THE CAPPUCCINO BAR

/OYNo
~ STARTERS -~

ANTIPASTO MISTO £9.45
Cured Italian meats and cheeses

BRUSCHETTE (v) £6.50
Chopped vine tomato, basil, spring onions and garlic on toasted bread

BRUSCHETTE RUSTICHE £6.70
Garlic bread topped with pepperoni sausages and mozzarella

CALAMARI FRITTI £9.50
Deep fried squid rings on a bed of salad with sweet chilli dip

CAPRINO FRITTO (v) £7.95
Fried goats cheese with honey and balsamic vinegar served on a bed of salad

COCTEL GAMBERETTI £7.25
Prawns with seafood sauce served on a bed of lettuce

FOCACCIA FORMAGGIO / MICHELANGELO (v £6.50
Mozzarella and garlic or Garlic, tomato and mozzarella cheese

FUNGHI ALL’ORTOLANA (v £7.95
Garlic mushrooms with asparagus, rocket and parmesan

FUNGHI TRE FORMAGGI / ROSSI £6.95
Mushrooms in three cheese sauce or tomato and chilli sauce

FUNGHI CAMPAGNOLI £7.95
Mushrooms in goats cheese, parma ham and garlic sauce

GARLIC BREAD (v £5.20
Topped with Mozzarella cheese

INSALATA TRE COLORI (v £6.50
Fresh mozzarella, basil and tomato salad

MOZZARELLA AL FORNO (v £6.95
Breaded mozzarella cheese oven baked in tomato sauce

POLLO PARMA £8.99
Sliced chicken wrapped with parma ham served on a bed of salad

SALMONE DELICATO £8.99
Prawns with seafood sauce wrapped in smoked salmon served on a bed of lettuce

SCAMPI FRITTI £8.50
Deep fried scampi served with salad and sweet chilli dip

VERDURE ALLA GRIGLIA (v) £6.50
Grilled Mediterranean vegetables with extra virgin olive oil and balsamic vinegar

WHITEBAIT £7.95
Deep fried whitebait served with salad and tartare sauce

ZUPPA DI GIORNO £5.50
Homemade soup of the day served with croutons and sliced bread

Additional toppings - £1.00 each

Please be advised some of our dishes may contain allergens. Please speak to a member of staff when ordering if you have an allergy
(DF) Dairy Free (GF) Gluten (V) Vegetarian (VE) Vegan



THE CAPPUCCINO BAR

CANNELLONI - Pasta tubes filled with minced meat
covered with mozzarella cheese and tomato sauce

CANNELLONI RICOTTA E SPINACI (v) - Pasta tubes filled
with ricotta and spinach, covered with mozzarella cheese
and tomato sauce

CONCHIGLIETTI AL POLLO - Pasta shells with diced
chicken breast, mushrooms, onion, pepper and garlic
in a creamy tomato sauce

CONCHIGLIETTI ALLE VERDURE (v) - Pasta shells with
aubergine, asparagus, mushroom, courgette, cherry
tomatoes and garlic in a tomato sauce

CONCHIGLIETTI PESCE SPADA AL LIMONE - Pasta shells
with swordfish, lemon, white wine, cherry tomatoes and
chilli in a touch of tomato sauce

CRESPELLE GAMBERONI - Oven baked pancake, filled
with king prawns, mushrooms, onion, garlic in a white
creamy sauce

CRESPELLE POLLO & SPINACI - Oven baked pancake,
filled with chicken, spinach and bechamel sauce, topped
with mozzarella cheese

CRESPELLE POLLO ASPARAGI - Oven baked pancake
filled with diced chicken breast, asparagus, chilli tomato
sauce with mozzarella cheese

CRESPELLE VEGETARIANA (v) - Oven baked pancake, filled
with roasted vegetables and mozzarella cheese

GNOCCHI AL GAMBERETTI - Pasta dumplings with prawns,
courgette and garlic in a chilli tomato sauce

