
LE PIZZE 

Margherita  £8.95 
Tomato and mozzarella. 

Napoli  £8.95 
Tomato, mozzarella, anchovies, capers and oregano. 

Sicilia £10.95 
Tomato, mozzarella, aubergine, mushrooms and parmesan shavings. 

Funghi e prosciutto  £9.95 
Tomato, mozzarella, ham and mushrooms.  

Capricciosa  £10.95 
Tomato, sausage, mushrooms, ham and mozzarella. 

Salmone  £11.95 
Tomato, mozzarella, salmon and rocket. 

Bianca  £8.95 
Mozzarella, basil pesto and cherry tomato. 

Regina  £10.95 
Tomato, mozzarella, soft cheese, mushroom and San Daniele ham. 

Tonno  £9.95 
Tomato, mozzarella, tuna and onions. 

Diavola  £10.95 
Tomato, mozzarella, spicy salami, peppers and olives. 

Fiorentina  £10.95 
Tomato, mozzarella, spinach and egg. 

Tricolore  £12.95 
Tomato, mozzarella, cherry tomato, Parma ham, rocket and parmesan shavings. 

Mimosa  £9.95 
Mozzarella, mushrooms and sweetcorn. 

Quattro formaggi  £12.95 
Mozzarella, Fontina, blue cheese and Emmental. 

Spinacina  £12.95 
Mozzarella, spinach, mushroom, sausage and parmesan. 

Gorgonzola  £10.95 
Mozzarella, blue cheese and ham. 

Calzone  £12.95 
Folded pizza with mozzarella cheese, ricotta, salami, mushrooms. 

DOLCI  
Tiramisu  £6.00 
 
Crème brûlée  £5.75 
 
Cheesecake of the day  £6.00 
Please ask your server. 
 

Chocolate mousse  £5.75 
 
Pere al chianti  £6.50 
Poached pear in red wine sauce. 
 

Cannoli siciliana   £6.50 
Selections of mixed cannoli with chocolate, pistachio cream and ricotta. 
 

Assorted ice creams  £5.75 
Please ask your server. 
 

Affogato beneventano £5.75 
Vanilla ice cream with strega liqueur and topped with chocolate. 

Buongusto 

Menu 



GLI ANTIPASTI 
Garlic bread  £4.85 
Garlic bread with cheese  £5.25 
Garlic bread with tomato  £5.75 

Zuppa del giorno   £4.95 
Soup of the day. 

Mozzarella in carrozza V          £6.95 
Bufalo mozzarella on homemade bread. Dipped in egg, parmesan and bread crumbs then 
deep fried. Served with tomato sauce and anchovies. Without anchovies for V option 

Funghi Trifolati all’aglio VG   £6.45 
Mushrooms sautéed in garlic olive oil, herbs and white wine. Served with optional cream. 

Ciambotto VG   £7.50 
Potato, aubergine, peppers, tomato, onions and chili. 

Avocado buon gusto   £7.95 
Avocado with prawns and cray fish tails served in a Marie rose sauce. 

Bianchetti fritti con zucchini   £6.95 
Whitebait and zucchini deep fried served with lemon sour cream and sweet chilli sauce. 

Calamari fritti  £7.95 
Deep fried squid served with alioli. 

Cozze alla tarantina   £8.50 
Mussels with marinara sauce. 

Gamberoni Conca d’oro  £9.25 
Tiger prawns pan fried in a garlic herb, chili, white wine and lobster sauce. 
Served with warm homemade bread. 

Capesante buon gusto  £9.25 
King scallops served on a bed of spinach with garlic & lobster sauce 

Trio di bruschetta  £6.95 
3 slices of toasted bread topped with tomato, mixed peppers and Ndujia. 

Arancini Tartufati  £6.50 
Balls of arborio rice with bolognese sauce, bread crumbed and fried. Served with truffle 
mayonnaise. 

Taglieri salumi e formaggi (min.2 people)   £15.95 
A selection of cold Italian meats and cheese. 

Portofino (for 2 people) 
Calamari, king prawns, crevettes, king scallops and scampi served with lemon wedges,  
alioli and homemade sweet chilli sauce. 

 I PRIMI PIATTI 

Lasagna Bolognese         £10.95 
Layers of egg pasta baked in a rich meat sauce, mozzarella cheese and a creamy béchamel 
sauce. 
 

Spaghetti alla carbonara         £10.95 
Spaghetti with smoked pancetta and egg yolks in a creamy sauce. Served with parmesan. 
 

Gnocchi ai quarto formaggi V        £11.95 
Homemade gnocchi with a parmesan, taleggio, dolcelatte and scamorza cheese sauce. 
 

