AntiPast

Pone aJl'aglio £330 covlic bread
Pone agl'\o ) Forma%'\o £430 oovlic bread With cheese

Bruschetta alla Romana (V) €495
Homenaugde trodion orgoud, Toosted and vuobed With f12sh QOU( lic. W)Pped
fresn CV\@W(Q Tonocoes, todion heros 4 o bodseuic dYZSS'\ﬂ@

Proscuitto Melone £8.95
Fresh G Melon With proscuitto nam

olive di Wap(mi £3.495 <iciian olives
ZUppL del @'\omo £430 soup of the dow

coprese di suffaa Mozzarela (V) £6.95
BUffol Mozzowelo With Y'\P@ﬂ@d oM and owr home made fresh PZST 0.

Blanchetti fYifti £610 Deep fried whitebait

| Spaghetti Napoli (V) £3.45

Made With frzsh CV\@VM Tomaroes and  little tomato sawce,
fresh asi and o ovtter Souwce

Spagetti Bologna. £445
Fresh lOCOLJ\(ﬂ sourced minced oeef, ofs of QOLY\\C and onions
Wit our Ihomernade SPZC\OU recipe Tomato Seuce

| Spaghetti Caroonarn £495
Made 10 o tradifionad f MV\M recipe Witin PW\C@TTOL bacon,
200). creoum and Pormesan cheese

Spaghefti puitanesca £495

Made witih @&Y\\C, fresh CV\@TM fomatoes, fresh basl, siclion
olives, copers, anchovies and o @006‘ S@Y\/m@ of ex \/’\\@'\n
olive ol

Spaghetti Papa. £12.50
POLWL’S own YZC\P@, Vel mince meatoalls cooked with our
SP@CW YZC\P@ oMo sawee.

House cannelioni £10.95

Deliciousy filed g pasta tuioes, filed with a vich meaty)
souice, covered in oéchaumel and a. little Tomato Sawce, topped
With mozzauelo and baked n e oven

Codaman £Yiftl £3.60 Dasp fried sgpid

Gamboeretti Piccanti £595
By prouning cooked With fresh chill, whiite wine 4 ovr
homemade speciod Yecipe Tomato souce

Gamberonni BUYY0 A@l\o £895
Pon frried Fresin King Prosning cooked with gouric 4 heros

Funghetti altagio con Focaccia ¢ Peperoncing (V) £545

Forest musinroons cooked in oo lic oand fresh chili served
With Focaccia oread

Avocado con amboeretti €350
Avocodo With fresh sea- waoder prounins on o oed of fresh
ffodian sead leowves.

Lasa@na a Formo £1050
Lawers of fresh pasta baked With Béchaumel sace and besf
bologna. sace, topped With mozzauela ¢ parmesan

Penne Arvaoiatta £495
Smoked Bacon, el and grtic cooked witin our fresh
homenade Tomato Special 1ecipe sauce.

Penne Alfredo £13.95
A Delicious combinadion of f1esh figer prowins, avocado «
Mascaypone served with flauming Samboucca.

Penng Daumiano (V) €195
A litte creaun 1S added 1o this Tomato sawece made withh
ou/ber@‘\ne, todion herbs and boked wWith mozzareli,

Gnocchi Da Vincl £445

Fresn pofato fiour pasta cooked n our fantastico bologna. sauce,
pan Fried forest mushrooms, gauden thyme and o touch of
cream Finish this met in e movtin classic.

Gnocehi &OYQO%OM L4995
Fresih pofato flovr pasta cooked With movtin Watering four
cheese & spnach cream sauce

L\ﬂ@l]iﬂi Frufti di mare £1395

Spagheﬂi Calaborese £825 Homemaude Special Yecipe Tomato sawce, fresh locol
d Spawgnettt with aaric, chill and oive ol Se0d00d and Wit Wing served n o paucel
. T . T ——
56 con Cl Pl attl Vitelo vilanese £16.95
Tender veal supreme fried n orzaderumb,
Beef STYO@MO‘f f £1895 Saufimbocca sl Romana £16.95

Tenderoin of oeef sowtéed With mushrooms, bmndtg and
crequmy) demi glace

Sfeak Dianne £1150
Locod Thederloin of filet steade cooked wWitih o Sowce of onions,
Mushrooms, French mustad 4 red wine.

