
ANTIPASTI CALDI 
( HOT STARTERS) 

 
CAPRINO       7.95                                                         
Warm Goats Cheese wrapped with 

Smoked forest ham, accompanied with sweet  

Red pepper dressing  
FUNGHI GIGANTE (v)                      6.95                                                                                                                                       

Giant field mushroom roasted with herbs, and 

garlic. Served on bruschetta topped with garlic 
butter, tomato and mozzarella and grilled 

MINESTRONE            5.50  
Homemade vegetable soup     (v)                              
GARLIC BREAD    (v)   4.90  

WITH MOZZARELLA   (v)   5.90                          
BRUSCHETTA    (v)                  5.95  
Toasted ciabatta topped with Fresh Diced 

Tomatoes, Garlic, red onions, olive oil & Basil   

OLIVES & GARLIC BREAD      4.95 (v) 

ANTIPASTI FREDDI 

(COLD STARTERS) 

 
ANTIPASTO ALL’ITALIANO      8.95                                          
A selection of specially selected cured meats 

PROSCIUTTO CRUDO E MELONE    
Parma ham with melon                        6.95    

INSALATA CAPRESE  (v)    6.95 
Mozzarella, tomato and basil salad drizzled 

with extra virgin olive oil    

INSALATA TRICOLORE (v)    6.95  
Mozzarella, tomato,avocado,drizzled olive oil 

PATE DELLA CASA                 5.95 
Homemade Chicken Livers and Pork Pate.  
 

PASTA 
 
CANNELLONI DELLA NONNA   9.95         

Homemade Cannelloni       Starter 6.95                                   

LASAGNE AL FORNO             9.95        

Homemade Lasagne        Starter  6.95                                                                   
TAGLIATELLE SOFIA        12.95  
Tagliatelle with diced chicken breast, onions, 
Mushrooms, chilli, white wine, cream & tomato 

FARFALLE AL SALMONE    10.95                                                                         
Farfalle  with fresh salmon, tomato & cream  
POLPETTE DI CARNE       10.95 
Penne with homemade meatballs  

PENNE PARIGINA             9.95 
Penne with, ham, mushrooms, onions, 
tomatoes &cream 

PENNE SICILIANA      (v)        9.95   
Penne with onions, mushrooms, peppers, 

courgettes, olives and tomatoes    

SPAGHETTI BOLOGNESE     8.50                                                              
SPAGHETTI CARBONARA     9.95   

SPAGHETTI ALLO SCOGLIO  12.95  
Spaghetti sautéed with a selection of seafood, 
Fresh tomatoes and basil 

SPAGHETTI MARE E MONTI  12.95 
Spaghetti with Prawns, Mussels, Pancetta, 

Porcini Mushrooms & tomatoes 

**Please note that main course prices will 
apply even if a smaller portion is requested 
as a main course, except for children** 

 
 

RISOTTO 
 
AI FUNGHI PORCINI    10.95 (v) 
Rice cooked with Porcini Mushrooms, & a hint 

of Cream 
MARINARA           11.95 
Rice cooked with seafood & white wine 

SICILIANA          9.95(v) 
Rice cooked with mushrooms, peppers, 

courgettes, onions, olives & tomatoes 
 

HOMEMADE PIZZA made on the premises 

 

MARGHERITA    8.90 (v)                                                                                    
“A classic”   Tomato, Mozzarella, basil,garlic  

CAPRICCIOSA    10.90  
Tomato, Mozzarella  Tuna, capers, peppers, 

chilli 

AI FUNGHI      9.25 (v) 
Tomato,Mozzarella,mushrooms,garlic&oregano  

QUATTRO STAGIONI     11.90 
Mozzarella, Mushrooms, cooked ham, prawns, 

peppers  

PICCANTE     9.95  
Tomato, Mozzarella, Salame, peppers& chillies,  

AL PROSCIUTTO  COTTO     9.25  
Tomato,  Mozzarella,  Cooked ham 

PROSCIUTTO COTTO E FUNGHI 9.90 
Tomato, Mozzarella, Mushrooms, cooked ham  

TROPICALE         9.95                                                                                                  
Tomato, Mozzarella, Cooked ham, pineapple,  
NAPOLETANA       9.90                                                                                
Tomato,  Mozzarella, Anchovies, olives  
SPECIALE               11.90                                                                                                 
Mozzarella, Cooked ham, prawns, mushrooms, 
pineapple  

