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PRIMI (STARTERS)

ZUPPA DEL GIORNO

Italian soup of the day

BRUSCHETTAY
bruschetta with vine ripened tomatoes,
garlic, basil, olive oil and pesto

ANTIPASTO ALL'ITALIANA

selection of sliced cured Italian meats

PANCETTA CROSTINI

toasted bread with pesto, fresh mozzarella,
pancetta baked in oven drizzling

with olive oil and fresh basil

INSALATA DI MOZZARELLA V
fresh mozzarella, vine ripened
tomatoes and basil leaves

ARANCINI

risotto croquettes stuffed with prosciutto
and mozzarella served with spicy fomato sauce

FOCACCIA ALL'AGLIO v

Italian chargrilled garlic bread

CALAMARI FRITTI
crispy fried calamari rings
served with a wedge of lemon

TEGAMINO DI MELANZANE V
aubergine rolled with mushrooms
and ricotta cheese baked in spicy tomato sauce

BRESAOLA AL ‘OLIO TARTUFATO

thinly sliced bresaola with parmesan
shavings, rucola leaves and truffle oil

INSALATE (SALADS)

PROSCIUTTO RUCOLA SALAD
with rocket leaves, prosciutto, sundried fomatoes,
pine nuts, parmesan shavings and balsamic dressing

WARM GOAT'S CHEESE SALAD V
goat’'s cheese with baby spinach, foasted walnuts
and honey mustard dressing

MARCELLO'S SALAD

with roasted sweet potatoes, pomegranate,
red onions, baby spinach, carrots, radishes,
cucumber and apple vinegar vinaigrette

BURRATA SALAD y/
with tomatoes, olive tapenade crostini,
rucola leaves and pesto sauce

cellos
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PIZZA

MARGHERITA 'V

tomato sauce and mozzarella cheese

POMODORINI e MOZZARELLA DI BUFALA V
fresh mozzarella, cherry tomatoes
and rocket leaves

PROSCIUTTO e FUNGHI

mozzarella, prosciutto and mushrooms

PEPPERONI

mozzarella, Italian pepperoni

GRECA 'V

mozzarella, feta cheese,
fresh tomato, onions and olives

PECORINA YV

goat’s cheese, red onions and fresh basil

DIAVOLA ‘LOVE CHILLI

mozzarella, salami, fresh basil,
mushrooms and chillies

BIANCA

mozzarella, parmesan,
rucola and prosciutto

CIPRIOTA

halloumi cheese, chiromeri
(smoked Cyprus ham), fresh tomato

CAPRICCIOSA

mozzarella, prosciutto, salami,
black olives and mushrooms

QUATTRO FORMAGGI V

mozzarella, gorgonzola,
ricotta and parmesan

PROSCIUTTO COTTO

with pesto sauce, burrata
and pistachio flakes

MAKE YOUR OWN PIZZA

pizza margherita with any
of the toppings below

additional toppings per item
fresh tomato, onions, black olives, chillies,
anchovies, rocket leaves, mushrooms, feta cheese

additional toppings per item

prosciutto, salami, gorgonzola cheese, goat cheese,

buffalo mozzarella, porcini mushrooms, pepperoni
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PASTA

Choose your favourite pasta variety:

PENNE / FUSILLI / LINGUINE
SPAGHETTI / TAGLIATELLE

BOLOGNESE
herbed tomato sauce,
minced meat, pine nuts

CARBONARA
pancettq, fresh cream, egg,
parmesan, ground pepper

ALFREDO v/

parmesan cheese, fresh cream

PESTO GENOVESE

fresh basil, parmesan,
garlic, pesto

MARCELLO'S V

cherry tomatoes, rucolaq,
pine nuts, sundried fomatoes, olive all

ARRABBIATA

spicy tomato sauce and fresh basil

QUATTRO FORMAGGI VvV
gorgonzola, pecorino,
parmesan, mozzarella

POLLO e BROCCOLI
chicken, broccoli, mushroom:s,
pine nuts, fresh cream

SEAFOOD
mussels, prawns, spinach,
white wine and red sauce

PASTA SPECIALITIES

RAVIOLI con SALMONE
with smoked salmon, lemon butter
sauce and celery powder

RAVIOLI ALFREDO

with prosciutto, mushrooms,
garlic and truffle ol

CANNELLONI con Carne
with braised beef topped with

cheese sauce drizzling with balsamic glaze

LASAGNE al forno

RISOTTO

PUMPKIN & GOAT'S CHEESE RISOTTO V

with goat’s cheese, pumpkin and saffron

PORCINI MUSHROOM RISOTTO V

with truffle oil

SEAFOOD RISOTTO
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CARNE e PESCE (MEAT & FISH)

POLLO con PANCETTA e MOZZARELLA
grilled chicken breast covered with
pancetta, baby spinach and mozzarella

PORK SCALOPPINI

with garlic, lemon and rosemary sauce
served with garlic potatoes and steamed vegetables

GRILLED CHICKEN FILLET
with lemon and herbs served
with double baked potatoes

LAMB OSSO BUCCO

slow cooked hind shank of lamb,
served with saffron risotto

PORK FILLET

chargrilled served with
creamy tagliatelle porcini

GRILLED BEEF FILLET STEAK

with creamy wild mushroom sauce served with
steamed vegetables and double baked potatoes

GRILLED SALMON STEAK
salmon served with fomato, cappers,
black olive relish and double baked potatoes

FILLETI DI MERLUZZO
pan fried cod fillet with cherry fomatoes,
black olives and capers

CHILDREN'S MENU

PIZZA MARGHERITA

tomato sauce and mozzarella cheese

SPAGHETTI BOLOGNESE

herbed tomato sauce,
minced meat, pine nuts

SPAGHETTI ALFREDO Vv

parmesan cheese, fresh cream

GRILLED CHICKEN FILLET
with lemon and herbs served
with double baked potatoes

PORK FILLET
chargrilled served with
creamy tagliatelle porcini

DESSERTS

TIRAMISU 7y

PANNA COTTA )

NUTELLA CALZONE 7y

CHOCOLATE CHEESECAKE "V

LEMON SORBET

HOMEMADE PISTACHIO ICE CREAM 1)

Vegan dishes Y% Vegetarian dishes

Prices include all taxes and fees.
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