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£7.95 per person

Our signature dish - a fine selection of Italian cured meats, grilled and marinated vegetables and mozzarella

Minestrone (v)

£4.15

Home made vegetable and tomato soup served
with crusty bread

Cozze Vapore

£6.75

Carpaccio con Rucola

£7.95

Insalata Caprese (v)

£7.85

Cappesante con Pancetta

Tiger prawns sautéed with garlic, cherry tomatoes
and fresh chilli

Prosciutto di Parma con Fichi
Parma ham served with fresh figs and honey

Crostini Misti (v)

£6.95

Home made chicken liver parfait with apple and
thyme chutney, served with toasted crostini

Mussels with white wine, flat leaf parsley, garlic and
olive oil

Gamberoni Diavola

Parfait di Pollo

£5.65

Toasted individual Italian breads topped with sautéed
wild mushrooms, roasted mixed peppers,
fresh mozzarella and tomato

£7.95

Beef carpaccio with rocket and Parmesan served with
olive oil and lemon

£5.95

Sliced buffalo mozzarella, ripe tomatoes, basil leaves
and extra virgin olive oil

£7.95

Seared Scottish king scallops served with grilled
pancetta ham with a sun dried tomato dressing

Mozzarella Fritta (v)

£5.95

Breaded buffalo mozzarella crisply fried with a light
tomato sauce
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Our focaccias are seasoned pizza breads, ideal for sharing or as a starter
Olive miste e Pane Fresco (v)

£3.75

Assorted marinated olives and freshly baked bread

Bruschetta Rustica (v)

£5.25

Firm Italian bread with chopped cherry tomato, red
onion, fresh basil and olive oil

Focaccia Rosmarino (v)

£4.95

A seasoned stone baked bread with fresh rosemary
and sea salt

Focaccia Siciliana (v)
Cherry tomatoes, rocket leaves, shaved Parmesan
cheese, olive oil and basil leaves

Focaccia Calabrese (v)

£5.95

Caramelised red onions, ricotta cheese and fresh
spinach

Focaccia Lucca

£6.95

Diced pancetta, mozzarella, red onion and sliced
potato

Focaccia di Parma

£7.95

Parma ham, Parmesan shavings and rocket

£5.95

Ortolano Amarone
A rolled pizza filled with mozzarella cheese, sliced
mushroom and cherry tomato. Draped with Parma
ham and rocket

£8.45
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Our pasta dishes are all prepared with the
freshest ingredients and are all cooked
“al dente”. We offer:
Linguine alle Vongole

£9.95

Fresh clams sauteed in olive oil and garlic with white
wine, parsley and chilli

Pennette con Pomodorini (v)

£8.95

£12.95

£9.95

£11.25

£9.75

£9.45

£9.95

£9.75

£11.95

£9.95

Tagliolini with spicy chorizo stirred though a creamy
carbonara sauce and garnished with fresh rocket

Funghi e Pollo

£9.95

Chicken, sage, mushroom

£10.45

Crumbled Italian sausage, mushroom, artichoke and
peppers

£10.95

Spicy salami, red onion and rocket

Palermitana

£9.75

Caramelised red onion, crumbled Italian sausage
and walnuts

Verdi (v)

£9.45

Verdure Miste (v)

£9.45

Milano

£10.25

Crumbled Italian sausage with mixed peppers

£11.95

Fresh crabmeat, tiger prawns and cherry tomatoes

Tagliolini con Chorizo

£11.45

Mixed peppers, aubergine, courgette and
cherry tomatoes

Risotto with Gorganzola cheese, walnuts, rocket &
Parmesan shavings

Risotto con Granchio e Gamberi

£9.25

Fresh spinach, rocket, ricotta cheese and shaved
Parmesan with garlic and chilli oil

Small pasta shells with tiger prawns, peas and
pancetta in olive oil, garlic and basil

Risotto Gorganzola e Noci (v)

Frutti di Mare

Salame Piccante

Sedanini pasta tubes baked with tomato sugo
with small pork and beef meatballs topped
with mozarella

Orecchiette Mare e Monti

£11.45

Parma ham, rocket and Parmesan shavings

4 Stagioni

With chicken, pancetta, cherry tomatoes, basil,
garlic and mushrooms

Ziti al Forno

£9.75

Sautéed mixed wild mushrooms

Calamari, king prawns, mussels and clams

With pancetta, pine nuts, sun dried tomato, porcini
mushroom and balsamic vinegar

Tagliolini Trastevere

£7.95

Rosemary sautéed potato, onion, thyme and
cherry tomatoes

Wild woodland and Porcini mushroom in light cream
sauce with truffle oil and Parmesan shavings

