
Stuzzichini 

(Ideal to share whilst awaiting your meal) 
 

Bowl of Olives (V)   3.90 

Olives seasoned with oregano, garlic & 

chilli  

Bruschetta al Pomodoro (V) 3.90 

Fresh tomatoes with basil, garlic & virgin 

olive oil served on toasted homemade 

bread 

 

Bruschetta Mista (V)  4.20 

Four varieties of topping on toasted 

homemade bread 

 

Foccacia (V)    4.10 

Pizza bread with olive oil & rosemary 

 

Garlic Bread (V)   4.10 

Pizza bread with garlic 

 

Rossini (V)    4.70 

Garlic pizza bread topped with tomato

  

Messicano (V)   4.90 

Garlic pizza bread topped with tomato, 

onions & chilli 

 

Neve (V)    5.70 

Garlic pizza bread topped with mozzarella 

cheese 

 

 

 

*PLEASE DO NOT HESITATE TO ASK FOR 

ANY INFORMATION REGARDING FOOD 

ALLERGIES & DIETARY REQUIREMENTS 

 

                         Antipasti

(Our Selection of delicious Starters) 

Vegetable Soup   5.50 

Chefs freshly made Vegetable soup 
 

Pate della Casa   5.90 

Home made chicken liver pate served with 

toast & butter  
 

Funghi All Aglio (V)                       6.50 

Mushrooms filled with breadcrumbs, 

butter, cheese, white wine &  

garlic topped with cheese sauce 

 

Hot Sausage & Peppers                  6.50 

Spicy Calabrian sausages sautéed with 

peppers 

 

Fegatini    6.90 

Chicken livers sauted with mushrooms, 

onions, chilli & white wine 
 

Melon & Parma Ham                      6.90                           

Melon served with Parma ham & mozzarella 

cheese 
 

Goats Cheese Salad                         6.50 

Warm goats cheese served on a bed of 

fresh salad leaves 
   
 

Deep Fried Brie (V)             6.50 

Deep fried brie served with cranberry 

sauce 
 

Calamari Fritti   6.90 

Deep fried squid rings with tartare sauce 

 

Gamberoni Amalfitana  7.90 

King Prawns cooked in their shells with 

fresh tomatoes, garlic basil & white wine 



Main course  
All our dishes are served with                        

vegetables & roast potatoes 

 

*PLEASE SEE SPECIALS BOARD 

FOR MORE FISH DISHES 
 

Salmon Tinos          15.90 
Salmon steak cooked with prawns in a tomato 

& cream sauce 

 

Sea Bass          16.90 
Fillets of Sea Bass cooked with cherry 

tomatoes white wine & garlic 

 

Pollo Piccante            15.90 
Chicken with Tinos spicy sauce with sweet and 

spicy peppers 

 

Pollo alla Crema            15.90 
Chicken cooked with wild mushrooms and 

onions in a white wine and cream sauce 

 

Pollo alla Calabrese          15.90 
Chicken cooked with sundried tomatoes, 

garlic, capers and olives in a red wine and 

tomato sauce  
 

 

Pork & Black Pudding           16.90 
Pork fillet cooked with caramelised onions, 

balsamic vinegar, roasted peppers and slices 

of black pudding 

 

 

. 

 

 

 

 

 

 

 

 

Pork Diana             16.90 
Pork fillet cooked with cream, mustard, 

brandy, mushrooms and shallots 

 

Belly Pork                                          

16.90 
Slowly cooked with apple cider sauce 

 

Bistecca al pepe            18.90 
Sirloin steak cooked with peppercorn sauce 

 

Bistecca Mostarda            18.90 
Sirloin steak cooked with shallots, paprika, red 

wine, brandy, French mustard and cream 

 

 

Filetto allo Stilton            21.90 
Fillet steak cooked in a Stilton cheese and port 

sauce 

 

Filetto alla Piemontese           21.90 
Fillet steak cooked with wild mushrooms, 

bacon, onions and rosemary in a red wine 

sauce 
 

Lamb Spalle con la Menta       15.90 
Shoulder of lamb slowly cooked with 

tomatoes, carrots, celery and mint 
 
 

Contorni  

(To enjoy with your meal) 

Green salad      2.90     

Mixed salad       3.50 

Rocket and Parmesan salad     3.90              

French Fries                                  3.50 

 

 



Pizzeria  
(Our selection of 12” Pizzas) 

   

EXTRA TOPPING 90p 

 