Bistecca adla Grigha £1%.45
Griled Sirloin sfeak. chawgyriled 1o vovr preference.

Bistecea ai Fun@hi £1895
Sirloin sfeak Served witih o mushroom and brandy
denmi- ojoce wWith o dash of craoum.

Filetto allw &r'\gl'\a £1995
(;v\ou@r\\\ed fillet st o Uour prmmnce

Filetto pepe verde £2050
Filet sfeak pon fried witih Wit coonac and oyeen peppey
com sowce

Filetto Dolce \atte £2050
Flllgt steade With CY@OU’V\(Q mushvoon 4 Dolce ot
cheese seuce.

Tornedo da Vinci £2150

Prime filet of beef topped With prosciutto naum, fresh
homemade pate 4 dolce \ote cheese, covered Wit delicious
Madeiro sowce.

Tornado Royale £2150
Fillet steake wWith au vich smoked bacon, Wild musihroom and
red wine d@Wﬂ—@lM@.

Slices of veal T’OPPZd With Proscivtto inaumn cooked n o winite
wine, « fresh S sowce.

Veal Pizzadol 16.95

Slices of veal pan-fried and cooked wWith garlic, red wine,
anchovies, capers and f1esh oregpno and o fouch of our
homemade speciad vecipe Tomato sauce

Vel &l creme 1095
VEOU In 0L Craouiy muSfoom Sowce.

Pollo Milanese €150

Firesh chicken supreme fried in breadcrvmbs served

Wit Spaginefti Napol

Pollo oul'agl'\o £1250

Chicken supreme sawtéed witih musihroom, lofs of gariic, whiife
Wing 4 creoum.

Pollo Parmigiana. £12.50

Fresh chicken oreast baked with gautic and awbergine,
served in our homemade Speciad vecipe Tomato sewce topped
With mozzauelo and parmesan cheese.

Gambenoni al Coanac £1645
Pesled K\ﬂ@ PVOLV\/HS ond b()UO‘ﬂ PY()L\/\/HS flownoged in coonac
and served wWitih au fouch of cream and tonoto.

G lled Sadmon wifin crusined pofafoes « mixed tidan saad leaves.

Insalata di Pollo Griliato Monnalisau £12.50
Gifled marinaded cinicken Suprame: served on o dressed opden
solad Wit diives, Sundiried tonatoes 4 parmeson Shavings

DaVincis Ristorante Italiano

Prawn cockinll £6.95

Anfipasfo Da Vinci £8.45
Salecion of Fine flan cued Weas sarved n the frodional e

Fl)ngll\i R\P\@ﬂi Dolcelatte €695
Mushrooms stuffed Wit dolcaiatte cheese, and topped with
breaderumos baked in tihe oven and drizzled Witih nonay

Melanzane Pax mig‘\oma £055
Avberging oaked n fine oven With Tomato sawee, garlic and
herbs, Topped With Parmesan cheese, mozzaelo.

Camemboert fYitto con marmelata di frutti di bosco
£025
Deep frried Coumemboert seved Wit o ved currnt sauce

Linguine Sugo di coune £16.95
A rich mem dish maude With St ips of prime fillet steak,
Wild mushiooms, pancetto and 1ed wine.

