______________________ | S 10 ) O1) S — BOTTLE 125ML 175ML 250ML
MONTEPULCIANO D'ABRUZZO DOC 1990 490 550 6.90
TREBBIANO IGT 1990 490 550 6.90
---------------------- O

PINOT GRIGIO DELLE VENEZIE BLUSH 2490 590 650 8.60

______________________ 2] S — BOTTLE
MERLOT ICT (VENETO) 2590
SOFT, JUICY WITH GOOD STRUCTURE, BALANCED ACIDITY AND DEFINED TANNIN.
VALPOLICELLA CLASSICO DOC (VENETO) 32.90
WELL STRUCTURED, ROUNDED AND HARMONIOUS WITH FRUIT NOTES.

CHIANTI CLASSICO DOCG (TOSCANA) 3490
INTENSE AND CLEAN RUBY RED WITH VANILLA AND FLORAL OVERTONES OF VIOLET AND IRIS.
PRIMITIVO DI MANDURIA DOC (PUGLIA) 31.90
DEEP, DENSE RUBY RED WITH A NOSE OF PRUNES, DATES, FIGS AND A HINT OF SWEET SPICES.
NERO D'AVOLA DOC (SICILIA) 29.90
DEEP RUBY RED FULL-BODIED WINE WITH A NOTES OF DARK FRUITS, SPICE AND TOBACCO.
BAROLO DOCG (PIEMONTE) 51.90
A DEEP RUBY GARNET, FULL BODIED RED. FULL AROMAS OF DRIED FRUIT AND LEATHER.
---------------------- WHITE e

PINOT GRIGIO DELLE VENEZIE DOC (VENETO) 2590
DRY, REFRESHING AND CRISP WINE FROM VENETO.

ORVIETO CLASSICO AMABILE DOC (UMBRIA) 25.90
MEDIUM DRY, LIGHT AND CRISP WITH A TOUCH OF SWEETNESS.

FRASCATI DOC (LAZIO) 2590
DRY, LIGHT, ZESTY CITRUS AND CRISPY FLAVOUR.

SAUVIGNON BLANC (FRIULI) 2890
PALE SNOW YELLOW WITH A WELL BALANCED DRY FRUITY FLAVOUR.

GRILLO IGP (SICILIA) 29.90
BRIGHT STRAW YELLOW, NOTES OF FRUIT AND FLORAL AROMA.

GAVI DI GAVI DOCG (PIEMONTE) 31.90
DRY, BRILLIANT YELLOW, INTENSE SCENT WITH APRICOT AND GRAPEFRUIT NOTES.
----------------- SPARKLING  =--rrrmmmmmmmmm=s BOTTLE 200ML
PROSECCO EXTRA DRY 2590  7.20
PROSECCO ROSE EXTRA DRY 26.90

PIPER HEIDSIECK 55.00

ALTERNATIVE CHAMPAGNE 42.90




A Prink Uiz

................. SOFT DRINK --------szeemmmm- 1/2 PINT BOTTLE/CAN PINT
COKE/LEMONADE/TONIC/SODA 2.90 420
APPLETISER/ELDERFLOWER 275ML 290
LEMON/ORANGE SAN PELLEGRINO 330ML 350

]20 275ML (APP/MAN - APP/RAS - ORA-PAS) 3.50
MINERAL WATER - SPARKLING/STILL 3.90

-------------- BEER AND CIDER---------=---=- /2 PINT BOTTLE/CAN PINT
MORETTI 450 6.90
MORETTI SHANDY 3.50 590
PERONI 330ML 450
PERONI 0% ALCOHOL 330ML 3.90

CIDER 568ML 450
---------------------- Y ) 120 1 e — SINGLE DOUBLE
REGULAR SPIRITS 490 7.90
REGULAR SPIRITS WITH MIXER 6.90 9.50
PREMIUM SPIRITS 6.90 850
PREMIUM SPIRITS WITH MIXER 850 9.90
------------------- COCKTIAILS -

BELLINI 7.90
PROSECCO, PEACH JUICE AND GRANADINE.

LIMONCELLO BELLINI 7.90
LIMONCELLO, PROSECCO, FROZEN RASPBERRIES AND A DASH OF LEMONADE.
AMARETTO SOUR 7.90
AMARETTO DISARONNO, FRESH LEMON JUICE, LEMONADE AND MARASCHINO CHERRY.
WENDY'S ESPRESSO MARTINI 8.90

VODKA, KAHLUA, GRAND MARNIER AND A SHOT OF ESPRESSO.