GNOCCHI DI PATATE CAPRINO (v) - Pasta dumplings with
cherry tomato, rocket and creamy goats cheese sauce

GNOCCHI PANNA & PESTO (v) - Pasta dumplings with green
pesto cream and garlic sauce

GNOCCHI TRATTORIA - Pasta dumplings with pancetta,
pepperoni, mushrooms, mozzarella cheese in tomato sauce

LASAGNA AL FORNO - Oven baked layers of pasta with
bolognese, tomato and mozzarella cheese

LINGUINE AL BRANZINO - Flat spaghetti with sea bass,
cherry tomatoes, white wine with a touch of tomato sauce

LINGUINE AL POLLO - Flat spaghetti with chicken breast,
mushroom, onion and garlic finished with cream

LINGUINE TRE COLORI (v) - Flat spaghetti with mushrooms,
rocket, mozzarella cheese, cherry tomotoes and garlic

PARMIGIANA (v) - layer of aubergine with mozzarella and
parmesan cheese in a tomato sauce

PASTA AL FORNO - Oven baked quill pasta with
bolognese sauce and mozzarella cheese

PENNE ALLA CREMONESE - Quill pasta with ham and
mushrooms in a tomato, basil and cream sauce

PENNE AMERICANA - Quill pasta with pepperoni, pancetta,
mushroom in a tomato sauce
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PENNE ARRABIATA (v) - Quill pasta with olives, chilli,
mushrooms and Napolitana sauce

PENNE GAMBERONI - Quill pasta with king prawns,
mushroom, garlic, onion, white wine in creamy sauce

PENNE MELANZANE (v)- Quill pasta with buffalo
mozzarella, roasted aubergine, cherry tomato and
extra virgin olive oil

PENNE SALMONE - Quill pasta with smoked salmon,
asparagus, courgette, garlic and tomato sauce

SPAGHETTI MARINARA - Pasta with mixed seafood,
onion, garlic, white wine and cream

SPAGHETTI POLPETTE - Pasta with homemade meatballs
and Napolitana sauce

SPAGHETTI ALLA BOLOGNESE - Pasta with traditional
minced meat and tomato sauce

TAGLIATELLE CARBONARA - Pasta tossed in mushroom,
ham and cream

TAGLIATELLE SALMONE - Pasta with smoked salmon
cooked with onions, cream and Vodka

TORTELLONI AL POLLO - Pasta filled with chicken and
bacon in a creamy sauce

VERDURE AL FORNO (v)- Oven baked courgette, asparagus,
mushrooms, olives, peppers, artichoke and mozzarella
cheese in a tomata sauce

(served with or without pasta)

/OY N
~ RISOTTO -~

All made with Arborio rice

RISOTTO AGLI ASPARAGI (v) - Rice with asparagus,
mushrooms and saffron in a lemon sauce

RISOTTO AL FUNGHI (v) - Rice with mushrooms in a
creamy sauce

RISOTTO AL POLLO (v) - Rice with diced chicken breasts,
mushroom, onion and sweetcorn in a red pesto sauce

RISOTTO AL SALMONE (v) - Rice with salmon, fresh
pepper, peas and onion in a creamy sauce

RISOTTO ALLA BOSCAIOLA - Rice with diced chicken
breast, pancetta, mushroom and peas in a creamy
tomato sauce

RISOTTO ALLA MARINARA- Rice with seafood in a
tomato sauce

RISOTTO MARIA - Rice with mushrooms, peppers,
artichokes, onions and sweetcorn in a Napolitana sauce

RISOTTO SPINACI (v) - Rice with asparagus, spring
onion, spinach, garlic and goats cheese in a tomato
creamy sauce

Please be advised some of our dishes may contain allergens. Please speak to a member of staff when ordering if you have an allergy
(DF) Dairy Free (GF) Gluten (V) Vegetarian (VE) Vegan
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THE CAPPUCCINO BAR

