
Starters
Focaccie (oven-baked bread) 
Focaccina  3.40 V
Garlic and oregano 
Focaccina Rossa  3.65 V
Tomato and oregano 
Focaccina con mozzarella  3.85 V
Mozzarella, garlic and oregano 

Bruschette
Pesto and fresh cherry tomatoes  3.85 V
Mozzarella, onions, prawns and oregano 3.95 
Fresh cherry tomatoes and mozzarella  3.90 V
Mozzarella and garlic  3.85 V
Aubergine, courgettes and goat’s cheese  4.60 V
Parma ham and mozzarella  4.60
Mushrooms and dolcelatte cheese 4.60 V

Antipasti
Home made soup  3.95
Please ask about our tasty home-made soup 
lnsalata tricolore  4.95 V
Baby mozzarella, tomatoes, avocado and basil dressing
Prosciutto melone  4.75
Parma ham and melon 
Cozze alla Napoletana  5.50
Fresh mussels in a tomato sauce with garlic,
chilli, parsley and white wine
Gamberoni alla Provinciale  5.50
Prawns with chopped tomatoes, garlic, 
chilli and white wine
Melanzane alla Parmigiana  5.50 V
Oven-baked aubergines,mozzarella 
and Parmesan in a tomato sauce
Antipasto alla Casareccia  6.95
Selection of oven baked vegetables and Italian salami

Side Salads
lnsalata mista  3.95 V
Mixed-leaf salad, tomatoes and onions 
Rucola e parmigiano  4.45 V
Rocket salad, lemon dressing, pepper and Parmesan shavings 
Caprese  4.45 V
Buffalo mozzarella, tomatoes and basil dressing 
lnsalata verde  3.95 V
Mixed green leaf salad 
lnsalata Arlecchino  4.95 V
Chopped pieces of lettuce, onion, iceberg, tomato, 
cucumber, black olives and feta cheese
lnsalata di cesare  5.95
Cos lettuce, grilled chicken breast, walnuts,  
Caesar dressing and Parmesan shavings

Pizza A 16” pizza is perfect for two people. 12” 16”
Margherita Tomato sauce, mozzarella, basil and Parmesan shavings  V  6.95 10.65
Pizza Napoletana Tomato sauce, mozarella , anchovies, capers and black olives 7.85 10.95
Quattro stagioni  Tomato sauce, mozzarella, ham, olives, artichokes and mushrooms 8.95 12.95
Capricciosa Tomato sauce, mozzarella, cooked Italian ham, artichokes, salami, mushrooms and olives 8.95 13.25
Rustica Mozzarella, pancetta, cherry tomatoes, artichokes, salami, black pepper and rosemary 8.95 13.25
Pizza Casareccia Oven-baked aubergines and courgettes, mozzarella, fresh tomatoes, asparagus and goat’s cheese  V  9.35 13.65
Calzone (folded pizza)Tomato sauce, mozzarella, cooked Italian ham, mushrooms, pesto, ricotta cheese and Parmesan 8.95 13.25
Proscuitto crudo Tomato sauce, mozzarella, Parma ham, rocket and Parmesan shavings 9.35 13.65
Quattro formaggi Mozzarella, dolcelatte, Parmesan and goat’s cheese with pesto  V  8.95 13.25
Vegetale Fresh tomatoes, mozzarella, mixed vegetables and garlic V  8.95 13.25
AI pomodori Tomato sauce, Cherry tomatoes, buffalo mozzarella, olive oil, touch of garlic and Parmesan shavings V  8.95 13.25
Calzone verde Mozzarella cheese, aubergines, courgettes, mushrooms, peppers, artichokes and spinach V  8.85 12.95
Pescatore Tomato sauce, clams, prawns, mussels, squid, garlic, parsley and a dash of chilli  9.75 13.75
Mare-monte Half pizza with tomato sauce and mixed seafood, other half folded with aubergines, courgettes, mushroom, asparagus and garlic 9.65 13.75
Salsiccia Tomato sauce, mozzarella cheese, fresh Italian sausage, onions and oregano 10.45 13.85
Fiorentina Tomato sauce, mozzarella, spinach, free-range egg, and onions 8.65 12.95
Diavola Tomato sauce, mozzarella, pepperoni, peppers, chilli and oregano  8.95 12.95
Dello chef Fresh tomato, mozzarella cheese, onion, mushrooms and chicken 8.95 12.95
Bandiera Flag shape pizza, folded with cheese, ham, mushroom, goat’s cheese, tomato sauce, parma ham, rocket and parmesan 8.95 12.95
“Pizza family” (Vesuvio) Stuffed pizza with mozzarella, ricotta cheese, mushrooms, ham, Italian salami, black olives, pepperoni, garlic and Parmesan 10.75 14.95

Main Course salads
Insalata Mediterranea  7.60
Fresh mixed leaf salad with tuna, feta cheese, olives, 
capers anchovies, onion and balsamic vinegar
Insalata calda di pollo 7.95
Chicken breast pieces in soya sauce, onion, mushrooms, 
mixed pepper and white wine on a bed of lettuce
Insalata di manzo  8.95
Marinated strips of sirloin steak, basil, caper and 
garlic served with baby potato on a bed of lettuce

Meat
Pollo al cotto 8.95
Grilled chicken breast, cooked Italian ham, buffalo mozzarella 
on a bed of spinach and mushrooms with saute potatoes
Piazzaiola di manzo 9.95 
Grilled sirloin steak in piazzaiola sauce (anchovies, capers, olives, 
garlic basil, white wine, dash of chilli, al pomodro sauce) with spaghetti
Vitello al trancio 10.95 
Marinated pan-fried veal steak with oven-baked mixed vegetables and potatoes

