There are two great placed to eat,
Your place and ours
“Welcome to ours”
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Ala Carte

ANTIPASTI/STARTERS

T e ALETTE DI POLLO £7.90
*" Restaurant " Our sweet and spicy sticky honey garlic chicken wings.
GOUJONS DI POLLO £9.90
Chicken inner filets in our crunchy golden breadcrumbs served with our homemade sauce.
CAPRESE £12.00

Salad made of sliced fresh mozzarella, beef tomatoes, and sweet basil, seasoned with salt,
and olive oil.

PARMA HAM STARTER £10.00
Savour the classic Italian pairing of sweet melon and savoury Parma Ham.
BRUSCHETTA £9.50

Toasted garlic bread with topped with one of the following:
1-Pomodoro, 2- Funghi, 3- Pancetta E Mozzarella, 4-Pork Belly
5-Italian Sausage, 6-Parma Ham

GAMBERONI FRESCHI E CROCCANTI (CRISPY KING PRAWN) £13.90

King prawns in a light crispy Italian batter topped with our pepperoncino dolce (Sweet chili sauce).

KING PRAWNS & GARLIC CROSTINI £13.00
King prawns cooked in our tomato sauce with a touch of chili flakes served
on a base of bread.
CALAMARI FRITTI £11.00
Freshly cut squids lightly seasoned and fried served with our homemade sauce.
ZUPPA DEL GIORNO £7.00
Delight in our daily creation with the soup served with garlic bread.
BASTONCINI DI MOZZARELLA £7.90

Fresh mozzarella coated in a golden crispy crumbs served with
our homemade spicy sauce.

POLPETTE FORMAGGIO £8.00

Italian meatballs with our Italian spices cooked in our delicate tomato Napoli Sauce,
topped with mozzarella cheese, baked in Al Forno and served with Garlic Bread.

GARLIC CIABATTA £7.00
Homemade bread, oven baked with garlic and herb butter.
FOCACCIA ROSMARINO OLIO £8.00
Italian flatbread stone baked with garlic, olive oil sea salt and rosemary.
FOCACCIA MOZZARELLA CHEESE £8.00
Italian flatbread stone baked with garlic, mozzarella cheese, olive oil and Sea salt.
COZZE CON VINO BIANCO £10.90
Fresh Mussels cooked in white wine and garlic served on our homemade garlic bread

COZZE ITALIANE £10.90

Fresh Mussels cooked in tomatoes, garlic with a touch of oregano and
white wine served on our homemade garlic bread

Children under the age of 14 have 50% off on all A la carte Menu

Please let us know of any allergies or dietary restrictions



MAIN COURSES & STEAKS

CHICKEN MARCO POLO £17.00
Fillet of chicken cooked in coconut milk, chillies, mange tout, spinach served with rice.
POLLO MILANESE £19.00
Chicken breast in breadcrumbs, golden fried with spicy Arrabbiata pasta.
POLLO PROSCIUTTO MILANESE £24.00

Chicken lightly battered, pan-fried and layered on top with Parma ham,
served with vegetables and a choice of one of our sauce :
1-Cajun, 2-Napoli, 3-Arrabiatta, 4-Volcano,
5-Italian Cheesy sauce, 6-Funghi sauce, 7-Creamy Bianco

POLLO FUNGHI £18.00
Grilled chicken breast in creamy mushrooms sauce
served with the choice of Hand Cut Chips or French Fries.

PIATTO DI PESCE DEL GIORNO £19.00
Chef’s special seafood dish of the day with a touch of our Napoli sauce & vegetables
SEABASS, SEABREAM, SALMON £27.00

1-Napoli sauce (Tomato sauce with authentic Italian herbs)
2- Al Limone (lemon flavour sauce)
3- Sundried tomato and basil sauce
All served on a bed of mash & vegetables

CALAMARI GAMBERONI £25.00

Tender calamari lightly seasoned sauteed king prawns served with
French fries and our home-made tartar sauce.

MAIALE MILANESE £16.00
Pork fillet coated in breadcrumbs, pan-fried and served with penne amatriciana.
FILLET STEAK £34.00

Our Dried aged Fillet served with mushroom, tomato and onion rings, served with
either our peppercorn sauce or our mushroom sauce.

SIIRLOIN STEAK £29.00

Our dried age Sirloin served with mushroom, tomato and onion rings, served
with either our peppercorn sauce or our mushroom sauce.

