ﬁ’fﬁ? GARLIC BREAD

Pane AU Aglio- £4.80
Cloussic gowlic breads
Pane AU Aglio- Con Pomodoro £4.90

Gow'lic bread with tomato- and oregano-

Pane All Aglio-Con Formaggio- £4.95
Gow'lic bread withy moggowrellaw cheese and oregano-

Pane AW Aglio- Cow Formaggiot Funghis £4.95
Gaw'lic bread withe moggzorella cheese, mushwooms & orvegano-

Pane Vesuwvio £4.95
Gawrlic bread with tomato; red onions and freshv chilliv

Pane Focacciov £4.80
Pigza base topped with olive ol and freshv rosemauy

INSALATA CONTORNI

Aneu/i/’Di/CipouwFriJth £2.95
Oniow rings

Patatline Fritte £3.60
Chips

Olive £4.95
Mawvinated olives withv sun Hlushed tomatoes and homemade bread
Insalato DiPomodoro-E Cipolla £4.25
Tomato- and oniow salad withv fresh basil

Insalato Verde £3.75
Greew leaf salad

Insalato Mistow £3.90
Mixed Salad

Insalatow Rocket E Pawrmigionno- £4.25

FreshvRocket leaves witivparmeson shavings



ANTIPASTI

gy

Zuppa Del Giorno- £4.95
Homemade soup of the day sevrved withv homemade bread
Insalato Caprese £6.95
Freshly sliced tomato- with buffalo- moggarella & basil leaves
Funghi Ripiens £6.95

Freshv mushwooms stuffed withv gowlic, pawsley, butter, breadcruwmbs ands
pavrmeson topped with moggorella cheese and baked in the over

Fegatini Di Pollo- £7.95
Pan-fried chicken livers withv bacon, onions, chilli, mixed herbs and av
red wine sauice

Costolette Di Maiale £8.95
Pork ribs served in v homemade BBQ saurce

Bruschettw Classica £6.50
Toasted homemade bread topped with- chopped tomatoes;, onions, gowlic
and bousil, driggled withv olive oil and topped withv parmeson shavings

Cocktuil Dv Gamberetti £7.50
Freshvprawng topped with- homemade Marie Rose sauice served ow freshv
salad leaves

Pate Della Casav £6.95
Homemade chickew liver pate; served with toast, cranberry source ands
fresh salad leaves

Capesante Ala Livornese £11.95
Fresh scallops pan-fried withv cherry tomatoes, garlic, chilli and white
wine i atomato- saurce served with- homemade bread

Antipasto- Italiano- (minimuumn 2 people) £14.95

A selectiow of freshly sliced Italiowv meaty served withv olives, suwn blushed
tomatoes, homemade bruschetto, buffalo- moggoarella and homemade
bread

Gamberoni Sawda £10.90
King prowns panv-fried withv gawlic, butter, white wine and a touch of
creaumnw



s
Calamawi Frikty £7.95
Freshv squid rings coated inv av light batter, deep-fried; served with towtow
sauce and freshv salad leaves

Caprino- in Filo £6.95
Sliced freshv goaty cheese wrapped i flo-pastry, deep fried; served onw
tomato- bruschetto

Langoustines T Capasante £10.95
Whole langoustines and scallops pawnv fried inv av pink peppercor and
lemon butter source

PIZZA

Pigza Mowrgheritow £8.70
Tomato and moggawrellow cheeses

Piggo Romanow £9.20
Tomato, moggawrella cheese, hauwm and mushwooms

Piggov Tropicale £9.20
Tomato, moggorella cheese, haun and pineapple

Piggo Contudina £9.20
Tomato; moggovellow cheese; chicken and sweet corvw

Pigza Tricolore £9.50
Tomato; moggowellow cheese; goat’s cheese, Poawrma haun,
and rocket leaves

Pigza Quattro Stagioni £9.20
Tomato, moggorellaw cheese;, haum, peppers, mushwooms

oand, onions

Pigza Vegelowriano £9.20

Tomato, moggarella cheese, onions, roasted peppers, courgettes,
olives and mushrooms

Pigza Pescatora £9.95
Tomato, moggarella cheese;, tunay, smoked salmon; and prawns



Pigz Mafiosow £9.50
Tomato, moggowrello cheese; salami;, onions and freshv chili

Pigzo Calgone £9.70
House speciality, afolded pigzo withv onions, mushwooms, peppers
hawmy salami;, tomato- and moggarellaw cheese topped withv av tomato-
sauce