Pizza Margherita (V)           7.90 

Tomato and cheese 

 

Pizza Capricciosa             8.90 

Tomato cheese mushrooms and ham 

 

Pizza Funghi (V)   8.50 

Tomato cheese and mushrooms 

 

Pizza Vegetariana (V)   8.90 

Tomato cheese peppers onions & mushrooms 

 

Pizza Pollo and Mais  9.50 

Tomato cheese chicken and sweetcorn 

 

Pizza Pulcinella (V)   9.90 

Tomato goats cheese rocket salad and 

sundried tomatoes 

 

Pizza Tropicale    9.50 

Tomato cheese pineapple and ham 

 

Pizza Fiorentina   (V)                      10.90 

Tomato, dolcelatte cheese, spinach & walnuts 

 

Pizza Diavola     9.90 

Tomato cheese and hot salami 

 

Pizza Pavarotti             10.90 

Fresh tomato cheese rocket salad Parma ham 

shaves of Parmasen  

finished with Tinos special dressing 

 

Pizza Calda    9.90 

Tomato cheese hot spicy beef and hot salami 

 

Pizza Calabrese              9.90 

Tomato cheese salami anchovies and olives 

 

Pizza Pescatora             10.50 

Tomato cheese tuna calamari prawns and 

mussels 

 

Pizza Tonno & Cipolla  9.90 

Tomato cheese tuna and onions 

 

Pizza Contadina            10.90 

Tomato cheese & Italian Spicy Sausage 

 

PLEASE SEE OUR DESSERT MENU WITH 

SELECTION OF SWEETS FROM THE DISPLAY                                                                    

INCLUDING TINOS TRADITIONAL HOME MADE 

TIRAMISU 

 

  



Pasta dishes 
*GLUTEN FREE PASTA AVAILABLE 

 

Spaghetti alla Bolognese  8.90 

Spaghetti cooked in a traditional rich meat & 

tomato sauce 

 

 

Penne Arrabbiata    9.90 

Penne pasta cooked with hot salami, 

mushrooms, onions, tomato sauce & chilli 

 

Rigatoni Amatriciana   9.90 

Traditional Roman dish ridged pasta tubes 

cooked with bacon, tomato, onion & chilli 

 

 

Spaghetti alla Carbonara  9.90 

Spaghetti cooked with bacon, cream & egg 

yolk 

 

Lasagne al Forno            10.50 

Homemade lasagne layers of pasta with a rich 

meat  tomato & cheese sauce  

 

 

Penne Salmone & Vodka           10.50 

Penne pasta cooked with smoked salmon, 

sundried tomatoes, white wine, cream & 

vodka 

 

Spaghetti allo Scoglio           11.90 

Spaghetti cooked with mussels, prawns, 

calamari and king prawn in a light tomato 

sauce 

 

Gnocchi Diamante                           11.90 

Small potato rounds cooked with crevettes 

chilli & white wine  

 

 

 

 

 

 

 

Crepe Pollo              11.90 

Pancake filled with chicken fillet sauted with 

mushrooms & onions served with a  

ham & cheese sauce topped  with tomato & 

mozzarella cheese 

 

Risotto Funghi                                  9.90 

Italian Arborio rice with  button & porcini 

mushrooms &  a touch of Parmasen cheese 

 

Lobster Ravioli                                    10.90 

Pasta filled with lobster meat sered in a 

creamy sauce witha touch of tomato 

 

Tortelloni Ricotta Spinachi (V)  10.90 

Pasta rounds filled with ricotta cheese & 

spinach cooked in a light tomato 

& cream sauce 

 

Penne Primavera  (V)                      9.50 

Penne pasta with tomato peppers onions & 

mushrooms with garlic & fresh basil 

 

Lasagne Vegetariana  (V)  9.90 

Layers of pasta filled with vegetables and a 

cheese and tomato sauce 

 

 

Tortellini alla Crema   9.90 

Rounds of pasta filled with meat, cooked with 

mushrooms, ham, white wine & cream 

  



White Wines  
 
HOUSE WHITE WINE   13.90 

Pleasantly dry and fruity flavour from a blend 

of northern Italian grapes 

 

PINOT GRIGIO ZONIN    18.50 

DOC Pinot Grigio from Friuli, Lightly dry yet 

extremely fresh 

 

CHARDONNAY ZONIN   17.90 
A pleasant light aperitif, it matches well with 

appetizers with fresh hints of peach and 

pineapple 

 

