
 
Crab, Prawn & Papaya Cocktail      £9.80 
Layers of sweet papaya fruit, fresh crab meat & peeled prawns served  
on a crisp gem lettuce leaf. Garnished with sliced oranges & marie-rose sauce 

 
 

Joe’s 
Favourite 

Starter 

 
Calamari Fritti         £8.50 
Deep fried & battered squid rings served with homemade tartar sauce  
and a wedge of lemon  
 

Most  
Popular 
Starter 

(Vg) Vegan 
 

(V) Vegetarian Starters 
 

 

   
 

 
 
Garlic King Prawns        £8.50 
Grilled garlic & butter king prawns in a sizzling hot dish with baked French bread 

 
Mussels Provencialle         £10 
Large fresh mussels cooked in our sweet tomato garlic and basil sauce. 
Served with baked French bread for dipping  
 
Mussels Marinière          £10 
Large fresh mussels cooked in white wine, cream, garlic and parsley sauce. 
Served with baked French bread for dipping  
 
 
 
 
 
 
 
 
 
Pizza Dough Bruschetta    (V)  (Vg) Without mozzarella  £7 
Freshly baked base with chopped tomatoes, garlic, basil and olive oil. 
Topped with strips of Buffalo mozzarella and balsamic glaze 
 
Breaded Goats Cheese   (V)     £7.90 
A thick slice of  goat’s cheese, deep fried in Panko breadcrumbs. 
Drizzled with honey & served with a sweet tomato relish  
 
Mozzarella in Carozza    (V)     £6.90 
Deep fried breaded mozzarella parcels & spicy tomato dipping sauce 
 
Garlic Pizza Bread (V) or with Mozzarella (Vg)        £4.50 / £5.25 
 
Meatballs          £8 
These meatballs are made with quality minced beef & off cuts from our sirloins 
Served with baked French bread and smothered in our tomato sauce  
 
Mixed Breads & Marinated Olives (Vg)     £6 
A mix of  freshly baked French bread with a pot of  olive oil & Balsamic to dip.   
Served with a ramekin of  Kalamata and large green marinated olives. 
 



 
Flame Grilled Sirloin     £24.50 
Flamed grilled 9oz Sirloin topped with garlic butter. 
Served with chips & a grilled tomato 

 
• Mini Garlic Bread 

 

• Garlic Mushrooms 
 

• Petis Pois Peas 
 
 

• Mini Garlic Bread  
& Mozzarella 

Rose’s
   

Favourite
 

 

ADD - Creamy Peppercorn   OR   Gorgonzola sauce 
 

 

Joe’s 
Favourite 

Main 

Sirloin Steak 
 
 

 
  
 
 

 
 
 

 

 
Meat Dishes 

Most dishes come with potatoes and vegetables  
 
 

Vitello Milanese         £17.90 
Veal topside and pan-fried in flour, egg & breadcrumbs. 
Served with Spaghetti in our homemade tomato & Bolognese sauce. 
 

 
Vitello Saltimbocca alla Romana      £18.90 
Veal topside with Parma ham cooked in a pan with demi-glace butter and sage.  
Comes with buttery mashed potato, green beans & carrots.  
 
Liver Veneziana         £17.90 
Thinly sliced Calves liver with smoked streaky bacon & fried onions in a  
light gravy.  Garnished with sweet balsamic glaze  

  
Chicken Dishes 

All dishes come with potatoes and vegetables  
 

Chicken Cordon Bleu (Ginger Italian Style)     £15 
Tenderised and rolled chicken breast filled with gorgonzola cheese  
and ham in a sauce of mushrooms and creamy mustard 

 
Chicken Milanese & Bolognese        £14.50 
Chicken breast, fried & coated in light, golden breadcrumbs.   
Served with Spaghetti in our homemade beef Bolognese 
 
Chicken Valdostana        £14 
Chicken Breast with layers of ham, mature cheddar & our homemade tomato sauce 
 
Chicken Parmigiana         £14 
Oven baked chicken breast with aubergine, mozzarella & topped with a  
parmesan gratin 
 

Sides £3 

Sauce £2 Side £3.50 



 
The Smokey Fire Burger    £14.50 
Our homemade beef burger in a brioche bun with  
Smoked bacon, mature cheddar, fried onions, Jalapeños,  
Sliced pickles & Hot smoked paprika infused BBQ Sauce 

 

•  Mature Cheddar  
 

•  Smoked Bacon 

 
Swap your fries for  

 

SWEET  
POTATO  

FRIES? 