SURF AND TURF £32.00

Sirloin Steak with Langoustines and King Prawns served with mushroom, tomato, and onion rings,
served with either our peppercorn sauce or our mushroom sauce.

FRUTTI DI MARE DEL GIORNO £26.00

Mix seafood of the day cooked in our Al Limone sauce served with
baked Tuscan potato and fresh vegetables.

SCALOPPINE £16.00
Cut of Pork loin dipped in flour, pan-fried in a one of our sauce:
1- Al Vino Bianco (white wine)
2-Al Funghi (with mushrooms)
3- Al Limone (lemon flavour sauce)
All served with vegetables

BEEF BURGER MEAL £17.00

Classic burger with prime beef and our homemade bun topped with lettuce,
fresh tomato, red onions, and fries served with our burger sauce..

CHEESE BURGER MEAL £18.00

Classic burger with prime beef topped with cheese, lettuce,
fresh tomato, red onions, and fries served with our burger sauce.

GUAZZETTO DI COZZE £19.00

Fresh Mussels cooked in our tomato and oil sauce and served with our homemade bread

Children under the age of 14 have 50% off on all A la carte Menu



You can request your pasta from the following:
Rigatoni, Penne

Spaghetti, Tagliatelle

PASTA
PENNE AL PARADISO £15.00

Penne pasta dish cooked in our tomato and creamy Cajun sauce, spinach,
and mixed bell peppers with the added garlic sauteed king prawns.

PENNE ARRABBIATA £15.00
Spicy pasta dish cooked in tasty rich spicy Napoli sauce.
PENNE POLLO ARRABBIATA £19.00
Spicy pasta dish cooked in our tasty rich spicy Napoli sauce with chicken
PENNE ALL’ AMATRICIANA £18.00
Classic Italian pasta dish with Bacon, tomato sauce and garlic.
PENNE CREAMY SPINACI £15.00
Cooked with spinach and mushrooms in rich cheesy sauce and a touch of our Napoli sauce.
PENNE CHICKEN ALFREDO £18.00
Tender pieces of chicken cooked in our creamy sauce with mushroom and broccoli.
PENNE CAJUN CHICKEN £17.00
Chicken cooked in Cajun spices with pepper, onions, cream and touch of Napoli.
SEABASS PENNE ARRABBIATA £19.00
Spicy pasta dish cooked in our tasty rich spicy Napoli sauce with added seabass.
SEABASS PENNE CAJUN £19.00
Seabass cooked in Cajun spices with pepper, onions, Napoli sauce and touch of cream.

GUCCI MACARONI £15.00

Our chef’s special cheese pasta dish.
RAVIOLI 4 FORMAGGI £19.00

Indulgent ravioli filled with a delightful blend of our four cheeses, creating a rich and creamy texture.
TAGLIATELLE FRUTTI DI MARE BIANCO £24.00
Fresh mix seafood cooked in our Bianco creamy sauce.
TAGLIATELLE FRUTTI DI MARE NAPOLI £24.00
Fresh mix seafood cooked in our lightly spiced Napoli sauce.
LASAGNE AL FORNO £14.00
Our traditional lasagne home cooked.
PENNE ALLA VODKA GAMBERONI £24.00
Cooked with king prawns and langoustines with extra virgin olive oil, garlic, our special creamy sauce, and
vodka.
PENNE ALLA NORCINA £19.00
Italian comfort food at its finest, a rich sauce, Italian sausage, and our cream-based sauce, with penne pasta.
KING PRAWNS PENNE ALFREDO £22.00
Regal king prawns, mushrooms and velvety Alfredo sauce made in pure decadence.

PASTA ALLA VOLCANO £21.00

Spicy penne pasta dish with tender pieces of Cajun chicken mixed with spicy crumbled Italian sausage, onions,
garlic, our Napoli sauce with Mediterranean flavour, an explosive note of spicy heat.

PENNE NAPOLI £15.00

Pasta dish cooked in tasty rich Napoli sauce.

Children under the age of 14 have 50% off on all A la carte Menu

Please let us know of any allergies or dietary restrictions



You can request your pasta from the following:
Rigatoni, Penne

Spaghetti, Tagliatelle PASTA
SPAGHETTI BOLOGNESE, £14.00
Prime ground beef, cooked with our special Bolognese sauce with herbs and seasonings.
SPAGHETTI MEATBALLS £16.00
Classic dish in our homemade Napoli sauce.
RIGATONI SALSICCIA £19.00

This is a delicious dish with rigatoni pasta tubes, cooked with Italian spicy sausage
crumbled and finished in our spicy tomato sauce.

