Ttalian Ristorante

ANTIPASTI
STARTERS
Minestrone £ 3.60
Made to traditional recipe best in town
| SFIZI DI PANE E FOCACCE
Zuppa di Fagioli £ 3.60
Borlotti beans cooked to a creamy consistency .
with pastina and served with toasted Italian bread Garlic bread £ 2.50
Bread Basket+ butter £ 1.50
Crepe a formaggio Cheesy Garlic Bread £ 350
Home-made crepes with a cheesy filing £ 4.20 _
seasoned with nutmeg. Il Cestino (v) #£4.90
A basket of mixed bread with balsamic
Antipasto della Casa £8.90 vinegar, olives, chilli and olive oil
A selection of Italian cured meats plus
grilled &marinated vegetables. Satisfying to La Bruschetta (v) £4.60

even the most authentic Italian

Cozze provinciale con crostini £ 8.90
Large juicy mussels in garlic, olive oil &
tomato accompanied by crostini bread

Carpaccio di Alici e Salmone £ 8.50
Anchovies & fresh salmon delicately
marinated; a must try starter

Gamberoni al’insalata £ 5.50
Peeled king prawns on a bed of wild
rocket salad

Parmigiana di melanzane (v) &£ 4.90
Oven baked layers of grilled aubergene
with mozzarella, basil, tomato & parmesan

La Caprese (v) £4.90
Slices of fresh mozzarella and tomato dressed
with basil & oregano and served with a drizzle

of olive oil & a pinch of salt

Prosciutto di parma £ 8.50
Choose to have our finest parma ham with
melon or mozzarella

Hot, toasted, flat Italian bread rubbed with
garlic & topped with tomato, oregano and basil

Crostini pepperonata (v) £4.60
Toasted Italian flat bread topped with
deliciously seasoned peppers and capers

Crostini with mushrooms (v) &£ 4.60
Toasted garlic bread topped with sliced
Garlic mushrooms

Focaccia rosmarino (v) £4.50
Oven baked with rosemary, black pepper,
garlic & olive oil 12”

Focaccia mozzarella (v) &£ 5.50
Cheese, garlic and olive oil
Focaccia rustica (v) £5.50

With black olives and sundried tomatoes
& parmesan shavings

10% service charge on tables of 6 or more



Ttahian Ristorante

PASTA

All our pasta dishes are cooked to order with fresh ingredients &
will be ‘al dente’ unless otherwise requested.

Casarecce Cacciatore £ 10.90
A twist of pasta with chicken, onions, mushroom
tomato & rosemary

Casarecce con zucchini
Twisted pasta in a creamy onion, courgette
& parmesan delight

(V)£ 8.90

Spaghetti sciue’ sciue’ V)£ 8.90
Cherry vine tomatoes & garlic, basic but good

Spaghetti Carbonara £ 8.90
Creamy with bacon, a must have
Lasagna al forno £ 8.50

Traditional meaty recipe made with Italian
sausage

Pennette Arrabiata (v)£ 8.50
Hot & spicy tomato; nobody can beat us on this
favourite

Pennette Amatriciana £ 8.90
Our best seller! Smoky bacon, onion & tomato

OUR SPECIALITIES!

Special dishes as served in our sister restaundtdly

Spaghetti vongole e cecci £ 14.50
Adriatic sea clams in garlic parsley & white
wine sugo with chick peas. Very tasty!

Spaghetti with king prawns £ 14.50
Maloney’s favourite! Spaghetti tossed in a

delicious sauce made with peeled king prawns,
garlic & cherry tomatoes, topped with rocket salad

Agnolotti alla salvia (v) £ 9.20
Ricotta & spinach pillows bathed in butter
& sage delicious !