LIMONCELLO MARGARITA 890

TEQLJILA, LIMONCELLO, GRAND MARNIER AND LEMONADE.

APEROL SPRITZ 8.90

APEROL, PROSECCO AND SODA WATER. (LEMONADE VERSION AVAILABLE)
PORNSTAR MARTINI 8.90

PASSION FRUIT BASE, 50ML VODKA, HINT OF VANILLA, SERVED WITH A SHOT OF PROSECCO.

NEGRONI 9.90

GORDON'S GIN, MARTINI ROSSO AND CAMPARI.
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Italian Restaurant

s

ZUPPA DEL GIORNO (V) £ 6.90
THE CHEF'S CHOICE OF SOUP FOR THE DAY.
BRUSCHETTA CAMPANA (V) £7.90

TOASTED BREAD TOPPED WITH GARLIC BUTTER, RED ONION, FRESH
MOZZARELLA AND TOMATO WITH BASIL AND OLIVE OIL DRESSING.

ARANCINO =@ £790

RICE BALL FILLED WITH BRIE, BACON AND PEAS, DEEP FRIED AND
SERVED WITH A SPICY TOMATO SAUCE.

FUNGHI ALL'AGLIO (V) £790
OVEN BAKED MUSHROOMS WITH GARLIC BUTTER, PARSLEY AND
LEMON, SERVED WITH TOASTED CIABATTA BREAD.

INSALATA CAPRESE (V) £7.90

SLICES OF FRESH TOMATO AND MOZZARELLA CHEESE, DRESSED
WITH BASIL AND EXTRA VIRGIN OLIVE OIL.

HALLOUMI ALLA GRIGLIA (V) £ 850

CHARGRILLED HALLOUMI CHEESE SLICES SERVED ON A BED OF
FRESH SPINACH DRIZZLED WITH EXTRA VIRGIN OLIVE OIL.

PATE DI POLLO £ 850

HOMEMADE CHICKEN LIVER PATE SERVED WITH MIXED LEAVES
AND TOASTED BREAD.

CALAMARI FRITTI £9.50
FRIED SQUID RING, SERVED WITH GARLIC MAYONNAISE.

GAMBERONI ALL'AGLIO £10.50
PEELED KING PRAWNS IN A BUTTER, GARLIC, WHITE WINE AND
PARSLEY SAUCE.

COZZE ALLA NAPOLETANA =@ £10.50

SAUTEED MUSSELS IN A RICH TOMATO SAUCE WITH GARLIC,
PARSLEY, WHITE WINE AND CHILLI.

ANTIPASTO ALLTTALIANA £10.50

A SELECTION OF ITALIAN CURED MEATS WITH PICKLES AND
CHEESE SERVED WITH TOASTED BREAD.



Dzl nvef Pisollr

MAIN  STARTER

LASAGNA AL FORNO £1190 £990
HOME MADE OVEN BAKED LASAGNA.
LINGUINE VEGETARIANE (V) =@ £11.90 £990

LINGUINE PASTA WITH AUBERGINES, COURGETTES AND MUSHROOMS, IN A GARLIC AND
CHILLI TOMATO SAUCE.

PENNE ALL'ARRABBIATA (V) ¥ £1090 £990

PENNE PASTA IN GARLIC, TOMATO, WHITE WINE, CHERRY TOMATO & CHILLI SAUCE.

LINGUINE ALLA BOLOGNESE £11.90 £9.90
LINGUINE PASTA WITH THE WORLD-RENOWNED MINCED MEAT SAUCE.

LINGUINE ALLA CARBONARA £11.90 £990

LINGUINE PASTA WITH ONION, PANCETTA AND CREAM FINISHED WITH AN EGG YOLK.

LINGUINE DELLO CHEF @ £1590 £11.90

LINGUINE PASTA WITH MUSSELS AND KING PRAWNS SAUTEED IN EXTRA VIRGIN OIL,
GARLIC, WHITE WINE, CHILLI AND CHERRY TOMATOES.

PENNE AL DOLCELATTE (V) £11.90 £9.90

PENNE PASTA IN A RICH CREAM AND ITALIAN BLUE CHEESE SAUCE.

PENNE AL SALMONE E PISELLI £1290 £9.90

PENNE PASTA IN A SMOKED SALMON, PEAS, CREAM, TOMATO, ONION AND BRANDY SAUCE.

PAPPARDELLE ALLA FINOCCHIONA =@ £1290 £990

LARGE RIBBON PASTA IN A FRESH SAUSAGE, FENNEL, CHILLI AND CREAMY TOMATO SAUCE.