Tagiatele Adele £10.95

Made Witin Fich GOpNZ00. Cneese, o Craomiy Sauce
made With spinach

T(l@l\&f@lle saimone di Rucola mozzavela £1450

cooked Wit onion, Tonato creaum seuce, SP\OLSV\ 0f Vodka,
fOPPZd Wit Yocket and ovffodo mozzouel

Tortelini Del casa €145
Houndmade pastae pacels filed with spinach 4 vicorto. Fiesh
FOMATD, peas 4 POSCVTD haun n creauviy MusSoom sowice

Torfeloni Sofi Loven £13.95
Hondmaude pasta. parcels stuffed witih Spinach and Yicorfou
4 Served With oL Sauje, butter, cream and payma ham sawce.

RiSotT0 au Frufti di mare £245
Avboro vice cooked Wit o mix of fresh locad seafood, and
0Ur homemade speciod recipe tomato sauce.

Risofto ai uattyo Formaggi (V) £12.95
Aroorio vice cooked Wit spinach, comboinadion of four cheeses
4 fresh creom

| 8 r

we a!ways have fresh fish
- please ask what’s

jus’c off the boat

Children’s Menu

oarlic Bread 1o sfart

hen chaose from
Pizza M(LY@@HT(L
Pizza Hawaina
SPMV\ZTTT 60\0@"\636
SPMV\ZTTT carbonara

Dessert is ice cream or a litte POYﬂOﬂ
of what fhe arown vp’s awe V\Wiﬂ@!

£895

THS meny [s avaiiable vp 10 the age of I years



Pizze

Olufen free Pizza £12.95
A gten free pizow base topped With mozzauela. cheese 4 ovr
Speciou recipe Tomato sawce and two toppings of Your choice.

Margherita (V) £8.45
With mozzouel CV\(Z@S&«@YZOLT’ choice for children.

Pizza Mona Lisa £1050
Mozzarel cheese, forest mushyooms and haum.

Pizza Hawaiana £1050
Mozzavela. cheese, pineapplz, and nam

Pizza. Americanotto €10.50
Mozzarela cheese, fresh chill and tfodian Sowsage.

Gluten Free

Pizza QUattyo Stagonii (V) €145
Wit OSpAraaVs, sundried tfomatoes, axfichokes, oives and
PUSFO0MS,

Cadzone Ripieni £12.50
Folded pizza. base filed With minced beef, ttdian Sowsage,
Tomado, mozzouelo cneese.

Pizza Leonaxdo £1350
Mozzouelo. cheese, Yocker, parmesan and proscivito ham

Pizza Mailina £1395
Mozzarel cheese, pepperoni, chicken breast, meatoals, bacon.

o stort whiy not cihoose from; our delicious fish dishes, Sadines, scalops, Gamberetti Piccante, or Some oeawfifully maxinated squid. For something
meaty go for fihe anfipasto plafter. Vegetarians covid opt for the buffalo mozzarelin and Tomato saad or The Funghetti Al Agfio minus the
foccacia. For main course We can serve a. Gluten free pasta With a sawce, choose from Napoli, Bologna., Arvabiafa or Puffanesca. sace. i yov
fancy something fisny whi not opt for the linguine fruitti di mawe or look. a our specials and fhe cach of the dauy Pizza Can be made with a
gluten free base, choose three Toppings £10.45 For dessert we can offer yov & Fresh nomemade baked Alaska. made with guten free sponge
0r & Yange of Gelafo, please aiso ask for fodaug's desserts 10 see if there is anyfhing suituole.

Seasonal Side Salad and Side Orders

Insalata Mist £3.95
Mixed leaf sadad, nouse dressing)

Insalata di Rucol €395
Spicyy leaf soad Wit Shawings of Parmesan cheese, Sweet
badsauvic dressing and extraw Virgin ive ol

APe rtivo
Balini £550
ot ‘{}OVY meal the tadion \/\/0(14 Wit oL delicious @\dSS of

Belini. A classic combinedion of SPOLYH\H@ fradon Prosecco «
delicious wiite PZ(MV\ j'U\CZ from Provence.

AP@HﬂVO Magrom £550
&in, Cauvipai, and trodin vermoutia Wit soda.