Piggo Americono- £9.20
Tomato, mozggawrella cheese and salamis

Pigga Spagnola £9.20
Tomato; moggowellow cheese, chovigo, mushwooms, and owv egg
Pigza Romagnolo £9.95

Tomato; moggawrellow cheese, hamy salaumi; chickevw and chorigo

Pigz Montagnav £9.50
Tomato; moggavellow cheese;, goat’s cheese; olives; chilli and Pawrmar hauy

Pigga Rusticow £9.95
Tomato; moggovellow cheese; bacon; Italiow sausage; mushwroom

Pigz Biancoy £9.50
Mogzarellaw only (no-tomato- saurce), cherry tomatoes, pawrma how

Extra toppings £0.90



iﬁ@ PASTA AL FORNO

L OVEN BAKED PASTA DISHES
(Stowter Siged Pasto Dishes £6.95)
Lasagne Al Forno- £9.95
Ovew roasted homemade lasagne with Bolognese; béchamel, parmesan
and moggarello cheese and tomato- sauice

Carnellonv AW Ttaliana £9.95
Cannelloni tubes fllled withe minced beef and spinach topped withv
moggorello cheese thev oven baked inv v béchamel and tomato- saurce

Perne Islo £9.95

Shovt pasta tubes cooked with onions; garlic, Italiow saunsage and hawy
v v tomato- saurce topped with freshy Buffalo- moggowrellar and baked inv
the overv

Perwne Vegelowrionow £9.25
Shovt pasta tubes cooked with av selectiow of mixed vegetables in av
tomato- saurce; topped withv moggarelloa cheese and baked inv the over

PASTA

Spaghetti Bolognese £9.25
Spaghetti cooked in homemade Bolognese source

Spaghetti Carbonawraw £9.50
Spaghetti cooked with bacon, egg yolk; creaumn and pawrmesawn cheeses

Spaghetti Con Frutti DL Mawe £10.95
Spaghettt cooked with- mixed seafood, goarlic, onions, chilli and tomato-
souce

Spaghetti Alla Puttanesca £9.50
Spaghettt cooked withy onions; capers, garlic, olives and anchovies inv
tomato- saurce

Perwne Arrabbiato £9.20
Short pastow tubes cooked withv onions; chilli, gawlic, and fresh tomato-

Permne Diowola £9.70
Shovt pasta tubes cooked with- onions; garlic, chilli, salamic and
mushwooms inv tomato- sauice



Fowrfolle Allo-Scoglio- £9.95
Bow tie pastow cooked witivonions, smoked salmon and prawny invav
tomato- and creaun saurce

Perwne Vodka £9.95
Short pastaw tubes cooked with bacon, onions; gawlic, chilli, creaumy
tomato; and o splashv of vodka

Tagliolini Tonwno-& Gamberetty £9.95
Strips of pastow cooked withy onions, gawlic, chilli, tunaw and prowny irv
olive oil

Tagliolini Casalinga £9.95
Strips of pastow cooked withy onions bacon, mushwooms, dolicelatte cheese
and av touch of creaumy

Farfolle Vegetariana £9.50
Bow tie pastow cooked withv av selection of vegetables and olive oil
Tagliolini Amalfv £9.95

Strips of pastow cooked withy onions; gawlic, broccoli and fresh salmow inv
a creanm and, tomato- sauice

Tagliolini AL Capri £10.70
Strips of pastow cooked withvonions, gawlic, chilli and king prawns ivv
olive ot

Tortellini Alfredo- £9.95
Meat filled pastow cooked withy onions, ham, mushwooms, tomato- and

creany

Pervne Al Carne £10.25
Short pastow tubes cooked with chorigo; freshv sausage and chickew inv v
tomato- saurce

Ffarfalle Quattro-Formaggio- £9.20
Bow tie pastow cooked inv v creaumny four cheese souice

Tagliolini Al Matriciana £9.50
Strips of pastow cooked withvonions; garlic, chili and haw in avtomato-
sounce



Fawrfalle Rustica £9.95
Bow tie pastor cooked withvonions; gawlic, chilli; chorigio, cherry
tomatoes, inva creaumy source

RISOTTI

Risotto Funghis £9.90
Rice sautéed withv mixed wild mushwooms

Risotto- Montanara £10.70
Rice sautéed withv onion, gawlic, chilli; chovigo- and chickenw inv o light
tomato sauce

Risotto-Al Frutti Di Mave £10.95
Rice sauutéed withy mixed seafood; garlic, and chilli inv v tomato- source