Cannelloni fiorentina V         £12.50 
Pasta tubes filled with ricotta, spinach and parmesan. Baked in a tomato and cheese sauce. 
 

Penne all’amatriciana         £11.95 
Penne served with smoked pancetta, onion and cherry tomato sauce. 
 

Rigatoni Toscanini          £13.00 
Rigatoni with veal, spicy Calabrian sausage, red wine, chilli and tomato sauce. 
 

Gnocchi Sorrentina V          £11.00 
Homemade gnocchi with tomato, basil and mozzarella sauce. 
 

Fusilli Cocco-dé           £12.00 
Fusilli with seasonal vegetables and chicken in a vellutate sauce. 
 

Penne puglia VG           £12.00 
Penne pasta served with black olives, broccoli, a hint of chilli and bread crumbs. 
 

Linguine frutti di mare    £14.95 
Linguine with mixed seafood in a white wine and cherry tomato sauce. 
 

Risotto frutti di mare  £16.00 
Mixed seafood risotto. 
 

Artichoke risotto V £11.00 
Fine Carnaroli rice in a creamy artichoke sauce.   
 

Peperoni farciti con riso e soya VG   £9.95 
Peppers stuffed with rice and soya meat substitute. 
 

Melanzane ripiene VG  £10.00 
Aubergine stuffed with capers, olives and tomatoes. 
 

I SECONDI DI CARNE 
Tagliata di manzo £17.00 
Strips of grilled rib eye served on a bed of rocket with cherry tomatoes and parmesan 
shavings. Topped with a balsamic vinegar glaze. 
 

Filetto Rossini  £19.00 
Prime cut beef fillet cooked in a red wine and marsala sauce. Topped with homemade 
pâté and whole mushrooms. 
 

Filetto alla griglia  £18.00 
Prime cut fillet of beef served with grilled mushrooms and tomatoes or pepper sauce. 
 

Entrecote forestiera  £18.50 
Pan fried sirloin with banana shallots and wild mushrooms in a prosecco sauce with a dash 
of cream. 
 

Pollo Milanese  £11.00 
Bread crumbed chicken breast, pan fried in butter and garlic and herb olive oil. 
 

Pollo alla principe  £13.50 
Chicken breast slowly pan fried in butter, rosemary and thyme. Served with creamy 
mushroom sauce and asparagus. 

 
Pollo diavola  £14.00 
Butterfly chicken breast cooked in a spicy tomato sauce. 
 

Filetto di cervo al castagnaccio   £19.00 
Venison fillet slowly pan fried with butter, served on chestnut puree with Madera sauce. 

 
Fegato burro e salvia  £18.00 
Pan fried calf’s liver in a butter and sage sauce. 
 

Maiale in agrodolce  £16.00 
Slow roasted pork belly served with mash potato and parsley sauce. 
 

Petto d'anatra all’arancia £15.90 
Slowly cooked breast of duck cooked in an orange sauce. 
 

Corona d'agnello alla sarda  £18.00 
Lamb slowly cooked with shallots, fresh mint, olives and red wine with a balsamic glaze. 

I SECONDI DI PESCE 

Branzino in crosta di patate  £17.95 
Sea bass fillet, seared in olive oil, garlic herbs and white wine, topped with thinly sliced 
potatoes and baked. 
 

Tonno all griglia  £16.00 
Grilled sushima tuna steak with a lentil sauce. 
 

Rana pescatrice bellavista   £17.95 
Monkfish loin wrapped in pancetta, pan fried and served with a sweetcorn puree.  
Topped with lemon dressing and popcorn. 
 

Frittura del Golfo  £14.95 
Deep fried calamari, scampi, tiger prawns and king scallops. 
 

Capesante terra furoris  £14.95 
King scallops wrapped with smoked pancetta and pan fried. Served on a bed of pea puree 
and topped with toasted breadcrumbs. 

Salmon with asparagus £16.95 
Poached salmon served with asparagus and hollandaise sauce. 
 

Astice con linguine  £18.00 
Half a lobster cooked with garlic and a pinch of chilli. Then flambéed with brandy and  
tomato. Served with linguine. 

I CONTORNI  

Chips  £3.50 
Sautéed potato £3.75 
Rocket salad with cherry tomato and parmesan shaving  £4.25 
Tomato and onion salad £3.75 
Mixed salad £3.50 
Zucchini fritti  £3.95 
Spinach with garlic and chilly or parmesan and butter £3.95 
 
 
 
V = Vegetarian 
VG = Vegan 


