
S T A R T E R S
Bread Basket 5
I ta l ian bread with dipping oi ls  
Olives (gf)  4
Mixed Sic i l ian ol ives   
Al pomodoro Bruschetta 6 (vg)
Tomato salsa,  wi th homemade basi l
pesto topped with parmesan 
Funghi Salvatici  Bruschetta 7.5 (vg)
Welsh and I ta l ian wi ld mushrooms pan
fr ied,  whipped mascarpone and
homemade basi l  pesto
Cioppino 12.5 (gf)
Select ion of  local  seafood in a chi l l i
gar l ic  sauce, wi th f resh focaccia  
Arancini of the day  8.5 
Fried r isot to r ice,  pesto and red pepper
salsa 
Homemade soup of the day 7.5 (vg)
served with toasted focaccia 
Homemade Chicken Goujons 10
Marinated chicken, f r ied in a
breadcrumb mix,  I ta l ian s law & BBQ
sauce 
Parfait  10 
chicken l iver parfai t ,  salad, house
chutney, focaccia crost in i  
Sharing Platter 20 (for 2 people)
A select ion of  Welsh & I ta l ian cheese,
cured meats,  o l ives and toasted
focaccia 

Margherita 10.95 (vg)
Classic tomato,  mozzarel la oregano
and fresh basi l  
Pizza Alfredo 15.95 
Tomato, pepperoni ,  salami mi lano,
parma ham, red pepper,  onion & chi l l i
Pizza diavola 12.50 (vg)
Kalamata ol ives,  spicy chi l l i  and
mozzarel la
Pizza Vesubio 13.95
tomato,  parma ham, mozarel la
 

Chicken and Nduja Risotto 15.5 (gf)
Marinated chicken, tomato,  nduja & pea r isot to  
wi th roasted chi l l i
Tomato & Basil  Risotto 14.5 (gf,vg) 
Sun dr ied tomato,  basi l ,  cherry tomatoes &
parmesan
Blue Cheese Gnocchi  15.5
Mushroom, spinach in a blue cheese sauce 
Seafood Gnocchi 18.95
Local  seafood in tomato broth wi th gnocchi  

add triple cooked chips 3
add sauteè potatoes 3

add truff le fr ies 5 

S I D E S
Triple Cooked Chips 5 
Hand-cut chips
Sautée Potatoes 5
Truff le Fries 8
Fries wi th t ruf f le oi l  & parmesan
Braised baby gem with pancetta 8 
Baby gem let tuce, pancetta,  peas & parmesan 

A L F R E D O S
- R I S T O R A N T E  I T A L I A N O  -  

P I Z Z A

M E A T S  &
F I S H

P A S T A S &  
R I S O T T O S

Rigatoni Carbonara  14.5
Pancetta,  pecor ino cheese, black pepper 
Tagliatele Bolognese 14.95
Welsh black beef mince in a homemade
bolognese sauce
Rigatoni al la vodka 13.5 (ve)
Vodka, red pepper,  f resh tomato & basi l
sauce  
Seafood Linguine 17.95
Spicy  tomato sauce with f resh local
seafood 
Rigatoni Arrabbiata  12.95
Spicy tomato sauce
Tagliatele Alfredo 15.95
Chicken in a mushroom sauce  
Lasagne 15.95
Welsh beef mince, r ich tomato sauce,
layered with pasta,  béchamel and cheese

Peppercorn -  Red wIne -

Blue cheese 

Pan fried chicken breast 20.5
(gf)
Lemon and herb marinated
chicken, gr i l led tomato,  tender
stem and crushed chi l l i

Butchers Cut of the day 
 

Ask our team today’s
select ion of  local  steak cuts  

S A L A D S

Caprese Salad 10.5 (vg, gf)
Tomato& mozarel la salad

Caesar Salad 15.5 (gfo)
Classic chicken caesar,  anchovies,
pancetta,  lemon and herb chicken 
*al low 15 minute wai t  t ime  
Mixed Green Salad 8 (vg)
Baby gem let tuce, onions,
peppers, tomato,  house vinaigret te  
Tomato & sumac salad 8 (vg)
Tomato, basi l  & sumac salad  

Sea bass & peperonata
26 (gf)
Pan fr ied seabass, salsa
verde, roasted red
pepper,  capers,  onion and
basi l  

Alfredos Burger 20
6oz beef burger,  cheese  let tuce,
onion, tomato,  bacon jam, streaky
bacon, american mustard  

Quatro formaggi  14.95 (vg) 
Mozzarel la,  parmesan, gorgonzola
and goats cheese
Pepperoni  13.95
Mozzarel la,  tomato,  pepperoni  and
oregano
Ham and Mushroom 13.95
Parma ham, mushroom, tomato,
mozzarel la  

Add extra toppings for 1.5

Garlic bread 5.5
Garl ic bread with cheese 6
Garl ic bread with tomato 6
Seasonal Vegetables 5
Corn on the Cob 4
Gril led tender-stem broccoli  7 
Tender-stem & crushed chi l l i

Market f ish of the day
(gf)
Ask our team for today’s
f ish of  the day  

Please note al l  our pastas are served to
the chef ’s taste and temperature (al  dente)
please speci fy a di f ferent preference

Scan me!
Visi t  our websi te for
bookings, up and
coming events,
special  of fers and
more about us!  

Pork & Mustard  26.5
Pan fr ied pork,  shredded pork
croquette,  shoestr ing potatoes,
mustard sauce, asparagus. 