Papardelle con porcini (v) £ 9.90
Pasta ribbons in a creamy porcini sauce

Tagliatelle con salsiccia £ 10.90
A rich sugo made with our own recipe fresh

Italian sausage

Risotto alla pescatore £ 14.50
A delicious mixed, seafood rice dish; our

chef is famous for this on the isle of Capri

Risotto alla campagnola £ 9.90
A creamy risotto with woodland

mushrooms & Italian sausage

Crepes ai quattro formaggi £ 8.50

Delicious home made crepes with a tasty four
cheese secret seasoned filling

LE PIZZE

Our pizzas are freshly made! We use fresh mozzarella, basil
& San Marzano tomatoes. We only use Italian salami & salsiccia.
Strictly no chorizio! 12”

Margherita (v) £ 8.50
Traditional tomato, basil & mozzarella

Quattro stagioni £ 9.90
Italian cured meats, mushroom artichokes
peppers & mozzarella cheese

Salame piccante £ 9.50
Spicy salami, mozzarella and tomato
Ai funghi (v) £& 9.50

Sauteed mixed wild mushrooms &mozzarella

Parma ham £ 10.50

Mozzarella, rocket & parmesan shavings

Salsiccia e broccoli £ 10.50

Italian sausage, broccoli, garlic & mozzarella
Without tomato!

Calzoni £ 9.50
Folded pizza filled with ham & mozzarella
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FISH DISHES

Grilled Swordfish steak
A succulentsteak, grilled & served with a
simple dressing to bring out the natural goodness!

£ 15.90

Sea bass £ 15.90
Fillet of sea bass poached in a delicate

white wine sauce to enhance its goodness

Pesce acqua pazza £ 18.50
A selection of sea bass king prawns, sword fish

& mussels cooked in garlic, cherry tomatoes &

white wine. With a hint of chilli accompanied

by toasted crostini

Gamberoni saute’ £ 14.90
Grilled king prawns in a white wine garlic &

parsley sauce! Finger licking good!
Calamari Fritti £ 10.50
Deep fried squid rings accompanied by a

garlic mayo (no veg)

POLLO - CHICKEN

Pollo alla cacciatore £ 14.90
‘Hunters chicken’ with mushrooms, onions,
tomato & rosemary; one of our signature dishes

Pollo alla crema £ 14.90
Mushrooms, onions ,wine and cream a rich alterpativ

Pollo alla Livornese £ 14.90
Flavoured by olives, peppers & capers. You've
never tasted better!

INSALATE

Caprese summer salad (v) £ 4.90
Baby mozzarella, cherry tomatoes, rocket saladyreni
and basil in an olive oil & balsamic dressing

Insalata mista (v) £ 3.50
A good mix of mild and tender leaves
Rughetta and pomodorini  (v) £ 4.00

Shavings of parmesan cheese, cherry tomatoes
& rocket salad

MEAT DISHES

Bistecca alla griglia £ 18.50

Chargrilled 12 oz of prime beef sirloin
STEAK SAUCE Barolo red wine £2.00
Brandy blackpper £ 2.00

Agnello scottadito £ 18.50
Grilled melt in the mouth baby lamb chops
with rosemary & garlic on a bed of wild salad.

Nodino di vitello ai funghi £ 18.90
Veal chop in a wild mushroom sauce
Lombatina di vitello Sassi £ 18.90

Grilled veal chop served in white wine &
rosemary sauce

Salsiccia con broccoli £ 13.90
Italian sausage in rich red wine accompanied by
tender heart broccoli

Saltinbocca alla Romana £ 14.90
Tender pork fillets draped with parma ham
cooked in wine and sage

CONTORNI

Funghi trifolati £ 3.00
Mushrooms sautéed in garlic, olive oil & parsley

Spinaci £ 3.00
Baby leaf spinach tossed in garlic, chilli &
olive oil. Scrumptious!

Broccoli £ 3.00
Not just boiled and tasteless! Our veg is always
mouth wateringly tasty!

Patate fritte £ 3.00

If you really must

Patate e pepperoni &£ 3.00
If Carlsberg did potatoes......

An absolute must have! Potatoes & peppers

like mamma used to make!

Saute” potatoes &£ 3.00
Seasoned potato slices sautéed with onions & ragsem