 

Danielle’s 
Favourite 

Courtenay’s 
Favourite 

 
 

Classic Beef Burger     £12 
Made with top quality mince beef, onions, garlic & salt 
 
Chicken Burger      £12.50 
Made with a whole lightly floured and fried chicken breast 
 

All our burgers are served in a brioche bun  
with Coleslaw & French fries 

 

Fish 
All dishes come with potatoes and vegetables  

 
 

Sicilian Cherry Tomato Seabass      £19.90 
Filleted seabass chopped anchovies & cherry tomatoes, black olives,  
capers, garlic and olive oil 

 
Seabass Limone          £17.90 
Filleted seabass in a butter, white wine, lemon & parsley sauce 

 
Swordfish Siciliana         £15.50 
Flame grilled swordfish steak cooked with sweet peppers, fresh chopped chillies, 
Olive oil and garnished with tangy balsamic glaze 

 
Swordfish & Prawn Pizzaiola        £16.50 
Flame grilled swordfish steak topped with tomatoes, prawns, olives and capers 

 
Homemade Burgers 

 

 
 
 
 
 
 
 
 
 
 
 

  
Sides (Vg)  

 

Kalamata and Green marinated Olives     £3 
 

Basket of baked sour dough French bread     £2.50 
 

French fries or sweet potato fries      £3  
 
 

Mash Potato          £2.50 
 

Petit pois peas         £3 
 

Garlic mushroom’s         £3 

Add as    
extra £1 



Malou’s 

Favourite
 

(Vg) Vegan 
 

(V) Vegetarian 

 

New  
Pasta Dish 

Seafood Pasta 

  
Surf  & Turf  Tagliatelle - Add chilli to give it a kick!    £15.90 
Pasta ribbons with Tiger prawns, crab meat, chorizo and zucchini  
in a light tomato and garlic sauce.  
 
 
Spaghetti Marinara        £15.90 
Calamari, King prawns & mussels in tomato, basil & garlic sauce      
 

Meat Pasta 
 
Gnocchi With Chicken & Creamy Parmesan (V) Without chicken - £2 £14.50 
Pasta dumplings with Chicken breast, baby spinach leaves & cherry tomatoes.  
Cooked in a creamy parmesan sauce and garnished with fresh basil  
& parmesan shavings. 
 
Tagliatelle Carbonara        £11.20 
Flat pasta ribbons with smoked bacon and fried onions in a creamy sauce with  
egg yolk and nutmeg  
 
Spaghetti Al Pesto      (V) Without chicken - £2  £13.20 
Chicken breast, pesto, spinach leaves, cherry tomatoes & a touch of cream 
 
Tagliatelle Polpette        £13.20 
Homemade beef meatballs in tomato sauce with cherry tomatoes & basil  

   
Tagliatelle Roberto        £14.50 
Flat pasta ribbons with chicken & pancetta in a creamy pesto sauce  
sprinkled with parmesan shavings 
 

Filled Pasta 
 

Wild Boar Tortelli         £15.90 
Rectangular parcels of  pasta filled with Boar meat and ricotta cheese in a sauce 
of  PESTO, basil, garlic and tomatoes.  Garnished with parmesan shavings 
 
Pear & Ricotta Fiocchi   (V)      £15.90 
Pasta filled with pear & ricotta in a light & creamy gorgonzola sauce  
with sprinkles of toasted walnuts  
      

Vegetarian Pasta 
 
Penne Arrabiatta    (Vg)       £11 
Cherry tomatoes, tenderstem broccoli, chilli & garlic in rich tomato sauce 
 
Gnocchi Sorrentina   (V)  (Vg) Without mozzarella   £12.50 
Pasta dumplings in our home-made tomato sauce with basil and mozzarella  

 
 



 
Fiery Barbecue Beast        £14.50 
Tomato, basil, mozzarella, chicken, chorizo, smoked bacon, red onions,  
garlic & BARBECUE sauce – ADD jalapeños for the fiery part! 

Meaty  
Feast Pizza 

(Vg) Vegan 
 

(V) Vegetarian 

Ed’s 

Favourite
 

Dimi’s 

Favourite
 

All our Pizza are made with our homemade dough,  
homemade tomato sauce & mozzarella 

 
Pizza 

 
 

 
  
 
 

 
Margherita (V)         £10 
Tomato, basil, mozzarella, a sprinkling of parmesan & extra virgin olive oil 

 
The Ginger Italian Legend       £13.90 
Tomato, basil, mozzarella with Parma ham, parmesan flakes,  
rocket & extra virgin olive oil 

 
The Great Goat (V)                                             £14.50 
Tomato, basil & spinach base. Topped with a touch of mozzarella,  
mushrooms, red onion and crumbled goats’ cheese.  
Finish with fresh rocket and balsamic glaze 

 
La Capricciosa          £12.50 
Tomato, basil, mozzarella, English ham, mushrooms, artichokes & capers 

 
Mediterranean Veg (V)        £12.95 
Tomato, basil, mozzarella, peppers, courgettes, red onion, tender stem  
broccoli & extra virgin olive oil 

 
The American         £12.50 
Tomato, basil, mozzarella & chorizo – ADD jalapeños for extra kick  

 
The Spicy Meatball         £13.50 
Tomato, basil, mozzarella, meatballs, jalapeños, red onions & peppers 

 
The Big Cheese (V) Without parmesan       £12.95 
Tomato, basil, mozzarella, with gorgonzola, parmesan & cheddar.  
Topped with rocket and balsamic glaze   


