
A LA CARTE MENU

ANTIPASTI VELLUTATA DI BROCCOLI E DOLCE LATTE   6.50    
 STARTERS BROCCOLI AND DOLCELATTE SOUP 

BRUSCHETTA AL POMODORO      6.70 
  TOASTED COUNTRY BREAD, CHERRY TOMATOES, GARLIC, OLIVE OIL, BASIL 

                                 GAMBERETTI IN SALSA MARIA ROSA    7.50 
  PRAWN COCKTAIL 

                PROSCIUTTO E MELONE   7.50 
  PARMA HAM, MELON  

                                 PARMIGIANA DI MELANZANE     7.70 
  BAKED LAYERS OF AUBERGINE, MOZZARELLA, TOMATO SAUCE, PARMESAN, BASIL 
                                 
                                 ZUPPETTA DI COZZE    8.20 
  MUSSELS, OLIVE OIL, GARLIC, CHILLI, WHITE WINE AND TOUCH OF TOMATO SAUCE 

                               AVOCADO CON MOZZARELLA E PROSCIUTTO CRUDO   7.90 
  AVOCADO, MOZZARELLA AND PARMA HAM 
                                  
                                 POLPETTE AL SUGO   8.50 
  BEEF MEATBALL COOKED IN TOMATO SAUCE, PARMESAN (WITHOUT PASTA) 

  FRITTURA DI CALAMARI  9.95 
  DEEP FRIED CALAMARI, FRESH LEMON, GARLIC MAYO SAUCE 
                    
  MOZZARELLA DI BUFALA  8.75 
  BUFFALO MOZZARELLA, PARMA HAM, GRILLED AUBERGINE, ROCKET SALAD 

                                 ANTIPASTO ALL’ITALIANA   10.50 
                                SELECTION OF CURED MEATS, BUFFALO MOZZARELLA, CACIOTTA CHEESE, OLIVES, CHERRY TOMATO 

                                 GAMBERONI AL GUAZZETTO     13.90 
  KING PRAWNS, OLIVE OIL, GARLIC, CHILLI, CHERRY TOMATOES 

PASTA                    CANNELLONI RICOTA E SPINACI      13.50 
  SPINACH AND RICOTTA CHEESE FILLED TUBULAR FRESH PASTA, TOMATO SAUCE, BÉCHAMEL, PARMESAN  

  RIGATONI ALLA BOLOGNESE      12.90 
  SPAGHETTI PASTA, MINCED BEEF, TOMATO SAUCE, BÉCHAMEL 
                                 RIGATONI ALLA GENOVESE  13.90 
  RIGATONI PASTA, BEEF MEAT, PARMESAN, COOKED IN ONIONS SAUCE 
                                
                               RIGATONI ALL’ AMATRICIANA   12.90 
  RIGATONI PASTA, BACON, ONIONS, TOMATO SAUCE, PARMESAN 
                                  
                                LASAGNA    12.95 
  PASTA LAYERS, TOMATO SAUCE, MINCED BEEF, MOZZARELLA, BÉCHAMEL 
   
  PENNE ARRABBIATA           12.50    (ADD ITALIAN SAUSAGE £2.00) 
                                 PENNE PASTA, TOMATO SAUCE, CHERRY TOMATO, FRESH CHILLI 

                                LINGUINE AI GAMBERETTI     14.75 
  LINGUINE PASTA, PRAWNS, OLIVE OIL, GARLIC, CHERRY TOMATO, TOUCH OF CHILLI 

  SPAGHETTI ALLE VONGOLE     17.90 
  SPAGHETTI, CLAMS, GARLIC, OLIVE OIL, WHITE WINE, PARSLEY, CHILLI, CHERRY TOMATO 

PACCHERI SALSICCIA E BROCCOLI     14.90 
  PACCHERI PASTA,  SAUSAGE, BROCCOLI, OLIVE OIL, PARMESAN CHEESE 

  SCIALATELLI ALLO  SCOGLIO     19.50   “ RISTORANTE AMALFI RECOMMENDS “ 
  HOMEMADE EGG PASTA, PRAWNS, SQUID, CLAMS, MUSSELS, OLIVE OIL, CHERRY TOMATO, CHILLI  
                                   
                                  LINGUINE LOBSTER    29.95 
                                LINGUINE PASTA, LOBSTER, CHERRY TOMATO, TOUCH OF CHILL 

RISOTTO                RISOTTO ALLO SCOGLIO 19.50  “ RISTORANTE AMALFI RECOMMENDS “ 
  RISOTTO, PRAWNS, SQUID, CLAMS, MUSSELS, TOUCH OF TOMATO SAUCE, CHILLI 

                                 RISOTTO AI FUNGHI PORCINI   15.95           
                               RISOTTO, PORCINI MUSHROOM, TRUFFLE OIL, PARMESAN CHEESE 



A LA CARTE MENU 

PIZZA                     MARGHERITA      11.00 
                                 TOMATO SAUCE, FIORDILATTE CHEESE, BASIL, EVO OIL  