SPAGHETTI CARBONARA NO 1 £16.00
Smoked bacon with our creamy garlic and Parmesan sauce. Garnished with crispy bacon crumbs.
SPAGHETTI CARBONARA NO 2 £16.00

Smoked Italian pancetta, egg yolk, Pecorino and Parmesan cheese, no cream.
Authentic Italian style. Garnished with crispy bacon crumbs.

PASTA CRISTINA £16.00

Pan-roasted pancetta, mushrooms, onions and white wine. Simmered
with our cream and tomato sauce. Served with rigatoni tubes.

SPAGHETTI FRUTTI DI MARE £27.00

Spaghetti served with shrimps, mussels, langoustines, calamari, king prawns
cooked in a creamy Bianco sauce.

PEPPERED STEAK PASTA £29.00

Very Mature dry-aged fillet steak strips pan-roasted in our delicious cream, brandy and
green peppercorn sauce. Served with rigatoni tubes.

PASTA PUTTANESCA

£16.50
Spaghetti cooked in Base di San Marzano pomodoro (San Marzono tomato base), acciughe (anchovies),
capperi (cappers), prezzemolo (parsley), olives, aglio (oil),
peperoncino secco (chili flakes), evoo and garlic.

Children under the age of 14 go 50% off on all ala carte menu

RISOTTO

SEAFOOD RISOTTO £19.90
King prawns, langoustines, Mussels, leeks peas, Calamari, spinach and rice.
CHICKEN CONTADINA RISOTTO £17.00

Delicious risotto dish cooked in our Italian creamy sauce with spinach, mushroom , chicken pieces and
crumbled Italian sausage.

CAJUN CHICKEN RISOTTO £17.00
Chicken cooked in our Cajun spices with pepper, onions, Napoli sauce and touch of cream.
CREAMY SPINACI RISOTTO £17.00
Cooked with spinach and mushrooms in our rich cheesy sauce and a touch of Napoli sauce.
GUCCI RISOTTO £15.00
Indulgent risotto filled with a delightful blend of our four cheeses, creating a rich and creamy texture.
RISOTTO CON POLLO E PISELLI £16.00
Risotto with chicken, peas, chillies and parmesan
RISOTTO ALL PARADISO £19.00

Risotto dish cooked in our tomato and creamy Cajun sauce, spinach,
and mixed bell peppers with the added garlic sauteed king prawns.

Children under the age of 14 have 50% off on all A la carte Menu

Please let us know of any allergies or dietary restrictions
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The dough is made from just four ingredients—flour (00 type, finely milled), water, salt, and yeast.
No oil, sugar, or additional enhancers are used.

Neapolitan pizza is traditionally baked at temperatures of around 900°F (485°C). The pizza cooks
quickly, usually in 60-90 seconds, resulting in a lightly charred, crispy exterior with a soft, slightly
chewy interior.

The tomato base is made from San Marzano tomatoes, which are grown in the volcanic soil around
Mount Vesuvius.

Each extra topping £1 extra

Chichen, Ham, Cheese, Parma ham, Peppers, Olives, Bolognaise, Tomato, Pineapple, Peperoni, Salami, Potato,
sausage, bacon, Mushroom, Capers, fresh basil, mushrooms, Parmesan cheese and a drizzle of extra virgin olive

MARGHERITA

With fresh basil leaves, mozzarella, and a drizzle of extra virgin olive oil.

MARGHERITA EXTRA

with fresh basil leaves, mozzarella di Bufala.

MARINARA

With garlic, oregano, and olive oil, no cheese.

DIAVOLA
Adding a bit of spice with spicy pepperoni.

SPIANATA

Spianata spicy salami from Calabria with tomato sugo, mozzarella and evoo

PEPERONI GRIGLIATI

Grilled peppers with spinach, tomato sugo, mozzarella, ricotta and evoo

Other variations may use anchovies, fresh cherry tomatoes, or shaved
Parmigiano-Reggiano, but always in moderation.

The hallmark of an authentic Neapolitan pizza
is its cornicione, which is puffed, airy, and slightly charred from the intense
heat oven.

CALZONE
SALSICCIA CALZONE £19.00

With spicy Italian sausage, mushrooms, peppers, onions in our [talian Napoli
Sauce with cracked black pepper.