PAPPARDELLE GAMBERETTI E POLLO £1290 £990

LARGE RIBBON PASTA COOKED WITH CHICKEN, PRAWNS, CHERRY TOMATOES IN WHITE
WINE AND CREAM SAUCE.

PAPPARDELLE STROGONOFF £1290 £9.90
LARGE RIBBON PASTA COOKED WITH DICED BEEF, MUSHROOMS, FRENCH MUSTARD,
TOMATO AND CREAM SAUCE.

RISOTTO VEGETARIANO (V) £13.90 £10.90

CLASSIC ARBORIO RICE WITH CLOSED CUP MUSHROOMS, PORCINI MUSHROOMS, PEAS
AND SAFFRON.

RISOTTO MISTO £13.90 £10.90

CLASSIC ARBORIO RICE WITH GARLIC, CHICKEN AND PORCINI MUSHROOMS.

RISOTTO Al FRUTTI DI MARE £1590 £11.90

ARBORIO RICE WITH MUSSELS, KING PRAWN, SHRIMPS AND SQUID WITH A TOUCH
OF TOMATO.

RAVIOLI ALL'ARAGOSTA £1590 £1190

FRESH PASTA PARCELS FILLED WITH LOBSTER, TOSSED IN A CREAMY TOMATO
SAUCE WITH PRAWNS.
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FILETTO AL DOLCELATTE £ 2590
GRILLED FILLET OF BEEF WITH ITALIAN BLUE CHEESE SAUCE.
FILETTO CASANOVA £ 2590

GRILLED FILLET OF BEEF IN A RICH SAUCE OF PINK PEPPERCORNS,
FRENCH MUSTARD, CREAM AND A SPLASH OF BRANDY.

FILETTO AL PROSCIUTTO E MOZZARELLA £ 25.90

GRILLED BEEF FILLET IN BRANDY, CREAM AND TOMATO SAUCE,
TOPPED WITH MOZZARELLA AND PARMA HAM.

FILETTO ALLA MOSTARDA £ 2590

GRILLED FILLET OF BEEF, WITH STRONG TOMATO, COGNAC,
FRENCH MUSTARD AND ROSEMARY SAUCE.

FILETTO MARE E MONTI £30.90

GRILLED FILLET BEEF WITH PRAWNS, MUSSELS AND MUSHROOMS
IN A DELICATE GARLIC AND WHITE WINE SAUCE

POLLO DEL MEDITERRANEO £16.90

CHICKEN BREAST IN A SWEET, CREAMY MARSALA WINE SAUCE
WITH PEAS AND ONIONS.

POLLO CREMA E FUNGHI £16.90

CHICKEN BREAST WITH GARLIC, CLOSED CUP MUSHROOMS,
WHITE WINE AND CREAM SAUCE.

POLLO PICCANTE e £16.90

CHICKEN BREAST WITH MUSHROOM, OLIVES, ROSEMARY, CHILLI
AND TOMATO SAUCE.

POLLO Al PEPERONI £16.90
CHICKEN BREAST WITH PEPPERS AND PEAS IN A TOMATO SAUCE.
MAIALE ALLA SENAPE £16.90

PORK FILLET ESCALOPE IN A MUSHROOM, ENGLISH MUSTARD,
ROSEMARY AND CREAM SAUCE.

MAIALE ALLA PIZZAIOLA £16.90

PORK FILLET ESCALOPE IN GARLIC TOMATO WHITE WINE, OLIVE
AND OREGANO SAUCE.

VITELLO CREMA E FUNGHI £ 21.95

VEAL ESCALOPE IN A GARLIC, CLOSED CUP MUSHROOMS, WHITE
WINE AND CREAM SAUCE.

SALTIMBOCCA ALLA ROMANA £ 2195

VEAL ESCALOPE WITH PARMA HAM, PAN-FRIED WITH BUTTER,
PINOT GRIGIO AND SAGE.



(%) Bollini
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BRANZINO ALL'ACQUA PAZZA £ 2350

SEA BASS FILLETS COOKED IN GARLIC, ONIONS, TOMATO
AND WHITE WINE SAUCE.

PESCE SPADA ALLA SICILIANA £ 2250

SWORDFISH STEAK COOKED WITH OLIVE OIL, GARLIC, CAPERS,
OLIVES, RED ONIONS AND CHERRY TOMATO SAUCE.

SALMONE AL PROSECCO £ 2250

FRESH SALMON FILLET IN A TOMATO, RED ONIONS AND CREAMY
SAUCE, FINISHED WITH A SPLASH OF PROSECCO.

