CARNI E PESCE

MEAT AND FISH
Pollo ai Funghi £1395
Breast of Chicken with creom and Mushrooms
Pollo Dolce Latfte £1395

Breast of Chicken with Asparagus Dolce Latte Cheese,
White Wine & Cream

Pollo Cacciatora £1395
Pieces of tender chicken, slowly cooked with Garlic,
Peppers, Black olives, Rosemary & Tomato

Scaloppine al Limone £1360
Escalope of Pork Filet in o Lemon & White wine sauce
Scaloppine Pizzaiola £13.60

Escalope of Pork in a Tomato, Anchovies & Coper
Sauce

Filetto “Rossini” £2000
Prime filet on a Bread Crouton with Pate, Red Wine
& Moarsalo Jus

Filetto al Pepe £20.00
Prime Filet with Demi-Gloze, Peppercorns, Mustard &
White Wine

Fietto Sfizio £2050
Prime Fillet, Mushroom, Truffle, Dolce Laotte & Cream
Bistecca “Mari e Monti” £1975

Criled 100z Sirloin topped with Garlic, Prawns & Mush-
rooms in a Tomato Creom Souce

Bistecca Diavola £1895
Criled 100z Sirloin Steok with Tomato, Chili & Peppers
Maiale in Gorgonzola e Mela £14.05

Escalope of Pork Fillet with Apples, Gorgonzola and
Walnuts

Salmone Tricolore £1350
Boked Salmon with  Tomato, Créme Fraiche & Rocket
Tonno Siciiona £13.05

Tuna Steok with Olives, Lemon, Tomato & Capers

ITALINA
White & Rosé Wines
750ml Btl.
Gavi 2004 Arione DOCG £1830
Pinot Grigio 2005, Sonvigiio £18.30
Pinot Grigio Rosé 2005, Ancora £1795
Pinot Grigio 2009, Mezzacarona £2095
Frascati Superiore 2005 DOC £1775
Orvieto Classico 2005, Cecchi £17.25

Verdicchio 2005, Castelli di Jesi DOCG £20.10
House Selection:
Ponte Bianco -
75ml Glass £285 250ml Gloss £4.10
Lir  £16.25
Ponte Rosato -
75ml Gloss £285 250ml Glass £14.10
Lir  £1625

Red Wines

Montepulciono d’Abruzzo, Covivio £16.25
Barolo DOCG 2002, Aralidica Revello £2115
Barbara d’Alba DOC 200400k Aged £1885

Merlot DOC 2006 Mezzacorona £19.35
Valpolicela Classico 2005, Montresor £19.25
Primitivo Itynera 2004, Salanto IGT £1795

House Selection:
Ponte Rosso
75ml Glass £285 250ml Gloss {410

Lir  £1625

Soarking
Prosecco Frizzante, Spago, Domenico be Beritol
£19.25

PIZZA ON THE COAST

Open every day from Spm.

ANTIPASTI FREDDI
Cold Srarters

Insalata Coprese (v) £495
A whole fresh Buffalo Mozzarello with Beef
Tomato & Baosil

Prosciutto e Melone £475
Cured Hom with fan of Melon
Anftipasto Italiano £495

A Platter of Parma hom with selected Salomis &

Pickled Vegetables

Insalota *Amalfi £510

Fresh Prawns layered wth Tomatoes & Crab Meat with
Salad

Insalata ai Frutti di Mare £675

Mix of Prawns, Mussels, Calomari & baby Octopus in
Garlic Qil

Pate della Casa £510
Chef’'s homemade Chicken Liver Pate with breads

53 Main Street Carnaby
Call (01262) 606468



ANTPASTI CALDI
HOT STARTERS

Gamberoni alfAglio £695
Peeled King Prawns, cooked in Butter,

Garlic and Wine

Melanzane Parmigiona (V) £475
Layers of Aubergine baked with Tomatoes and

Cheese

Pepperoni Ripieni £515

Chargriled Pepper filed with Mince & Rice baked with

Tomaoto & Cheese

Fritele al Tonno Con Tapanade £425
Deep Fried fritters of Fresh Tuna with Olive,
Anchovy & Caper Tapanode

Crispelle Funghi e Spinaci (v) £475
Boked Pancoke filed with Garlic Mushrooms &
Spinach