/OYNo
~- MEAT -

Served with Flat spaghetti or Salad & potatoes

BISTECCA DI CESARE - Prime beef steak cooked with ~ £16.50 POLLO ARANCIA - Chicken breast flamed with £13.95
onion, mushrooms, asparagus, mustard in creamy Cointreau in an orange sauce, with a touch of cream
sauce and brandy

POLLO ASPARAGI- Chicken breast with £13.95
BISTECCA GORGONZOLA - Prime beef steak cooked  £16.50 mushrooms, asparagus, white wine and cream
with garlic, spring onion, gorgonzola in tomato sauce

POLLO PICCANTE- Chicken breast in a tomato £13.50
MAIALE PANATO - Pork escalope coated in £13.95 sauce, mushrooms, chilli & rosemary
breadcrumbs, topped with bolognese sauce and
mozzarella POLLO RIPIENO- Grilled chicken breast stuffed £14.95

with parma ham and sun dried tomato in spring
POLLO ALLA BOLOGNESE - Chicken breast topped £13.95 onion, garlic, cream and smoked cheese sauce
with bolognese sauce and mozzarella

1T
~ FISH -~
Served with Flat spaghetti or Salad & potatoes

BRANZINO ALLA VENEZIA - Pan fried sea bass in £14.95 SOGLIOLA - Pan fried lemon sole with olives, £15.50
olives, garlic, sage & white wine sauce garlic, olive oil, sage & herbs in a white wine sauce

GAMBERONI ALLA FIAMMA - King prawns in garlic ~ £15.95 SPADA ALLA GAMBERETTI - Pan seared swordfish £16.50
butter & chilli, flamed with brandy with prawns, garlic, onion, olive oil & white wine

SALMONE LIMONE - Pan seared salmon filled with £14.50

spring onion, spinach & garlic in creamy sauce
~ SALADS -

INSALATA CESARE - Chicken breast, pancetta, £10.95 INSALATONA - Mixed green salad, cherry tomato, £9.95
croutons, salad, olives & parmesan red onion, sweetcorn, goats cheese, parmesan and
parma ham

YA
~ SIDE DISHES -

ASPARAGI - Asparagus spears fried in garlic olive oil ~ £4.95 SPINACI - Spinach sauteed in garlic butter £4.50
INSALATA AL POMODORO - Tomato & onion salad, £4.50 OLIVES
with olive oil Small £2.95
Large £3.95
INSALATA MISTA - Mixed salad £3.95
PANE FRESCO - Basket of fresh bread
INSALATA VERDI - Mixed green salad with orange £3.95 Small £1.50
segments Large £2.25

INSALATE RUCOLA - Rocket salad with parmesan  £4.50
shavings & balsamic dressing

Additional toppings - £1.00 each

Please be advised some of our dishes may contain allergens. Please speak to a member of staff when ordering if you have an alle
(DF) Dairy Free (GF) Gluten (V) Vegetarian (VE) Vegan



THE CAPPUCCINO BAR

/OY N
~ PIZZA -

Served with tomato sauce and mozzarella

CAPRICCIOSA - Salami, artichoke & mushrooms £11.95
CAPRINO - Goats cheese, mushrooms, parma ham and olives £11.95
CASARECCIA - Red onion peppers, sweetcorn, pepperoni and ham £11.50
EMILIA () - Mushrooms, red onions, fresh pepper and sweetcorn £11.00
FRUTTI DI MARE - Mixed seafood £12.95