ORATA CON SPINACI E PATATE £ 2350

SEA BREAM FILLETS PAN FRIED IN GARLIC, PINK PEPPERCORNS,
FENNEL SEEDS AND WHITE WINE SAUCE, SERVED ON A BED OF
SAUTEED POTATOES AND BABY SPINACH.

PLEASE NOTE FISH AND MEAT DISHES ARE ALL SERVED WITH FRESH VEGETABLES.

Siofe dighes

CLASSIC GARLIC BREAD £450

CLASSIC GARLIC BREAD WITH MOZZARELLA £ 5.50

GARLIC PIZZA BREAD WITH MOZZARELLA £6.90

SKINNY FRIES £3.50 ; ‘\“‘:}
OLIVES AND TOASTED BREAD £3.50
TOMATO AND ONION SALAD £3.50
MIXED SALAD £3.50

FRESH VEGETABLES £ 3.90




() Betlini

Italian Restaurant

MARGHERITA (V) £9.95
CLASSIC MOZZARELLA CHEESE AND TOMATO SAUCE PIZZA.
P1ZZA AL PROSCIUTTO £12.95

P1ZZA WITH TOMATO SAUCE, MOZZARELLA CHEESE,
PARMA HAM, ROCKET LEAVES AND PARMESAN FLAKES.

P1ZZA A1 QUATTRO FORMAGGI £11.95

PIZZA WITH MOZZARELLA, PROVOLONE, PARMESAN AND

GORGONZOLA CHEESE.
PLEASE NOTE THIS IS A “PIZZA BIANCA", SO IS NOT A TOMATO BASE PIZZA.

P1ZZA VEGETARIANA (V) £10.95

PIZZA WITH MOZZARELLA CHEESE, TOMATO SAUCE AND
FRESH MIX VEGETABLES.

P1ZZA AL SALAME PICCANTE =@ £11.95

PIZZA WITH SPICY SALAMI, SPIANATA AND SALAME
NAPOLI WITH TOMATO SAUCE AND MOZZARELLA CHEESE.

P1ZZA BELLINI £12.95

PIZZA WITH MOZZARELLA CHEESE, TOMATO SAUCE, TUNA,
OLIVES AND RED ONIONS.

CALZONE @ £11.95

FOLDED PIZZA WITH TOMATO, MOZZARELLA, MUSHROOMS
AND SALAMI, TOPPED WITH A CHILLY TOMATO SAUCE.

P1Z7ZA PEPPERONI £10.95

P1ZZA WITH MOZZARELLA CHEESE, TOMATO SAUCE AND
[ITALIAN PEPPERONI SALAMI.

P1ZZA Al FRUTTI DI MARE £15.95

PIZZA WITH MOZZARELLA CHEESE, TOMATO SAUCE,
MUSSELS, PRAWNS AND SQUIDS.

PLEASE NOTE PIZZA IS NOT AVAILABLE AT LUNCHTIME



[esser(s

CHEESECAKE OF THE WEEK £750
ASK A MEMBER OF THE STAFF FOR THE FLAVOUR OF THE WEEK.
NEMESIS £7.50

LUXURIOUS, RICH DARK CHOCOLATE TORTE, WITH VANILLA
ICE CREAM OR FRESH CREAM.

TIRAMISU £ 750
CLASSIC ITALIAN COFFEE FLAVOUR DESSERT.
CREME BRULEE £ 750

RICH CUSTARD BASE TOPPED WITH A TEXTURALLY
CONTRASTING LAYER OF HARDENED CARAMELIZED SUGAR.

SGROPPINO £750

REFRESHING ALCOHOLIC DRINK/DESSERT BASED ON ITALIAN
LEMON SORBET AND PROSECCO.

ITALIAN ICE CREAM AND SORBET £750
ASK A MEMBER OF THE STAFF FOR THE AVAILABLE FLAVOURS.
FUDGE CAKE £6.90

WARM CHOCOLATE FUDGE CAKE SERVED WITH A SCOOP OF
VANILLA ICE CREAM.

AFFOGATO AL CAFFE £ 750

VANILLA ICE CREAM "DROWNED” WITH A SHOT OF HOT
ESPRESSO AND AMARETTO LIQUEUR.

CHEESE AND BISCUITS £ 995

SELECTION OF OUR FAVOURITE ITALIAN CHEESES
SERVED WITH BISCUITS.

COFFEE AND SWEET SICILIAN PASTRY £490
AMERICANO, CAPPUCCINO OR LATTE AND
A CHOCOLATE AND HAZELNUT OR LEMON PASTRY.