Tagliolini all’Uovo e Balsamico

Funghi (v)

Contadina (v)

Strips of beef, red onion, cherry tomatoes sautéed in
olive oil and red wine with large tube pasta

Pennette con Panna e Porcini (v)

Napoletana

San Daniele

Crumbled spicy Italian sausage, ricotta cheese,
tomato and
shaved Parmesan

Mezze Maniche con Stracci

£8.75

Fresh basil, black olives, capers and anchovies

Mixed Scottish fish and shellfish with olive oil, garlic
and parsley in tomato sauce or in bianco

Rigatoni con Salsiccia

Margherita (v)
Finest Italian tomatoes, mozzarella and basil

Small pasta tubes with fresh cherry tomatoes, tomato
sugo and basil

Linguine ai Frutti di Mare

Our pizzas are freshly made to order by
our “pizzaiolo”. We use Sanmarzano
tomatoes and “fior di latte mozzarella”. We
offer:

£9.95

Calzone Classico

£10.95

Folded pizza filled with ham, mushroom and
mozzarella

Calzone ai Vegetali (v)
Folded pizza with tomato, roasted Mediterrenean
vegetables and ricotta cheese

£10.95
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Capesante con Tagliolini al Nero

M E A T

£17.95

Merluzzo con Salsa Verde

Sauce

£14.95

Roasted fillet of cod with a mixed Italian herb &
garlic salsa on a bed of basil and olive oil mash

Fritto misto

£15.95

Selection of fresh Scottish fish and shellfish
dressed in a light batter and deep fried & served
with hand-cut chips

Branzino allo Zafferano*

Grilled fresh fillet of halibut with a light lemon
butter dressing on a bed of spinach, wild mushrooms,
pine nuts & sun blushed potato mash

Gamberoni alla Siciliana

Large tiger prawns sauteed with lemon, garlic
& white wine, served with aromatic rice

£16.95

Lombata d’Agnello alla Romana

£17.95

£16.95

£8.95

Hearts of romaine, garlic croutons & Parmesan,
tossed in a Caesar dressing with marinated anchovies

£24.95

10oz of prime beef fillet served with sautéed
rosemary potatoes or hand-cut chips
Steak Sauces

Amarone red wine
Brandy green pepper

Pollo con Porcini

£14.95

Tiger prawns

£3.95

C O N T O R N I

Charred Beef Carpaccio

£4.95

S I D E S

Burnt lemon roasted chicken, roasted red peppers &
toasted pine nuts served on a bed of chopped greens
and tossed in a citrus vinaigrette

Insalata Milanese

Seabream panfried in paprika & chilli oil on a bed of
marinated artichoke, slow roast tomato and grilled
vegetables with a tarragon and mint yoghurt dressing

Pane all’Aglio

£3.25

Amarone’s garlic bread

Patate Fritte

£3.25

Large hand-cut potato chips

£10.95

A mixed salad of rocket and baby spinach leaves
with toasted pine nuts, Gorganzola cheese, diced
Pancetta & a balsamic dressing

Insalata Sarago*

£18.95

10oz prime sirloin steak sliced and served with
fresh rocket and shaved Parmesan with olive
oil and lemon. Served with sautéed rosemary
potatoes or hand-cut chips

£2.95

£12.95

£2.00
£2.00

Chicken supreme roasted with porcini mushrooms
in a wholegrain mustard sauce with sauteed
rosemary potatoes .

Chicken

Insalata di Pollo

£16.95

Pan seared duck breast, served pink with an
Amarone wine sauce, braised savoy cabbage,
pancetta & confit of figs

Tagliata di Manzo alla Griglia

S A L A D S

£18.95

Rack of lamb cooked pink, sprinkled with thyme
& rosemary breadcrumb and mustard crust with
sautéed potatoes

Filetto alla Griglia

I N S A L A T E
Cesare

£19.95

Grain mustard & mushroom £2.00

Petto d’anatra all’ Amarone

Whole filleted roasted sea-bass filled with chives
& orange zest, served with a saffron risotto

Filetto d’Ippoglosso

Nodino di Vitello alla Sassi
Chargrilled veal cutlet dressed with a lemon
& rosemary infused olive oil with sautéed potatoes

Succulent king scallops sauteed in white wine,
chilli & garlic on a bed of black tagliolini

Patate e Rosmarino

£3.25

Seasoned sliced potato sautéed with rosemary

£14.95

Pure’ di Patate

£3.25

Sun blushed mashed potatoes

Piselli e Prosciutto

£3.45

Sauteed peas and pancetta ham with onion
*Please note that although we make every effort to remove all
bones, some small bones may remain

Insalata Mista
Mixed continental leaves with Italian vinaigrette

£3.45