Rissotto
Chicken Risotto  £8.95
Arborio rice with chicken and peas, cooked in a creamy tomato sauce, 
finished with grana padano cheese and olive oil

Seafood Risotto  £9.45
Arborio rice with squids, mussels, clams and king prawns, 
cooked in a special cream and white wine sauce

Extra toppingsPopolari £1.10 
Give your order the personal touch by adding any of these toppings: cherry or regular tomatoes, 
roasted aubergines, red peppers or courgettes, onions, olives, artichokes, anchovies, mushrooms, 
sliced potatoes, free-range egg, goats’s cheese, mascarpone, ricotta or mozzarella cheese, 
Parmesan shaings, pineapple, sweetcorn, jalapeno pepper.

Superbuoni £2.20 
Top up in super-tasty style with these zesty add-ons: rocket, buffalo mozzarella or dolcelatte cheese, , mussels
Parma ham, cooked ham, Italian salami, pepperoni ,Italian suasage, squid rings, smoked salmon and prawns.

All our pizzas are hand-made by our in-house 
pizzaiolo (pizza chef ) and baked in our own 
forno a legna (wood-fired oven) to obtain an 
authentic smoky flavour. The wood we use 
comes from ecologically managed forests 
and our filters ensure that any smoke we pro-
duce is environmentally friendly.

Pasta
Penne rigate, spaghetti, linguine, Fettuccine
Pick a pasta, garnish it with a freshly-made gourmet sauce of your choice and 
then savour every forkful. Each sauce uses only the finest spices and freshest 
ingredients.

AI pomodoro  V  6.95
Traditionally home-made tomato sauce with herbs 
Arrabbiata V   7.25
AI pomodoro, chilli, garlic, white wine and basil oil 

AI vegetali  V  7.85
Mixed seasonal vegetables, garlic, herbs
and white wine in an al pomodoro sauce
Alla Casareccia  V   7.85
Oven-baked aubergines, white wine, garlic, chilli 
and melted buffalo mozzarella in al pomodoro sauce
Quattro formaggi 7.95
Home-made four cheese and cream sauce

AI fresco  V  7.85
Fresh tomatoes, ricotta cheese, spinach, garlic, olive oil, 
dash of toamto sauce and white wine. 
Con le cozze  8.65
Scotish mussels, al pomodoro sauce, garlic, chilli and white wine 
Vongole  8.85
Scotish clams, olive oil, white wine, garlic, chilli and parsley

AI cartoccio 9.95
Mixed seafood al pomodoro sauce in white wine and garlic,
mussels, clams, king prawns, small prawns and squid
AI salmone 8.95
Pieces of fresh and smoked salmon with 
leeks in a creamy al pomodoro sauce
Carbonara 7.65
Pancetta, double cream, free-range egg and parmesan cheese
Pollo e funghi 8.65
Pieces of chicken breast, mushrooms, spinach and
a touch of garlic in a creamy al pomodoro sauce
Amatriciana 7.75
Pancetta, onions, white wine, garlic and parsley in al pomodoro sauce
Alla boscaiola 7.85
Pancetta and mushroom in creamy sauce
Alla rusticana  8.65
Pieces of chicken breast, gorgonzola cheese, broccolli
garlic and white wine in a creamy al pomodoro sauce
Bolognese  7.65
Special home-made sauce with minced beef, al pomodoro sauce & herbs
Lasagna al forno 7.95
Baked layers of pasta in a Bolognese
sauce with béchamel and Parmesan
Lasagna vegetariana  V  7.95
Baked layers of pasta with mixed seasonal vegetables and 
béchamel in al pomodoro sauce with Parmesan

W i n E
White
House 9.95
Medium dry and light
Pinot Grigio 12.95
Characteristic, delicate, dry, fruity and smooth wine
Orvieto Classico  13.95
Sweet full flavoured with a hint of almond
Soave 13.85
Dry traditional wine with straw yellow colour and refreshing taste
Chardonnay 14.65
Dry and elegant wine with golden colour and refreshing taste
Frascati 14.95
Rich, grapey wine, very delicate and rich taste
Chablis 19.95
Excellent French wine, very delicate and rich taste

Red
House 9.95
Medium, dry and fruity
Nero D’Avola 14.95
Light ruby delicate wine from Sicily
Merlot 13.85
Fruity, dry and well-balanced
Chianti 15.75
Mature classic with lasting rich finish
Rioja 17.25
Intense ruby-red Spanish wine with strong oak flavour 
Cabernet Sauvignon  17.85
Exciting wine with hints of raspberry, intense and rich 
Barolo  28.95
Superior Italian red with full body, rich flavour and warm lasting finish.
 

Rose
Rose 14.95
Domain des gatines luscious wine with 
floral overtones and an elegant finish

Beer & Cider
Cider 3.85
Nastro Azzuro  2.90
Peroni Gran Riserva  3.85
Becks  2.85
Budweiser 2.90
Moretti 2.95

Champagne
Moet & Chandon 39.95

Sparkling Wine
Prosecco 16.95

Soft Drink
Coca-cola (330ml Glass bottle)  1.90
Diet Coke (330ml Glass bottle)  1.90
Aranciata (200ml) 1.70
 Limonata (200ml) 1.70
A selection of fruit juices  1.70
Apple, Pineapple, Orange, Carmberry

Tonic water (200ml)  1.70
Sparkling or still water (500ml) 2.10

V