MARGHERITA - Oregano £9.95
MARINARA - Capers, anchovies & oregano £11.50
PACINO - Smoked mozzarella and chicken £11.00
PEPPERONI - Mushrooms and pepperoni £11.95
POLLO - Mushrooms, olives and chicken £11.95
PRIMAVERA - Pineapple and ham £11.50
QUATTRO FORMAGGI () - Goats cheese, gorgonzola, smoked cheese, mozzarella £11.50
QUATTRO STAGIONI - Olives, artichoke, mushrooms and parma ham £11.50
REGINA - Mushrooms and ham £10.50
RUCOLA (1) - Rocket, parmesan and mozzarella cheese £10.50
RUSTICA ) - Grilled Italian vegetable £11.00
SICILIANA - Salami, peppers and fresh basil £11.50
TONNO - Tuna, rocket and sweetcorn £10.50
VULCANO - Pepperoni, ham, mushrooms, hot chilli and capers £12.50

/OYNo
~ CALZONE -~

Folded pizza, served with tomato sauce and mozzarella

CALZONE - Pepperoni, ham and olives £11.95
CALZONE POLPETTE - Meatballs and peppers £11.95
CALZONE SANREMO - Ham, pancetta, ricotta and spinach £12.00
CALZONE SPINACI - Chicken, spinach and mushrooms £11.50

Additional toppings - £1.00 each

Please be advised some of our dishes may contain allergens. Please speak to a member of staff when ordering if you have an alle
(DF) Dairy Free (GF) Gluten (V) Vegetarian (VE) Vegan



THE CAPPUCCINO BAR

/OY N
- DESSERTS -

CHOCOLATE FONDANT CAKE - A rich chocolate £5.50 STICKY TOFFEE PUDDING - A toffee flavoured £4.95

layered cake, alternating chocolate and delicious sticky pudding covered in a rich sauce with fudge pieces.
chocolate cream covered in a chocolate ganache.

TIRAMISU - Homemade tiramisu £4.95
FRUTTI DI BOSCO TIRAMISU - Homemade tiramisu ~ £4.95
with strawberry and forest fruit bits and savoirdi biscuits LEMON TARTE - Buttery pastry filled with a layer £5.45
dipped in forest fruit flavoured juice. of lemon filling and finished with a sprinkle of sugar dust.
CHOCOLATE ORANGE SPONGE CAKE £5.00 GELATO ICE CREAM - Chocolate, Vanilla and £4.50
A digestive crumb base topped with Belgian chocolate, | Strawberry
baked cheesecake with chocolate sauce and a light chocolate
dusting. AFFOGATO - A scoop of vanilla gelato ‘drowned’ £3.95
with a shot espresso coffee.
CHOCOLATE CHERRY TART e cr) - A delicate £5.95
pastry case filled with chocolate and cherry filling. CHOCOLATE FLAKE CHEESECAKE £5.00

/OY N /OY N
~ HOT DRINRS - - LIQUEURS -

AMERICANO £2.75 DISARONNO £3.50
CAPPUCCINO £2.95 BAILEYS £3.50
ESPRESSO £2.00 COINTREAU £4.00
DOUBLE ESPRESSO £2.95 GRAND MARNIER £4.00
HOT CHOCOLATE £2.95 GRAPPA £3.00
LATTE £2.95 LIMONCELLO £3.50
MOCHA £2.95 PORT £3.00
TEA - Various Options £1.95 SAMBUCA £3.00
LIQUEUR COFFEE £5.95 STREGA £3.50

TIA MARIA £3.50

/OY Ny
~ SPIRITS -

BACARDI £3.50
CAMPARI £3.00
CINZANO £3.00
COURVOISIER £4.50
GIN £3.50
MALIBU £3.50
MARTINI £3.00
PERNOD £3.00
PINK GIN £4.00
PIMM’S £3.00
CAPTAIN MORGAN £3.00
SOUTHERN COMFORT £4.00
VECCHIA ROMAGNA BRANDY £4.00
VODKA £3.50
WHISKEY £4.00
APEROL SPRITZ £6.75

Additional toppings - £1.00 each

Please be advised some of our dishes may contain allergens. Please speak to a member of staff when ordering if you have an alle
(DF) Dairy Free (GF) Gluten (V) Vegetarian (VE) Vegan