£18.00
CHICKEN CALZONE
With chicken pieces, onions, peppers, Italian Napoli sauce with cheese
and cracked black pepper.
HAM CALZONE £19.00
A traditional folded Italian Pizza, filled with Napoli sauce with cheese,
and cracked black pepper.
£20.00

MEAT FEAST CALZONE

A traditional folded Italian Pizza, filled with Napoli filled with ham, pepperoni, Italian
sausage and chicken with added cheese and cracked black pepper.

Children under the age of 14 have 50% off on all A la carte Menu

Please let us know of any allergies or dietary restrictions



TURKISH STARTERS

SHISHLEEK STARTERS £14.00

3 tender best end lamb chops grilled cooked to perfection savoury with our Mediterranean
seasoning served with salad

KABRUGHA STARTER £8.00
Pork Ribs seasoned with our traditional Turkish spices
SHISH KEBBAB STARTER £8.00
Chargrilled chicken served with a side of salad.
SHREEN SHAH MAYGO £12.50
King Prawns cooked in our sweet sauce served on a bed of bread
LEMOU SHAH MAYGO £12.50
Kings Prawns cooked in our lemon sauce served on a bed of bread
DAL SOUP £6.00

Lentils soup made with different types of lentils, veggies and spices served with bread

TURKISH MAIN COURSE

LAMB SHANK MAHICHEH £27.00
Slow-cooked shank marinated in our aromatic spices, served with our rich sauce.
KABURGHA KEBAB £18.00
Succulent small Pork Ribs bursting with flavors, served with rice
JOJEH SHISH KEBBAB £20.00
Skewered, char-grilled chicken with a smoky and tender taste served with rice.
FILET STEAK SHISH KEBBAB £28.00
Skewered, char-grilled dry age filet steak with a smoky and tender taste served with rice.
SHISHLEEK £27.00
Grilled tender best end lamb chop cooked in our Mediterranean spices served with rice
GHOSHET ISTANBOLI PLAUE £27.00
Fillet of lamb shank cooked over 6 hours, our aromatic spices, and fluffy rice.
JOJEH ISTANBOLI PLAUE £16.00
Chicken, our aromatic spices, and fluffy rice.
SEAFOOD ISTANBOLI PLAUE £22.00
Mix seafood, our aromatic spices, and fluffy rice
SHAH MAYGO ISTANBOLI PLAUE £22.00
Kings Prawns, our aromatic spices, and fluffy rice
MAKHSOS KEBAB £27.00

Selection of Kaburgha and shish kebab with shishleek and kofteh kebab, served
with rice and grilled tomato and Tuscan potato.

KOFTEH KEBAB £16.00
Skewered, char-grilled kofteh kebab served with rice.
VEGETARIEN ISTANBOLI PLAUE £15.00

Green pepers, potatoes, mushrooms and cherry tomatoes served with rice.

MEATBALL ISTANBOLI PLAUE £16.00

Beef meatballs with mediterranean spices served with rice and a sauce which can be made spicy

SIDES

HAND CUT CHIPS £6
SEASON SALAD £6
FETA SALAD £8

Please let us know of any allergies or dietary restrictions



DESSERT
TIRAMISU £8.00

Rich sponge, our own Coffee blended espresso, coffee liqueur, mascarpone dessert.

PANNA COTTA £8.00

Silky vanilla bean custard with baked strawberry home made.

CAFFE SEMIFREDDO £7.00

Our creamy coffee delight topped with homemade espresso syrup.

VANILLA ICE CREAM £6.00

Classic vanilla ice cream made in-house.

STRAWBERRY ICE CREAM £7.00

Fresh strawberry goodness churned into homemade ice cream.

CHOCOLATE ICE CREAM £7.00

Decadent chocolate ice cream crafted from scratch by our chefs.

TRIO OF GELATO £8.90

Homemade ice-cream. Vanilla, strawberry and chocolate served together.

GELATO AL PASSARACCHIO E MIELE £9.00

Home made Pistachio ice cream with honey

GELATO ALLE NOCI CON UN TOCCO DI SALE MARINO £9.00
OLIO D'OLIVA COME GUARNIZIONE

Home made walnut ice cream with sea salt and olive oil topping

HOMEMADE AMARETTO RICOTTA CHEESE CAKE  £9.00
Galbani, Whole Milk Ricotta Cheese cake

STICKY TOFFEE PUDDING £9.00

Moist toffee sponge with house-made toffee sauce and our vanilla ice cream.

