
                          MENU                             

                  ANTIPASTI -STARTERS              

MINESTRONE SOUP   5.00  ZUPPA DI CIPOLLE    5.00 

Home-made Vegetable soup    Home-made Onion Soup 

MELON DI STAGIONE   5.00  UOVA MAIONESE    5.00 

Melon in Season     Egg Mayonnaise 

COPPA DI GAMBRETTI           8.00  FUNGHI ALL’ AGLIO    6.50 

Peeled Prawns in a Marie Rose sauce   Mushrooms in a Tomato and Garlic sauce 

COSTOLETTE DI MAIALE  8.50  PATE DELLA CASA    7.00 

Italian style Spare Pork Ribs    Home-made Pâté 

ANTIPASTO MISTO   9.00  PROSCIUTTO  E MELONE   8.50 

Selection cured meats     Parma Ham with Melon 

CALAMARI FRITTI   8.50  TONNO E FAGIOLI    7.00 

Deep Fried Squid Rings     Tuna and Bean salad 

     SIDE ORDERS                    
 

BRUSCHETTA    4.50  PANE ALL’AGLIO    4.00 

Toast topped with fresh Tomato and Garlic  Garlic Bread   

PANE AL POMODORO   4.50  PANE CON MOZZARELLA    5.00 

Garlic bread with tomato    Garlic Bread with Cheese  

INSALATA MISTA      4.00  INSALATA DI POMODORO   4.50 

Mixed Salad      Tomato and Onions 

INSALATA VERDE   3.80  PATATINE     3.00 

Green Salad      Chips  

PANE E BURRO   2.00  CIPOLLE FRITTI    3.00 

Bread and Butter     Onion  Rings 

PATATE LUPA    4.00  OLIVES      3.50 

Spicy Potatoes      Bowl of Olives in Garlic 

                                      PASTA E RISO                
  

LASAGNE AL FORNO             12.00  CANNELLONI RIPIENI              11.50 

Oven baked layers of Pasta in a Beef sauce  Oven baked Pasta Tubes filled with Beef and Spinach  

SPAGHETTI MATRICIANA            10.50  SPAGHETTI ALLE VONGOLE             11.50 

Tomato, Onions, Bacon and Chilli Tomato, Garlic and Chilli sauce with Baby Clams 

SPAGHETTI CARBONARA            10.50  SPAGHETTI BOLOGNESE              10.00 

Bacon, Parmesan, Egg and Cream   Traditional Beef and Tomato sauce 

RISOTTO PESCATORE             11.00  RISOTTO DI POLLO              11.00 

Mixed Seafood Rice     Chicken, Onions, Peppers, Mushrooms 

FETTUCCINE ALLA LUPA            10.50  FETTUCCINE DELLA CASA              11.50 

Mushrooms, Ham, Cream and Tomato   Bacon, Gorgonzola cheese sauce 

PENNE ARRABBIATA   9.50  PENNE SICILIANA              11.00 

Tomato, Garlic and Chilli     Oven baked with Mixed Vegetables  

PASTA AL SALMONE             11.00  TORTELLINI DELLO CHEF             11.50 

Smoked Salmon and Cream                                                     Parcels filled with meat in a Mushroom and Cream 

sauce 
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                              CARNE-MEAT            
 

FILETTO ALLA GRIGLIA  23.00  FILETTO DOLCELATTE    24.50 

Grilled Fillet Steak     Fillet Steak in a Dolcelatté Cheese sauce 

FILETTO AL PEPE   24.50    FILETTO BOSCAIOLA    24.50 

Fillet Steak in creamy Pepper and Brandy sauce                 Fillet Steak in a Mushroom, Tomato and Wine sauce. 

FILETTO ALLA ROSSINI  25.50      STROGANOFF    Served with Rice  24.00 

Fillet with Pate and a rich Madeira sauce  Chunks of Steak in a Red Wine, Onion, Mushroom 

       and Cream sauce.  

VITELLO ALLA PIEMONTESE  21.50    VITELLO AI FUNGHI    21.00 

Veal topped with Parma Ham and Cheese  Veal with Mushrooms in a White Wine 

With a creamy Tomato sauce    and Cream sauce. 

BISTECCA ALLA GRIGLIA  19.00     BISTECCA AL PEPE    21.50 

Grilled Sirloin Steak                                                                  Sirloin Steak in a creamy Pepper and Brandy sauce 

BISTECCA ALLA PIZZAIOLA  20.50      BISTECCA DIANA    21.50 

Sirloin Steak in Red Wine, Tomato and Garlic  Sirloin Steak in a Mushroom, Onion and Cream sauce. 

POLLO LEONARDO   16.50  POLLO CACCIATORA    15.50    

White Wine, Mushroom Pepper and Cream  Mushroom, Onions, Red Wine, Garlic and Herb sauce.  

POLLO PRINCIPESSA   15.50    GAMBERONI ALL’AGLIO    served with Rice 22.00 

White Wine & Cream sauce                                                     King Prawns in a creamy Garlic and Tomato sauce 

HALIBUT ALLA LUPA   22.00     SEA BASS ALLA LUPA    21.50 

Garlic and White Wine sauce    Garlic and White Wine sauce 

SALMONE AL LIMONE   20.50     

Lemon Butter and White Wine sauce 

 

MAIN COURSES ARE SERVED WITH FRESH VEGETABLES AND POTATOES OR SALAD, UNLESS STATED. 

 

 

                     PIZZA  
    

10” Home-made base with Tomato and Mozzarella 
 

MARGHERITA       9.50      NAPOLI Mushrooms             9.50 

SORRENTO Anchovies, Capers, Olives   10.50  ESOTICA Ham and Pineapple               10.50 

FUNGHI E PROSCIUTTO       10.50  CAMPAGNOLA   Chicken and Sweetcorn  10.50 

Ham and Mushrooms     CALABRESE  Spicy Salami, Onions                11.00 

MARINARA  Tuna, Prawns, Anchovies  11.00  TOSCANA   Mushroom, Peppers, Onions      11.00 

CALZONE   Folded Pizza    12.00  QUATTRO STAGIONE  Parma Ham, Salami,    12.00 

Filled with Mozzarella, Ham, Salami, Chicken Mushrooms and Cooked Egg. 

& Mushrooms topped with a Tomato sauce  EXTRA TOPPINGS            2.00 

 

* Many of the ingredients used contain or may contain allergens. Please ask if affected for further information*  

       

La Lupa Ristorante Italiano, 17 Stamford Street, Stalybridge, SK15 1JP.        

Tel: 0161 303 8833 
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