SAUVIGNON BLANC CASA DEFRA  
 19.90 
Zippy and fresh, exhibiting typical clean 
varietal characteristics of lemons and grass. 
Intense and extremely fresh, with notes of 
elderflower, banana and Golden Delicious 
apples 
 
APULO BIANCO SALENTO   
 22.90 
Intense with fruity character, aromas of peach 
and grapefruit. Very complex flavour 
 
RIBOLLA GIALLA    

 23.90 

Straw yellow coloured with strong apple and 
floral notes.  A unique grape rarely seen 
outside of Italy 
 
ORVIETO AMABILE    19.90 

Brilliant straw yellow with a fruity and refined 

bouquet. The palate is sweet yet refreshing 

with a medium body and lengthy finish 

 

GAVI GUASTI CLEMENTE   

 24.90 

A fresh and zippy expression with lemon, 
green apple and pear...undercurrent of 
almond runs through the palate. 
 

Sparkling wines and 

Champagnes  
 

PROSECCO ZONIN SPECIAL CUVEE 

 22.90 

A slightly fruity & dry sparkling wine with the 
perfume of golden apples, not only for special 
occasions this wine can be enjoyed from 
starters right through to dessert 
 

BLANC DE BLANCS COMTE DE BAILLY 36.00 

100% CHARDONNAY  

 

BERLUCCHI    36.90 

A Chardonnay based blend Very well-balanced 
neither too sweet or too tart, with a very 
fresh finish. Outclasses any champagne at this 
price 
 
 
ASTI SPUMANTE   
 18.90 
A delicious sparkling wine with a distinctive 

fruity taste 

 

MOET & CHANDON   55.00 

A fabulous classic full bodied champagne 

 

BOLLINGER    69.00 

A universally appreciated full bodied 
champagne 

 
  



Red Wines  
 
HOUSE RED WINE   13.90 

A blend of northern Italian grapes, dry yet fruity 

 
MONTEPULCIANO D’ABRUZZO ZONIN   17.90 
This wine carries the flavours of black cherry, very 
well balanced. Smooth, slightly warm finish. Would 
be great with tomato based dishes 
 
MERLOT ZONIN    17.90 
This merlot is fresh with rich fruity notes on the 
nose. It's a very easy to drink, dry merlot 
 

NEGROAMARO ‘CANONICO’    18.90 
From Puglia in the south of Italy, a soft and ripe 
wine without the hard tannins almost new world 
in style 
 
CHIANTI                                                          20.90 
A full bodied berry and plum flavour with a 
beautiful fruit finish, with the classic Chianti earth 
and smoke flavours   
 
PRIMITIVO SALENTO    20.90 
Primitvo native grape of Puglia a deep lightly 
tannic flavour with an intense spicy bouquet & ripe 
juicy fruit flavours 
 

CANNONAU DI SARDEGNA d.o.c  26.90         

A full bodied red from the coastline of Sardinia, a 

great introduction to Sardinian wines from the 

regions foremost producer. Perfect with red meats 

 

VALPOLICELLA DOC SUP. ZENATO                   27.90 
A superior Valpolicella aged in oak for 12 months 
crisp & dry well structured with a lovely velvety 
texture 
 
 
BAROLO DEZZANI                        47.90 
Garnet red in colour with fragrances of violet, 
pepper & spices.  Full & harmonious on the palate  
with excellent tannins thanks to the obligatory 2 
years in oak.  Great value 
 

 

 

 

 

 

 

 

VALPOLICELLA CLASSICO RIPASSA  

DOC ZENATO                                                         47.00 

A close relation to Amarone.  Ripassa takes its 

name from the ancient process of Ripasso 

(repassed) After the Valpolicella is fermented it is 

put into the vessels used for Amarone – results in 

additional alcohol & body in the wine.  Deep ruby 

red with an intense, persistent bouquet.  Full 

bodied, harmonious & velvety smooth 

 

 

Rose’  wines 
 

HOUSE ROSE’     15.50 

Produced with 100% Merlot grapes, Claretto has a 
lovely rosé colour. The wine is fresh, fruity, 
crisp with a gentle touch of spiciness 

 

KISSING TREE ZINFANDEL ROSE  15.50 

Balanced with a refreshing, clean and lengthy 
finish. California, 100% White Zinfandel 
 
PINOT GRIGIO BLUSH CASA DEFRA VENETO 17.90 

A medium dry white wine with a touch of pink 
 

 

 

 