CREME BRULEE £7.00

Creamy vanilla custard topped with caramelized sugar, a homemade delight.

HOMEMADE FUDGE CAKE £7.00

Rich, moist chocolate delight made in-house with our ice cream.

TORTE DI MELE £9.00

Caramelised apple tart with cinnamon and caramel sauce served with
our vanilla ice-cream.

MACEDONIA DI FRUTTA £6.00
Freshly mixed fruits

AFFOGATO £7.65

Vanilla ice cream drowned in our own coffee blended hot espresso.

BAILEYS AFFOGATO £10.00

Vanilla ice cream drowned in Baileys and our own coffee blended hot espresso.

TIRAMISU (Tia Maria) £11.00

Rich sponge, Tia Maria Liqueur and mascarpone dessert.

ESPRESSO MARTINI AFFOGATO £14.00

Velvety vanilla gelato with a shot of our own coffee blended espresso, vodka, and coffee liqueur, topped with
dark chocolate shavings. An indulgent and sophisticated dessert cocktail.

Please let us know of any allergies or dietary restrictions



Monday to Sunday
7 days from 12noon to 4pm

LUNCH MENy

2 Coursesfor £15
3 Courses for £17

STARTER / ANTIPASTI

ZUPPA DEL GIORNO

Delight in our daily creation with the soup served with
garlic bread.

ALETTE DI POLLO

Our sweet and spicy sticky honey garlic chicken wings.

HONEY & LEMON CHICKEN

Served on a bed of homemade bread.

GARLIC CIABATTA

Homemade bread, oven baked with garlic and herb
butter.

BRUSCHETTA POMODORO

Toasted garlic bread with marinated tomatoes rocket
and balsamic glaze.

BRUSCHETTA FUNGHI

Toasted garlic bread with pan fried mushrooms in our
creamy sauce.

MAIN DISHES
FISH AND CHIPS GUCCI MACARONI
Served with peas and mash potato or fries Our chef’s special cheese pasta dish
STEAK PIE SPAGHETTI CARBONARA

Tender steak pie with beef gravy and oval puff pastry
served with vegetables and your choice of Tuscan
potato or mashed potato.

PENNE ARRABBIATA

Spicy pasta dish cooked in our tasty rich spicy Napoli
Sauce

PENNE ARRABBIATA CHICKEN

Spicy pasta dish cooked in our tasty rich spicy Napoli
sauce with added chicken.

PENNE CREAMY SPINACI

Cooked with spinach and mushrooms in our rich cheesy
sauce and a touch of Napoli sauce.

PENNE CAJUN CHICKEN

Chicken cooked in Cajun spices with pepper, onions,
cream and touch of Napoli sauce.

SPAGHETTI BOLOGNESE

Prime ground beef, cooked with our special Bolognese
sauce with herbs and seasonings.

SPAGHETTI MEATBALLS

Classic dish in our homemade Napoli sauce.

LASAGNE AL FORNO

Our traditional lasagne home cooked.

DESSERT /DOLCI

Smoked bacon with a our creamy garlic and Parmesan sauce.
Garnished with crispy bacon crumbs.

PIZZA MAGHERITA

With freshly prepared Italian tomato sugo base, topped with
fresh basil, extra virgin olive oil and mozzarella cheese.

PI1ZZA BOLOGNESE

Topped with our freshly cooked mince Bolognese, delish and
mozzarella cheese.

PIZZA HAWAIIAN

Tomato sugo topped with ham, pineapple, and mozzarella
cheese.

P1ZZA VERDURE

San Marzano tomato, topped with onions sautéed Peppers and
mushrooms, mozzarella cheese.

PIZZA ALFREDO

Freshly prepared with creamy cheese, broccoli, chicken,
mushrooms.

VEGETARIAN CALZONE

A traditional folded Pizza drizzled with olive oil and filled with
delicious sauteed vegetables in a Italian Napoli sauce with vegan

cheese, and cracked black pepper.

