ZUPPA
Soup of the day (ask staff for details)

£5.00
ANTIPASTI

Bruschetta Classica (V)

Chopped tomatoes, olives & garlic marinated in fresh basil, oregano
& extra virgin olive oil served on toasted bread

Polenta Fritta con Ragu alla Bolognese
Polenta Chips served with a Bolognese ragu

Paté di Fegato di pollo
Chicken liver pate with smoked bacon and pistachio served on
a toasted bread with caramelized onions and balsamic reduction

Bianchetti con Salsa Aioli
Bread crumbed Whitebait served with a garlic, chilli and mayonnaise aioli

Sufflé di Formaggio di Capra (V)
Oven baked goats cheese soufflé served on a bed of rocket leaves
& mixed peppers garnished with pesto

Funghi all "Aglio (V)

Garlic mushrooms in a white wine sauce & garnished with bread crumbs

Fritto misto di Calamari e Gamberetti
Battered prawns & calamari rings served with a garlic, chilli and mayonnaise aioli

Involtini di Bresaola, rucola e caprino
Air dried cured beef rolled with goats cheese, rocket leaves and zest of orange & lemon

Insalata Caprese (V)
Fresh sliced tomato, buffalo mozzarella and basil

Antipasto Vegetariano (V) / Misto / Carne per due

£12.75/£13.75/ £14.75
Selection of Vegetables / Meat & Vegetables / Meats for two served with homemade bread

* Recommended with Crescentina

FARINACEI E RISO

Parmigiana di Melanzane con Pomodoro (V)
Baked aubergine with tomatoes, mozzarella & parmesan in a
terracotta dish dressed with shaved parmesan & fresh basil

Cannelloni di ricotta e spinaci (V)
Homemade oven baked pasta filled with spinach, ricotta, parmesan & served with tomato sauce

Risotto Mare e Monte
Arborio rice cooked with peas and prawns

Linguine ai Gamberi
Linguine cooked with prawns, pine nuts, basil, chilli, garlic, rocket & white wine

Tagliatelle alla Bolognese
Tagliatelle pasta served with traditional Bolognese Ragu

Lasagne alla Bolognese

Fresh homemade oven baked pasta layered with béchamel, Bolognese ragu & parmesan cheese

Mezzelune Di Pesce spada Allo Zafferano
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PESCE

Filetto di Branzino
Pan fried fillet of Seabass served with spinach & £13.50
salsa rosa of red pepper, red onions & tarragon

Pesce spada gratinato alla Calabrese
Oven-baked Fillet of Swordfish with capers, olives & breaded herbs £14.50

Trota al Cartoccio
Whole Rainbow trout oven baked in aluminium foil with £15.50
leeks, capers, white wine and cherry tomatoes

CARNE
Pollo alla Griglia

Char-grilled chicken, roast new potatoes, sundried tomatoes
& salsa rosa of red pepper, red onions & tarragon £12.75

Filetto di Agnello in crosta
Grilled fillet of lamb wrapped in parma ham and a potato pancake
served on green peppercorn sauce £15.50

Ossobuco alla milanese
Veal shanks cooked in tomatoes,fennel, onions, celery, carrots, garlic & served with saffron rice £16.75

Filetto di Manzo al Pepe

Aberdeen Angus fillet steak with a peppercorn sauce & served with homemade chips £23.50

Bistecca alla Griglia per due
Aberdeen Angus rib of beef for two served with homemade chips & a yoghurt,
mustard & coriander sauce (Aberdeen Angus quality grass fed beef hung for 28 days) £46.00

PIZZA

Antonio’s Garlic Pizza con Pomodoro Tomato sauce & Garlic (V)
£5.50

Margherita Tomato sauce & mozzarella (V)

£8.50
Funghi Tomato sauce, mozzarella, mushrooms & oregano (V)
£9.00
Napoli Tomato sauce, mozzarella, chilli, anchovies & oregano
£9.50
Marco White pizza with mozzarella,bresaola, soft cheese, rucola & shaved parmesan
£9.50
Quattro Stagioni Vegetariana (V)
Tomato sauce, mozzarella, artichokes, aubergines, mushrooms, £10.50
courgettes & parmesan cheese
Quattro Formaggi Doice latte, talegio, applewood & mozzarella (V')
£11.00
Calzone Frolded pizza with ricotta cheese, mushrooms, salami, mozzarella & tomato sauce
£11.00
Diavola Ttomato sauce, mozzarella, chilli & spicy salami £11.50

Pizza Antonio's
White pizza with mozzarella, smoked applewood, pancetta & truffle oil £13.50