GIARDINIERA    (v)   9.95                                                                                     
Tomato, Mozzarella, Mushrooms, 
peppers,onions, olives  



CARNE (BEEF) 

CONTRAFILETTO (SIRLOIN) 
PIZZAIOLA      16.95 
Char grilled sirloin steak with garlic, 

mushrooms, onions, white wine &tomato 

SICILIANA       17.90 
Char grilled sirloin steak with mushrooms, 

peppers, Onions, garlic, capers, black olives 

wine and tomato   
ROMANA        15.90  
Char grilled sirloin steak with garlic, rosemary 
black pepper and wine 

FILETTO  (FILLET) 
FILETTO AI FERRI       20.50 
 Char grilled Prime fillet steak cooked to liking,  
ROSSINI                       22.90  
Char grilled Prime fillet steak with mushrooms, 

pate, Marsala wine, red wine and cream 

MARSALA                    22.90 
Char grilled Prime fillet steak with Marsala and 
red wine Topped with pate served on crouton 

DIANA AL COGNAC     22.90                                      
Char grilled Prime fillet steak with mushrooms, 

onions, French mustard, brandy, wine and 

cream   

PEPE                    22.90 
Char grilled Prime fillet steak with crushed 

black peppercorns, Brandy, red wine and 
cream    

SALVAGGINA (GAME) 
CERVO ALLE PRUGNE    19.95   
Locally sourced Venison fillet cooked with 
Plums and red wine sauce.       

STRUZZO AL VINO ROSSO    18.95 
Locally sourced Char grilled ostrich steak with 

wild mushrooms, pancetta, and red wine         

ANATRA ALLA MARSALA     18.90               
Duck Breast Served with a rich Marsala and 

red wine sauce  

POLLO (CHICKEN) 
POLLO CACCIATORE      12.90 
Char grilled Chicken breast with onions, 
mushrooms, white wine and tomato sauce 

POLLO ALLA CREMA     13.90  
Char grilled Chicken breast with onions, 

mushrooms, white wine, and cream sauce  

POLLO INFERNO             13.90 
Char grilled Chicken breast with onions 

mushrooms, chilli, brandy, tomato and cream 

sauce 
POLLO AL DRAGONCELLO      13.90                                                                              
Char grilled Chicken breast cooked with 
Tarragon, lemon and cream Sauce  

POLLO SENAPE        13.90  
Chicken breast with onions, English mustard, 
white wine and cream sauce   

PORK (MAIALE) 
PRINCIPESSA                       14.90                                                           
Pork fillet scallops with onions, mushrooms, 
 Asparagus, fresh tomatoes, wine and cream 

PRUGNE                13.90 
Pork fillet scallops cooked with Plums and red 

wine sauce.    

SENAPE                    13.50 
Pork Fillet scallops with onions, white wine, 

cream & whole grain mustard 

PESCE (FISH) 
SALMONE ALLA GRIGLIA 14.95                                                                                                             
Grilled fillet of salmon  

SALMONE PARADISO            16.95 
Fillet of salmon with onions, prawns, brandy, 

tomato and cream sauce          

HALIBUT ALLA CICCIO       17.95  
Halibut fillet, cooked with garlic, prawns, 

capers, black olives White wine and tomatoes 
BRANZINO ALL’AQUA PAZZA   18.95 
Sea Bass fillet in crazy water! Typical southern 

Italian fish dish. Cooked with mixed seafood 
fresh tomatoes, parsley & white wine 

               

CONTORNI - SIDE ORDERS 
INSALATA MISTA                3.50 
Mixed leaf salad  
INSALATA DI POMODORE   3.50   
Tomato and red onion salad drizzled with olive 

oil    
POTATOES   2.25 
VEGETABLES   3.50 

BREAD            1.50   
 

All meat and fish main meals are served with 
Italian style potatoes and vegetables of the day    
 
All our dishes are freshly prepared to order. Please be 
patient, particularly at busy times, as it might take a little 
longer for your meals to be ready 
 

Everyday our chefs prepare new 
and innovative dishes and create 
different specialities. Please ask 
for the chef’s recommendations 
menu!!! 
 
* Please note that some dishes may contain nuts, please 
advise staff if you have an allergy 
 

******************************************* 

TREAT A SPECIAL PERSON WITH  

*** IL LUPO GIFT VOUCHER  ***  

   PLEASE ASK A MEMBER OF STAFF 

 