SIDES £4
HAND CUT CHIPS

ALL BELLOW ARE HOME MADE EVEN OUR ICE CREAM

PANNA COTTA

ICE CREAM STRAWBERRY, CHOCOLATE OR VINILLA

TUSCAN POTATO
ONION RINGS
MASH POTATO

AMARETTO RICOTTA CHEESE CAKE & ICE CREAM

STICKY TOFFEE PUDDING& ICE CREAM
FUDGE & ICE CREAM
TORTE DI MELE & ICE CREAM

Please let us know of any
allergies or dietary
restrictions



Add a bottle of house wine for £18, valid until 6:30pm
EXECUTIVE LUNCH & PRE THEATER MENU

Monday to Sunday
7 days from 12pm - 6:30pm

2 Courses for £20.95
3 Courses for £24.95

STARTER / ANTIPASTI

ZUPPA DEL GIORNO

Delight in our daily creation with the soup served with
garlic bread.

ALETTE DI POLLO

Our sweet and spicy sticky honey garlic chicken wings

BASTONCINI DI MOZZARELLA

Fresh mozzarella coated in a golden crispy crumbs
served with our homemade spicy sauce.

FUNGHI FRITTI

Crunchy golden fried mushrooms covered in
breadcrumbs paired with our savoury dipping sauce.

GARLIC CIABATTA

Homemade bread, oven baked with garlic and herb butter.

BRUSCHETTA POMODORO

Toasted garlic bread with marinated tomatoes rocket and
balsamic glaze.

CRISPY KING PRAWNS

King prawns in a light crispy Italian batter topped with our
pepperoncino dolce (Sweet chili sauce).

POLPETTE FORMAGGIO

Italian meatballs with our Italian spices cooked in our delicate
tomato Napoli Sauce, topped with mozzarella cheese, baked in
Al Forno and served with Garlic Bread

MAIN DISHES

PENNE ARRABBIATA

Spicy pasta dish cooked in our tasty rich spicy Napoli
Sauce

PENNE ARRABBIATA CHICKEN

spicy pasta dish cooked in our tasty rich spicy Napoli
sauce with added chicken.

PENNE CREAMY SPINACI

Cooked with spinach and mushrooms in our rich cheesy
sauce and a touch of Napoli sauce.

PENNE CAJUN CHICKEN

Chicken cooked in our Cajun spices with pepper,
onions, cream and touch of Napoli sauce.

SPAGHETTI BOLOGNESE

Prime ground beef, cooked with our special bolognese
sauce with herbs and seasonings.

SPAGHETTI MEATBALLS

Classic dish in homemade Napoli sauce.

LASAGNE AL FORNO

Our traditional lasagne home cooked.

PENNE CHICKEN ALFREDO

Tender pieces of chicken cooked in our creamy sauce
with mushroom and broccoli

GUCCI MACARONI
Our chef’s special cheese pasta dish

RAVIOLI 4 CHEESE

Indulgent ravioli filled with our delightful blend of four
cheeses, creating a rich and creamy texture

The tomato base is made from San Marzano
tomatoes, which are grown in the volcanic soil around
Mount Vesuvius

Extra topping available at no extra cost

Chicken, Ham, Cheese, Parma ham, Peppers, Olives, Bolognaise,
Tomato, Pineapple, Peperoni, Salami, Potato, sausage, bacon,
Mushroom, Capers, fresh basil, mushrooms, Parmesan cheese

and a drizzle of extra virgin olive

MARGHERITA

With fresh basil leaves, mozzarella, and a
drizzle of extra virgin olive oil.

MARGHERITA EXTRA

with fresh basil leaves, mozzarella di Bufala.

MARINARA

With garlic, oregano, and olive oil, no cheese.

DIAVOLA
Adding a bit of spice with spicy pepperoni.

SPIANATA

Spianata spicy salami from Calabria with tomato sugo,
mozzarella and evoo

PEPERONI GRIGLIATI

Grilled peppers with spinach, tomato sugo, mozzarella, ricotta

and evoo. P ESEBURGER MEAL

Classic burger with prime beef topped with cheese and homemade
bun with lettuce, fresh tomato, red onions, and fries served with our
homemade burger sauce.

Sirloin Steak with Fries extra £4
Fillet Steak with Fries extra £5
Seabass with Al Vino sauce extra £4
Salmon with Al limone sauce extra £4



Add a bottle of house wine for £18, valid until 6:30pm
EXECUTIVE LUNCH & PRE THEATER MENU

yg’“dafy to Sl“z"day 630 2 Courses for £20.95
ays from 12pm - 6:30pm

MAIN DISHES 3 Courses for £24.95
PENNE ALLA VODKA GAMBERONI SALSICCIA CALZONE

Penne pasta dish, cooked with king prawns with extra
virgin olive oil, garlic, our special creamy sauce, and
vodka.