WHITE WINE

Hovuse white wine £14 50
A ligint vefreshing wine witih o delicate avoma
small elass [#5ml £395 Large Glass 250ml £550

POt Gigjo £1495
DH{] 4 full bodied, CY'\SP ond firm in structure.
Smadl glass [#5ml £445  Lawge elass 250ml £6.55

So0ve £1895

A dry crisp Uiy wine maude from fine gyapes found in fine
hills of Verona, suitaole 1o drinke Wit fish, and wWhite meadts,
perfect wiih antipasfo or as an aperifif

Smal Glass [I5ml £445 Lauge Glass 250ml £6.55

Frascafi £1195

A full bodied vound dry wiite wine witih o nvity, outtery
overtone, produced in fihe classic Frascadt avea Soutih of Roma.
TV inis Wil our lovel) linguine #Yuftt di maue.

sow\/\gnon delie venezie £2150
classic trodan white with delicate flavour 4 awoma.

Insolix £1195
A St yelowy coloured Siclian wine using goiden gyapes, o
delicote vefined Wit SUfoole 10 drink Witih fish 4 whife meads

o di bavi £2150

%P'\Clﬂ wing witih P\@OLSMT minerad fone and onsp Fnish.
600d Wit SP\(J({\ food and SP\@ﬂd\d With our PYOL\/\/HS, SCOLJ\OPS
& l\ﬂ@l]\ﬂ@ Caloorese.

RED WINE

House red wine £14 50
Ligiht rvoy) ¥ed wine, smootin easyy drinking, Smad olass 5
£395 Lage Glass 250ml £550

Merlot versaxe £18.95
Well balanced Soft ved wine From nortin of tfady) Smal Oloss
[?5ml £4.95 Lauge 6lass 250ml £6.55

Pomodoro, Cipolla ¢ Pomodori Secchi £3.45
Slices of tomato, red onion and sundried tomato salad

pPatating fritte €325 rries.

Verdure Wistw £2.95
A Generous Selection of fresih seasona \/e@emblas.

manfepulciano d'Aorvzzo €18.95

A full bodied, pleasantly dry wineg with a it of Liguorice
and o oovguet reminiscent of wid oervies. Try) finis witin o
tfoion przze.
Chianti £1995
Supero Tuscan wine, well badanced, witih au Soft, movtin-filing
Frur flavour and a very) long) finisih. evervne loves fnis - s
o Do Vinet fovourite.

Neyo D'avola zonin nit zomm €1495

A smoofin, medivm bodied Siclian Wing with Good
concentyadion of chervy) frur.

valpoiicel €195
With @ briliont Wb({) colov, SUP@Yb Styucture and oronoe of
anonds, 10 OLCCOYV\PW\(Q onu meat.

Ripasso Viupolicella £2445

A ripe ond concentyoted (481’ wondert U\M Smooth red wine,
bUVSﬁﬂ@ Wit jU\C(ﬂ FAavours and avomas of redeurvants,
Stronoervies and prones, With hinfs of PWJH chocolate and

Yoasted nuts. Perfect with ved mead, oume, Sfews and cheese.

Amarome Delia Vaupolicelia £3495
A very) strong) forfified wine. Grapes awe dried and matvred

for vp 10 five Weaws. oes QXTWYV\ZM wel With steake or Gaune.

ROSE WINE

Prosfigjo Rose €195
Deliciovs, Soft, vef Y@SV\\H@ 20y dr‘\nk'\n@ Y0se.
smal Giass [5ml €455 Large Giass 250m £615

Pinot &rig’\o Blush £1995
A fresh versodie wing, Wit ripe flavours of peach and
STrawner 1, Gread wWith pasta, Yisofto, chicken and Seafood

SPARKLING WINE

Prosecco Viudobbiona £23.99

A beawfitul disinet sparkiing wine from Trentino. Melov
Sty colovr witin exotic flord perfume. ldeal as an
apertfit or witih vour meal

House OV\(JJMPO.@M £40.00

Available on the
D App Store