                                 CHORIZO      14.50  
                                TOMATO SAUCE, FIORDILATTE CHEESE, CHORIZO, BASIL, EVO OIL 
                     
                                 DIAVOLA  15.50 
                                FIORDILATTE CHEESE, SALAMI, NDUJA, FRESH CHILLI, BASIL, EVO OIL 

                                 VEGETARIANA  14.50 
                                TOMATO SAUCE, FIORDILATTE CHEESE, AUBERGINES, COURGETTES, RED PEPPERS, MUSHROOM, BASIL, EVO OIL 

                                  POMODORINI RUCOLA E PARMA HAM   15.50 
   FIORDILATTE CHEESE, CHERRY TOMATO, PARMA HAM, ROCKET SALAD, BASIL, EVO OIL 

                                  CALZONE     15.00 
                                FIORDILATTE CHEESE, HAM, SALAMI, RICOTTA CHEESE, TOUCH OF TOMATO, PARMESAN, BASIL, EVO OIL 

                                  CAPRICCIOSA    15.00 
                                 TOMATO SAUCE, FIORDILATTE CHEESE, HAM, MUSHROOM, SALAMI, OLIVES, BASIL, EVO OIL 

CARNE  POLLO CREMA E FUNGHI 14.90 
MEAT                        CHICKEN BREAST FILLETS, CREAM & MUSHROOMS, SAUTÉED POTATO,  BROCCOLI 
     
                                SCALOPPINA DI VITELLO AL MARSALA    16.50 
   VEAL ESCALOPE, MARSALA WINE, PARSLEY, MUSHROOM & CREAM, SAUTÉED POTATO, FINE BEANS 

                                AGNELLO ALLA GRIGLIA    23.90 
                  WELSH RACK OF LAMB SLICED AND GRILLED, MASHED POTATOES, FRENCH BEANS, CRANBERRY SAUCE 
                                   
   BISTECCA    22.90 
   32DAYS MATURED SCOTCH RIBEYE STEAK GRILLED, SAUTÉED POTATO, MUSHROOM, FINE BEANS 

   FILETTO ALLA GRIGLIA     24.50 
   32DAYS MATURED SCOTCH FILLET STEAK GRILLED, POTATO, MUSHROOM, SPINACH, BALSAMIC & TRUFFLE OIL  

                                  FILETTO AL PEPE VERDE 26.50 
   32DAYS MATURED SCOTCH FILLET STEAK COOKED IN PEPPERCORN SAUCE, MASHED POTATOES, FINE BEANS 

   FILETTO AL BAROLO E FUNGHI DI BOSCO     28.75 
                                 32DAYS MATURED SCOTCH FILLET STEAK COOKED IN BAROLO WINE & WILD MUSHROOM, POTATO, BROCCOLI    

                             

PESCE   BRANZINO CON SALSA DI GAMBERETTI    19.50   
 FISH                          SEA BASS FILLETS, PRAWNS, TOMATO, CHILLI, SAUTE’ POTATO, FINE BEANS 
                                                                                              
                                  PESCE SPADA    22.50 
   SWORDFISH, OLIVES, OREGANO, TOMATO, MASHED POTATO & BROCCOLI 

 GRIGLIATA DI MARE    24.90 
   GRILLED SEA BASS, KING PRAWNS, SWORD FISH, ROCKET SALAD & PARMESAN SHAVINGS 

   ZUPPA DI PESCE    21.90   “RISTORANTE AMALFI RECOMMENDS “ 
   SEAFOOD STEW (SEA BASS, SQUID, TIGER PRAWNS, SWARD FISH, CLAMS, MUSSELS, TOMATO, CHILLI) 
                                 
   SOGLIOLA FRITTA    29.75 
   PAN FRIED  BREADED WHOLE DOVER SERVED WITH SAUTÉED POTATO, SPINACH, TARTAR SAUCE 

CONTORNI                        CHIPS     3.95                                ZUCCHINI FRITTI   5.90                         MIXED VEGETABLE   4.50 
SIDE ORDER                  “THICK CUT CHIPS”                              “DEEP FRIED COURGETTES”                    “SAUTEED POTATO, MUSHROOM, SPINACH” 
                                OLIVES MARINATED    3.70               MIXED LEAVES SALAD    3.50                  TOMATO & ONION SALAD  3.90 
                              ROCKET & PARMESAN SALAD   3.90            BROCCOLI   3.50                                  MASHED POTATO 3.00 
                                       GARLIC BREAD    7.20                      FRENCH BEANS  3.50                    GARLIC BREAD, CARAMELISED ONIONS   7.95 

Please be advised that food prepared here may contain these ingredients, Milk, Eggs, Wheat, Soybean, Peanut, Tree Nuts, Fish and Shellfish. 
Our food is freshly prepared in small kitchens that handle allergens so we can’t guarantee that our food and drinks are allergen-free.    

Any one suffering with Severe Allergies should notify the Manager on duty as soon as possible.