KING PRAWNS PENNE ALFREDO

Regal king prawns, al dente penne, and velvety Alfredo

sauce made in pure decadence.

TAGLIATELLE FRUTTI DI MARE
BIANCO

Fresh mix seafood cooked in our Bianco in creamy
sauce.

TAGLIATELLE FRUTTI DI MARE
NAPOLI

Fresh mix seafood cooked in our lightly spiced Napoli
sauce.

PENNE ALLA NORCINA

Italian comfort food at its finest, a rich sauce, Italian
sausage, and cream-based sauce, with penne pasta

PASTA ALLA VOLCANO

Spicy penne pasta dish with tender pieces of Cajun
chicken mixed with spicy crumbled Italian sausage,
onions, garlic, our Napoli sauce with Mediterranean
flavour, an explosive note of spicy heat.

SPAGHETTI CARBONARA

Smoked bacon with our creamy garlic and Parmesan
sauce. Garnished with crispy bacon crumbs.

PENNE CARBONARA

Enjoy Carbonara Penne's creamy perfection, a
delightful pasta experience with Bacon.

CAJUN CHICKEN RISOTTO

Chicken cooked in Cajun spices with pepper, onions,
Napoli sauce and touch of cream

With spicy Italian sausage, mushrooms, peppers, onions
in our Italian Napoli Sauce with cracked black pepper

RIGATONI SALSICCIA

This is a delicious dish with rigatoni pasta tubes, cooked
with Italian spicy sausage crumbled and finished in our
spicy tomato sauce.

VEGAN PENNE CAJUN CHICKEN

Penne with vegan chicken, a blend of Mediterranean
spices, onions and pepper made to perfection.

VEGAN SPAGHETTI BOLOGNESE

Indulge in Vegan Spaghetti Bolognese, a rich and savoury
Italian classic.

VEGETARIAN CALZONE

A traditional folded Pizza drizzled with olive oil and filled
with delicious sauteed vegetables in a Italian Napoli sauce
with cheese, and cracked black pepper

FRUTTI DI MARE RISOTTO

King prawns & Mussels leeks peas and spinach and rice

CHICKEN CONTADINA RISOTTO

Delicious risotto dish cooked in our Italian creamy sauce
with spinach, mushroom and chicken pieces and
crumbled Mediterranean sausage.

FOUR CHEESE RISOTTO

Indulgent risotto filled with a delightful blend of our four
cheeses, creating a rich and creamy texture

CREAMY SPINACH RISOTTO

Cooked with spinach and mushrooms in our rich cheesy sauce
and a touch of Napoli sauce

You can request your pasta to be change for the
following: Rigatoni, Penne, Spaghetti, Tagliatelle

SIDES £5 Dessert / Dolci

HAND CUT CHIPS

HAND CUT POTATO CREME BRULEE PANNA COTTA

CHEESE EL FORNO TRIO OF GELATO VANILLA ICE CREAM
MASH POTATO TORTE DI MELE STRAWBERRY ICE CREAM
TUSCAN POTATO MACEDONIA DI FRUTTA CHOCOLATE ICE CREAM
ONION RINGS (FRESH FRUITYS) HOMEMADE FUDGE CAKE
SEASON SALAD AMARETTO CHEESECAKE

FETA SALAD

Please let us know of any allergies or dietary restrictions



COFFEE
ESPRESSO

Intense, concentrated coffee shot.
DOUBLE ESPRESSO
Double the intensity.

CAFFE AMERICANO

Bold espresso diluted with hot water.
CAPPUCCINO

Equal parts espresso, steamed milk, and
froth

CAFFE LATTE

Espresso, steamed milk, light froth.
MACCHIATO

Espresso "stained" with frothy milk.
MOCHA

Espresso, chocolate, steamed milk.
FLAT WHITE

Smooth espresso with microfoam.

ICE COFFEE

Chilled coffee served over ice, refreshing
and energizing

£4.00

£5.00

£4.00

£4.00

£4.00

£4.00

£5.00

£4.00

£6.00

Cyrus’ own blended Coffee,

sourced Directly

TEA AND HOT CHOCOLATE
EARL GREY £4.00
Classic black tea with fragrant

bergamot.

GREEN TEA £4.00
Delicate and antioxidant-rich.
CHAMOMILE £4.00
Calming floral infusion.

PEPPERMINT £4.00
Refreshing pure peppermint.

