
Antipasti (Starters)

Focaccia and Olives _______________________________________£5

Bruschetta Fiorentina ________________________________________£5
Tomatoes, garlic, basil and fresh mozzarella 
on sourdough toast

Caprese Salad __________________________________________________£6
Fresh mozzarella and tomato basil salad

Tagliere di Avocado _______________________________________£7
Avocado, smoked salmon, crayfish platter and marie rose 

Gamberoni All’Aglio _________________________________________£8
King prawns cooked in white wine and garlic butter

Calamari alla Griglia con Ceci ______________________________£7
Charred squid with chilli, onions and chick pea sauce

Tagliere di Pesce________________________________________________£7
Board of deep fried fish, aubergine and lemon

Paté della Casa, Mostarda di Frutta ________________________£5
Chicken liver parfait, mustard fruits

Tagliere di carne e Crescentine Fritte ______________________£7
Board of mixed cured meats, olive salad and fried breads

Pasta e Fagioli __________________________________________________£6
A spicy pasta and bean stew with pancetta
Strongly recommended by Tony

Funghi Villa Napoli ___________________________________________£6
Mushrooms filled with paté, fried in panko with spicy
tomato sauce
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Pasta
Tagliatelle al Ragú ___________________________________________£12
Served with bolognese sauce

Tagliatelle Alfredo____________________________________________£11
In cream, mushrooms, ham and garlic

Tagliatelle Marcello __________________________________________£14
In tomato sauce, chilli, garlic, peppers, mushroom, salami,
italian sausage, ham and grilled with mozzerella cheese

Spaghetti alla Carbonara ___________________________________£10
With bacon, cream and egg yolk

Spaghetti allo Scoglio _______________________________________£15
With mixed seafood and napoletana sauce

Spaghetti Pesto Genovese __________________________________£11
With basil, garlic and pine nut sauce

Penne alla Salsiccia___________________________________________£12
In a tomato sauce with spicy italian sausage

Penne Deborah _______________________________________________£12
With aubergines and courgettes, basil, tomato sauce and
baked with mozzarella 

Tagliatelle al Salmone _______________________________________£14
With salmon, green peppercorns, pink sauce and brandy

Penne Franco _________________________________________________£12
In olive oil, seasonal vegetables, cherry tomatoes and rocket

L’angolo della Pizza
(The Pizza Corner)

Tony’s __________________________________________________________£13
With artichokes, spicy sausage and mushrooms 

Puttanesca_____________________________________________________£11
With anchovies, capers and black olives

Diavola ________________________________________________________£12
With chilli, salami and peppers 

Pizza Margherita_____________________________________________£10

Pizza Quattro Formaggio __________________________________£13
With four cheeses

Pizza Rufus ___________________________________________________£13
With Parma Ham, Parmigiano, topped with rocket 

Pizza Bianca & Verde _______________________________________£13
With spinach, soft egg, créme fraiche and parmesan cheese

Pizza Seafood _________________________________________________£15
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Vitello (Veal)
Vitello Pizzaiola ______________________________________________£17
Veal escalopes with olives, capers and anchovies

Saltimbocca alla Romana ___________________________________£18
Veal in tomato sauce, Parma ham and mozzarella cheese

Vitello Funghetto ____________________________________________£16
Medallions of veal, cream and mushrooms

Carne di Bue (Steak)
Bistecca ________________________________________________________£22
Sirloin steak, red wine sauce and roast shallots

Bistecca Acqua e Terra (Surf & Turf) _____________________£24
Sirloin steak topped with king prawns cooked 
in garlic butter and white wine

Filetto Berice (the mother-in-law)__________________________£27
With tomato sauce, red wine, 
chilli, mushrooms and peppers

Filetto al Pepe_________________________________________________£27
With green peppercorns, cream and brandy

Pollo (Chicken)
Pollo Revesco (Fricassée)____________________________________£12
Chicken breast in cream and egg yolk

Petto di Pollo alla Cacciatore_______________________________£13
Breast of chicken in tomato sauce, olives, peppers,
mushrooms and red wine

Petto di Pollo al Gorgonzola _______________________________£15
Breast of chicken, cheese sauce, tempura onion and pancetta

Pesce (Fish)
Salmone Buridda_____________________________________________£17
Salmon in a garlic stew with shell fish

Branzino in Crosta di Sale e Erbe _________________________£18
Sea Bass baked in a salt crust

Nasello in Scabeccio _________________________________________£16
Steamed hake with parsley and garlic

Desserts
Selection of desserts _____________________________________ £6

Coffee
Filter coffee __________________________________________________£2.80
Espresso______________________________________________________£2.60
Cappuccino__________________________________________________£2.60
Latte __________________________________________________________£2.60
Americano ___________________________________________________£2.50
Coffee Cream _______________________________________________£4.00
Coffee Liqueur______________________________________________£6.00

Secondi Piatti (Main Course)

Aida


