef and red wine
ragu and parmesaN.......ooceovvcerivcvereinierieenns £8.50
GNOCCHI  potato dumplings with fresh basil pesto,
rocket and parmesan.......ocvccevviviicesinieinnns £9.00
LASAGNE AL FORNO oven haked layers of pasta with
beef ragu, cream, and parmesan...............oco..... £9.50

VERDE green leaf, red onion and tomato.....£4.00

FAGIOLI tuna,cannellini beans, olives, red onion,
tomato and parsley.......cccvviiiiiiiiiininn, £4.50

CAPRESE tomato, mozzarella and basil......£4.50

MARINA smoked mackerel, beetroot, capers, red
onion and green leaf.........ccoiiiiiiiininnn, £4.70

MILANESE  flattened  chicken  breast in
breadcrumbs with salad..........c.cccoevvveinns £10.00

STUFATO slow cooked heef and red wine stew
with mashed potato and greens..........c........ £12.50

BISTECCA grilled 8oz rib-eye steak served with
rosemary potatoes and salad..................... £14.50

GELATO homemade ice cream served in

Shot glaSSeS. i, £2.00
BUDINO hot chocolate pudding with mascarpone
or vanilla gelato.......cccovvivciiiicciiici, £4.50
TORTA baked vanilla cheesecake............. £4.70

COPPA rhubarb, vanilla gelato, whipped cream
and toasted almonds..........ccocvvviiiiiiiiiiiinnn, £4.00

AFFOGATO vanilla gelato with espresso shot...£4.00

WE TAKE PRIDE IN PRODUCING EXCELLENT HOMEMADE

ITALIAN FOOD USING ONLY THE BEST INGREDIENTS.

VINO ROSSO red wine

HOUSE french medium bodied glass £4.00 hottle £14.00
RI0JA spanish full bodied oaky glass £4.00 hottle £17.00
GOTES DU RHONE french rich full and fruity £16.00

CHIANTI GLASSICO italian rich and spiced £18.50
FLEURIE french light and floral £19.00
MERGUREY french light burgundy £20.00
BAROLO italian robust and deep £25.00
AMARONE italian full bodied £29.00

VINO ROSSATO rose wine
HOUSE french medium/dry  glass £4.00 hottle £14.00

GAFFE hot drinks

GAPPUCCINO £2.00
ESPRESS0 £1.80
LATTE £2.20
TEA selection £2.00
GHOGISSIMO thick hot chocolate £2.50

LIQUEUR COFFEE whiskey, tia maria, amaretto  £5.00
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