HOT CHOCOLATE £4.00

Rich cocoa blended with steamed
milk, a timeless indulgence

ICE TEA

Refreshing black tea served over ice,
simple and timeless.

£4.00

SOFT DRINKS

PREMIUM LEMONADE
200ml

PREMIUM SODA WATER
200ml

FANTA

330ml

DIET FANTA

330ml

IRN BRU

330ml

DIET IRN BRU
330ml

COCA-COLA

330ml

DIET COKE

330ml

GINGER BEER
375ml

SPRITE

330ml

SAN PELLEGRINO

Sparkling water 500ml
Aranciata Rossa 330ml
Melograno & Arancia 330ml
Limonata 330ml

AQUA PANA
Aqua Pana 500ml

APPLETISER
ORANGE JUICE
APPLE JUICE
TOMATO JUICE
SODALIME

PINT
Diet Coke
Coca-Cola

Lemonade

£4.00

£4.00

£4.00

£4.00

£4.00

£4.00

£4.00

£4.00

£4.00

£4.00

£4.00
£4.00
£4.00
£4.00

£4.00

£4.00
£4.00
£4.00
£4.00
£4.00

£6.00



STARTER / ANTIPASTI

ZUPPA DEL GIORNO £7

delight in our daily creation with the soup served
with garlic bread.

SHISH KEBBAB STARTER £8
Chargrilled chicken served with a side of salad

SHISHLEEK £10

3 tender lamb chops grilled cooked to perfection
savoury with Mediterranean seasoning served with
Tuscan potato.

KABURGHA STARTERS £9

Ribs seasoned with traditional Turkish spices

MAIN DISHES

PENNE ARRABBIATA £15

Spicy pasta dish cooked in tasty rich spicy Napoli
Sauce

PENNE ARRABBIATA CHICKEN £19

spicy pasta dish cooked in tasty rich spicy Napoli
sauce with added chicken.

PENNE CREAMY SPINACI £19

Cooked with spinach and mushrooms in rich cheesy
sauce and a touch of Napoli sauce.

PENNE CAJUN CHICKEN £17

Chicken cooked in Cajun spices with pepper,
onions, Napoli sauce and touch of cream.

PENNE ALLA NORCINA £19

Italian comfort food at its finest, a rich sauce,
Italian sausage, and cream-based sauce, with penne
pasta

KING PRAWN PENNE ALFREDO £20

Regal king prawns, al dente penne, and velvety
Alfredo sauce made in pure decadence.

PASTA ALLA VOLCANO £21
Spicy penne pasta dish with tender pieces of Cajun
chicken mixed with spicy crumbled Italian sausage,
onions, garlic, Napoli sauce with Mediterranean
flavour, an explosive note of spicy heat.

PENNE AL PARADISO £19

Penne pasta dish cooked in a tomato and creamy
Cajun sauce, spinach, and mixed bell peppers with
the added garlic sauteed king prawns.

DESSERT /DOLCI

PANNA COTTA £8
COFFEE SEMIFREDDO £7
VANILLA ICE CREAM £7

STRAWBERRY ICE CREAM £8
CHOCOLATE ICE CREAM  £8

PENNE CARBONARA £16

Enjoy Carbonara Penne's creamy perfection, a delightful
pasta experience with Bacon.

PENNE CHICKEN ALFREDO £18

Tender pieces of chicken cooked in creamy sauce with
mushroom and broccoli.

CHICKEN CONTIDANA RISOTTO £17

Delicious risotto dish cooked in Italian creamy sauce with
spinach, mushroom and chicken pieces and crumbled
Mediterranean sausage.

LAMB SHANK MAHICHEH £25

Slow-cooked lamb shank marinated in aromatic spices,
served with a rich sauce.

KABURGHA KEBBAB £20
Succulent small ribs bursting with flavour served with rice.
SHISH KEBBAB £20

Skewered, char-grilled chicken with a smoky and tender
taste served with rice.

GHOSHET ISTANBOLI PLAUE £21
Tender lamb, aromatic spices, and fluffy rice

JOJEH ISTANBOLI PLAUE £20
Chicken, aromatic spices, and fluffy rice

MAKHSOS KEBAB £27

Selection of Kaburgha and shish kebab with shishleek and
kofteh kebab, served with rice and grilled tomato and
Tuscan potato.

SIDES

HAND CUT CHIPS £6
TUSCAN POTATO £6
SEASON SALAD £8
FETA SALAD £8



