Caffe

Black Coffee 2.50
black/decaffeinated

Cappuccino 2.50
espresso with steamed milk & froth

Latte 2.35
long steamed milk coffee with espresso
& a touch of froth

Americano 2.50
large black coffee

Espresso 2.25
strong, short, black coffee

Espresso Macchiato 2.35
strong, short, black coffee with
a touch of froth

Espresso Con Panna 2.50
strong short, black coffee topped with cream

Espresso Napoli 2.50
strong, short, black coffee with lemon zest

Mocha 2.75
long hot chocolate & coffee

Hot Chocolate 2.75
rich milky chocolate

Liqueur Coffee 4.95
your choice of liqueur

English Tea 2.00

Peroni 4.30

San Miguel 390
Wainwright 3.30
Bottle Beers 3.60
Estrella 4.10
Desperados 3.95

Coca Cola 2.45

Lemonade 2.45

Appletiser 2.45

J20 2.75

Pellegrino Orange/Lemon 2.45
Fruit Juices 2.45

Mineral Water 3.25
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FOOD SERVED SUNDAY TO THURSDAY 12PM-10PM,

crostimi N
stuzzichinis

Crostini, smoked salmon mascarpone 3.50
Crostini, Prosciutto San Daniele 3.90
Crostini, sautéed wild mushrooms 3.25

Bresaola, sliced beef, olive oil, rocket & parmesan 3.90
Sweet, white anchovies, olive oil, garlic & parsley 3.75

Marinated olives, herbs & olive oil 3.50

—
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Antipasti 8.95
Finely sliced Italian cured meats,
olives & fresh bread

Mare 9.95

Deep fried king prawns, calamari &
white fish served with peri peri
mayonnaise

Mojito Combo 9.95
Chicken wings, deep fried king
prawns, crispy potato wedges

A

Prosciutto San Daniele 4.50
finely sliced parma ham with pecorino
& rocket

Insalata Caprese 4.50
buffalo mozzarella, tomato, basil
& olive oil

Insalata di Mare 4.50
crayfish tails, avocado, rocket &
cherry tomato with balsamic

Insalata di Avocado 4.15
avocado & crispy bacon salad

Insalata di Tonno 4.95
peppered escalope of tuna on
rocket & tomato salad

FRIDAY & SATURDAY 12PM-7PM.

GARLCY N\
BREAD

& herbs 2.25

& tomato 2.45

& cheese 2.45

pancetta & onion 2.75
pancetta & rosemary 2.75
olives & parmesan flakes 2.75
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Bread, olive oil & balsamic vinegar 2.50
Roast Potatoes with rosemary & sea salt 2.95
Zucchine Fritte, fried courgette sticks 2.50

Crisp French Fries 2.50

Chilli Wedges 2.50

Tomato & Onion Salad 2.50
Rocket & Parmesan Salad 2.50

Patatas Bravas 3.95
pan fried potatoes in chilli & garlic sauc

@
PIZZLTTC

Caprese 4.50
buffalo mozzarella, tomato & basil

Capricciosa 4.75

roast ham, sauté mushrooms, tomatoes & mozzarella

Al Salame 4.75

spicy sausage, tomatoes & mozzarella

Napoli 4.75

anchovies, olives, capers, tomatoes & mozzarella

Quattro Stagioni 4.95

roast ham, mushrooms, peppers, anchovies,

tomatoes & mozzarella

Tonno 4.75
tuna, onions, tomatoes & mozzarella

Alpino 4.75

goats cheese, roast peppers, tomatoes & mozzarella

pesce

Calamari Fritti 4.45
classic fried squid

Gamberoni al Pil Pil 5.95

king prawns sautéed with garlic cloves,

parsley & chilli
Capesante Grigliate 5.95

grilled king scallops on roasted plum

tomato with balsamic

Cozze Marinara 5.45
mussels, cream, white wine, parsley,
garlic & spring onion

Tortine di Pesce 4.25
smoked haddock fishcakes,
hollandaise sauce

Gamberetti Piccanti 5.95
Lytham shrimps tossed with chilli,
garlic & white wine

Crayfish tails 5.95
deep fried, served with salad &
a lemon mayonnaise

Bistecca Mojito 5.95

\ with caramelised onion
SPECIALS

Fresh Oysters served on ice 10.95
(subject to availability)

Half or Full Lobster served with salad & mayonnaise 16.95/33.00
(subject to availability)

CICCHETTI

Bruschetta al Caprino 4.95
grilled goats cheese on fresh slices of tomato,
rocket & balsamic dressing

Fegatini Arrosto 4.95
chicken livers roasted with onions served on a salad

Camembert Fondu 4.95
baked baby camembert served with a fruit salsa & crostini

Involtini Primavera 4.95
crispy duck spring rolls, baby salad, sweet chilli dip

Asparagi 4.35
gratinee of fresh asparagus & parmesan shavings

Ali di Pollo 3.95
chicken wings marinated in a spicy sauce

Tempura 3.95
deep fried tempura king prawns, sweet chilli dip

Carpaccio di Filetto 5.45
finely sliced beef carpaccio, rocket, parmesan flakes, olive oil

Tortilla Espanola 3.95
omelette with potatoes & pepper, chilli mayonnaise

Homemade beef burger Cataluna 4.95
two fresh mini homemade beef burgers topped ¢
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Costine di Maiale 4.45 v

strips of marinated steak with roast peppers & herbs baby pork ribs in a tangy barbecue sauce

Polpette della Casa 4.45

tasty beef meatballs in a rich tomato sauce

Costolette d'Agnello 7.40

Marinated lamb chops, grilled with herbs, garlic

& sea salt

Chorizo al Vino 5.95

Spiedini di Pollo con Chorizo 4.95
marinated chicken skewers with chorizo

Spiedini di Pollo al Limone 4.25
chicken skewers marinated in lemon, garlic
& olive ol

braised chorizo sausage in sweet red wine & onions

NOLCI

Panna Cotta 3.95
with fresh berry compote

Homemade Tiramisu 3.95
Créme Brulee 3.95
Fruit Cheesecake 3.95

Torta Cioccolato 3.95
warm chocolate brownie &
ice cream

Fragole Con Gelato 3.95
fresh strawberries
with ice cream

Gelati 3.95
homemade ice cream,
vanilla, strawberry, chocolate

Fragole Cioccolato 3.95
fresh strawberries with chocolate

Formaggi 4.25
a selection of cheeses from the
Italian Alps served with fruit salad

10,

everyday

12pm=~2pm
(offer excludes to share plates &
costolette d'agnello)