Papa’s Signature Dishes

SwrfN Twrf £29.95
A superb succulent 100y Fillet steak cooked to-yowr liking served withv

Two-giant king prawng inv v creamy gorlic saunce

Tagliolini Conw Suco-Di Langoustines € Gamberi £22.95
Strips of pastow cooked withv olive oil, gawlic, onions; white wine; cherry
tomatoes, Freshv Crayfishy and Langoustines

Spiedino-Di Pesce £24.95

A selection of king prawns, scallops, langoustines and fresh salmow filllet
plain grilled topped withv av lLight brandy, shallot and creaw saunce
served with rice

Rawviolu Aragosto £19.95
Large ravioli pasta filled withv lobster meat cooked in av creauwm and
tomato- sauce with fresh crayfishv and chilli



Tagliolini Papay £23.95
Freshv strips of fllet steak; grilled; thew cooked with-onions, gowlic;, chilliv
and tomato- saurce sat o av bed of fresh tagliolini pastow

Merluggo Capesante £23.95
Freshv Cod fillet pawv fried with freshv scallops, cherry tomatoes, gorlic;
chillliy and white wine inv v tomato- saunce

CARNE

Rib-eye Alla Griglio £22.95
Plainv grilled Rib- eye steak served with oniow rings, grilled tomato-and
a roasted mushwoomy

Rib-eye Al Funghi £22.95
Grilled Ril- eye steak cooked withv onions, gawlic, wild mushwrooms ands
white wine

Medaglioni Monte Bianco- £23.95
Medallions of fillet steak cooked with freshv asparagus in av dolcelatte
cheese sauice

Filetto- Al Grigliv £24.95
Grilled flllet steak, served with-oniow rings, salad; roasted tomato- ands
a roosted mushwoom

Medaglioni Diana £23.95
Medallions of fillet steak cooked with onions, French mustowd and

nmushwooms in av creaumy brandy soauice

Medaglioni Al Pepe £23.95
Medallions of fillet steak cooked withv peppercorng in ov creawm and

brandy souce

Medaglioni Piccantv £23.95
Medallions of fillet steak cooked withvpeppers; onions and chilli inv v
tomato saurce

Fietto-Di Maiale T Melow £19.95
Pork fillet cooked withv shallots, apples and cranberry’s in av light red
wine jus



Beef Stroganoff £21.95
Strips of fillet steak powv fried with- onions, mushwooms, paprika, creanm
and brandy served with rice

POLLO

Pollo-Av Funghi £16.90
Breast of chicken pow fried with oniong, gowlic, wild wmushwooms ands

white wine

Pollo- AU Piggaiola £16.90
Breast of chickevw paw fried withv onion, garlic, olives, capers and
oregoano- v av tomato- saunce

Pollo-Piccante £16.90
Breaust of chicken cooked withpeppers, onions and chilli: inv av tomato-
souLce

Pollo- Calabrese £16.90
Breoust of chicken cooked withv onions; goawrlic, mushwooms and chorigo
v av tomado- saurce

Pollo-Valdostano £17.50
Breoust of chicken, ovenw baked topped withv Cheddawr cheese and Parmav
hamw iv v red- wine juy

Pollo- Al Cacciatora £16.90
Breast of chickew sautéed withv onions, mushwooms and herbs inav
tomato sauce

pollo-Stroganoff £16.90
Strips of chicken breast paw fried withy onions;, muwshwooms; paprika
creaumv and, brandy served withv rices



ﬁ,@ PESCE

Salmone Alla Grigliov £19.20
Salmow steak; paw fried with butter, white wine; lemow juice and o
touch of creauwmn

Salmone Speciality £21.50
Salmow steak; pawv fried with king prawns, asporagus, onions, gowrlic
and white wine inv av creaum and, tomato- saurce

Gamberoni Provengale £23.95
Giant king prowng cooked withy shallots, chilli, gawlic; cherry tomato-
and white wine in a tomato- saurce served with rice ov taglioling

Gamberoni Ala Grigliav £23.95
Glant king prowng; plain grilled, driggled withv v light gowlic butter
sauice sevved withv rice or taglioling

Seabass Montecarlo £21.95
Fillety of seabass cooked with shallots, white wine; creamy gawlic, mussels
and king prowns

Halibut Aqua Pagzo £22.95
A Halibut fillet poached,; served withvKing Prowns and mussels in av light
olive oily cherry tomato- and olive jus