Funghi Trifolati(v) £495

Mushrooms cooked with Garlic Butter and Cream
Served on a bread crouton

Minestrone alla Genovese (v) £470
Clossically made soup with pasta and pesto
Panzerotti £475

Deep-fried Half moon Dough Pockets filed with
Mozzarello & Tomato

Pizza Bread with Garlic & Tomato £445
Pizza Bread with Galic & Rosemary £405

Mozzarella with Pizza Breads £250 Exira

INSALATE E CONTORNI

SALADS & SDE ORDERS
Pomodori e Cipolle Tomato & Red Onion  £360
Rucola e Parmigiono Rocket & Pormeson  £4.05

Gorgonzola, Mela & Noci £405
Gorgonzolo, Apple & Walnut

Insalata Mista Mixed Salad £360
Pane della Casa Homemade Breod £2.00

Patatine Fritte homemade chips £210

LA PIZZA
Fresh dough cooked in our woodstone oven

Classica Margherita (V) £695

Made with fresh Tomatoes, Basil and mozzarella

Funghi v) £725

Lots of fresh Mushrooms with Mozzarella

Q@uattro Stagioni £825

Tomatoes, Mozzarello, Mushrooms, Hom, Olives and
Artichokes

Prosciutto £830
Tomato, Mozzarello, Hom

Prosciutto e Funghi £885
As above but with fresh mushrooms

Rusfica £895
Tomato, Mozzarello, Chicken, Peppers and Mushrooms
Nettuno £835
Tuna, Tomato, Mozzarello, Onions & Olives

Salomi £8.35
Spicy Salomi with Mozzarello, ond Tomato

Capri £915

Tomato, Mozzarello, Smoked Salmon, Rocket & Creme

Fraiche

Vittorio ) £820

Roast Peppers with Goats cheese, Mozzarella and
Tomato

Roberto £9.05
Mozzarello with Tomato and basil baked, then topped
with Rocket Leaves, Parma ham and shaved Parmesan
Calzone £995

A folded Pizza with Tomato, Mozzarello, Hom &
Mushrooms

Lucifero £895

Hot Salomi, Chili & Roast Peppers, Mozzarela & To-
mato

Mediterranea £820
Anchovies, Caopers and Black Olives, Tomato & Cheese
Extra Toppings:-

Hom, Chicken, Salomi £130 Each

Vegatables 90p. Each

Cheese £1.05 Each

LA PASTA
Linguine al Pollo £915
French Beans, Chargriled Chicken & Green Pesto
Linguine Napoii (v) £725
Rich traditional Tomato souce,
Tagliotelle Carbonara £810
Smoked Pancetta with Eggs, Creom & Parmeson
Linguine e Polpette £825
Flot Spoghetti pasta with meatialls in rich Tomato sauce
Penne Al Tonno £810
Tuna, Onions, Peppers Gorlic Olives and Tomato sauce
Linguine Allo Scoglio £875

Cooked with, Garlic, Tomatoes, Mussels, Crab Meat,
& Cloms

Ravioli alfArogosta £1015
Ravioli filed with lobbster meat served with tomato,
prowns & cream

Penne alfAmatriciana £895
Tubes of Pasta with Smoke Pancetto, Tomatoes, Onion,
Garlic & Chill

Fettuccine ol Samone £895
Pasta Riblbons with Creom, Smoked Salmon and Black
pepper

Tagliotelle Bolognese £835
Clossic dish with lean minced beef in Tomato souce
Risotfo ai Funghi Misti v) £835

Porcini & Mixed Mushrooms with White Wine, Garlic & a
Touch of Creom

Risotto al Pollo £950
Chicken, Pancetto, Mushrooms and  Tomato

Risotto ai Gamberi £1050
Shrimps, Asporogus, Peppers, Tomato ond Creom
Gnocchi alla Bava £895
Potato Gnocchi with Dolce Latte, Cream, White Wine
& Oregano

Lasagna al Forno £945
A Generous Portion topped with Mozzarella
Cannelloni Al Forno (v) £865

Pasta Tubes Stuffed with Mincemeat, topped with
Tomato and Boked
Or stuffed with Ricotta & Spinach (v)



