Antipasti
(Starters)
Antipasto Italiano







A traditional selection  of Italian salami, Parma ham, mortadella,

artichokes and olives,  served with crispy salad and bread
Prosciutto e Melone 







Dry cured Parma ham & melon

Bruschetta alla Lupo 






Garlic bread with tomato, salami,  asparagus, cheese & prawns
Garlic Bread   V







Cheese Garlic Bread







Funghi all’Aglio 
V






Mushrooms in garlic butter served with garlic bread

Sorpresa del Frutto    V






Succulent melon with fresh fruits in raspberry coulis

Pate Maison








Home made chicken liver paté with toast and butter
Cocktail di Gamberetti






Succulent prawns bound in Marie Rose sauce with salad

Avocado Paradiso







Avocado pear with home made smoked salmon mousse

 prawns & salad


Cozze Pizzaiola








Fresh English mussels in tomato sauce, white wine,

garlic & chilli , served with bread
Salmone Affumicato







Prime Scottish smoked salmon with crisp salad & capers
Served with toast&butter
Primi Piatti
(Pasta)
Minestrone Italiano    V






Vegetable soup with mix fresh vegetables
Spaghetti al Pomodoro
 V





In a rich tomato & basil sauce

Spaghetti alla Bolognese






In a rich tomato & mince meat sauce

Spaghetti Carbonara







With bacon, eggs, cream & parmesan cheese

Spaghetti al Tonno







With tuna fish, capers, anchovies & cherry tomatoes

Spaghetti alla Puttanesca






With bacon, black olives, mushrooms & tomato sauce

Penne all’Arrabbiata
V






With tomato & chilli sauce

Penne alla Parigina







With ham, mushrooms & cream, 

Penne al Salmone







With salmon, ham, cream & a hint of tomato
Penne alla Siciliana   V






With peppers, courgettes, aubergines, mushrooms & tomato sauce

Lasagne al Forno







Nino’s favourite! Served with side salad

Cannelloni di Carne







Meat, mushrooms&boiled eggs filled cannelloni 
served with side salad

Cannelloni vegetariani    V






Spinach & ricotta filled cannelloni  served with side salad
Tortellini alla Monterosa






Fresh Spinach &Ricotta tortellini with ham, cream,

 mushrooms, butter & a hint of tomato sauce
Fettuccine allo scoglio






Fresh egg pasta with mix seafood, chilli & tomato sauce
Fettuccine al Brandy
  V






Fresh egg pasta with mushrooms, cream,

brandy & a hint of tomato sauce 

Risotto alla Pescatora






Seafood risotto with tomato sauce

Risotto Vegetariano   V






With mushrooms, peppers, courgettes 

aubergines & tomato sauce

Peperoni Ripieni   V







Large pepper stuffed with savoury vegetarian risotto

mozzarella & tomatoe
Piatti di Carne
(Meat)
Bistecca alla Romana







12oz sirloin steak pan fried with garlic & rosemary

Bistecca Campagnola







12oz sirloin steak pan fried in white wine

bacon & mushrooms

Fettina alla Pizzaiola







8oz sirloin cooked in tomato sauce & oregano 

Cotoletta Milanese







6oz deep fried breadcrumbed veal 
Scaloppina alla Zingara






Veal escalope with mushrooms & cream  or 
in marsala wine sauce

Involtini alla Lupo







Veal escalope stuffed with mozzarella & ham, sage, 
in tomato & cream mushroom sauce

Saltimbocca alla Romana






Veal escalope cooked in  white wine, sage, 
topped with Parma ham
Spiedini alla Griglia







Mixed meat kebab with peppers & mushrooms served with rice

Filetto di Maiale







Pork fillet with marsala wine & mushrooms  or 
in apple sauce
Abbacchio alla Romana






Chopped lamb cooked in garlic, rosemary & white wine 

(served plain or in pepper sauce)

Cotolette di Agnello







Chargrilled best lamb cutlets 

Filetto Stroganoff







Pan fried fillet steak stroganoff served with rice

Filetto Rossini








Served on a patè crouton with brandy & mushroom sauce

Filetto alla Griglia







Plain chargrilled fillet steak
8oz sirloin steak and fillet steak
can be served in pepper sauce or stilton sauce
    All the main courses above are served with vegetables and potatoes
Pollo e Pesce
(Chicken and Fish)
Pollo Arrosto








Roast chicken breast with garlic, white wine & rosemary

Pollo alla Cacciatora







Chicken braised with mushrooms in a red wine & tomato sauce

Pollo Farcito








Sautèed chicken with cream, asparagus & mushrooms

Pollo alla Senape







Chicken with cream & English mustard

Pollo alla Valdostana







Chicken in breadcrumbs topped with ham and cheese 

*************************
Gamberi Tigre “Gino Recommends”




Tiger Prawns in garlic butter & white wine served with rice 
Salmone Paradiso







Fresh salmon cooked in a cream , tomato & brandy sauce

Gamberoni alla Diavola con Riso





King prawns in tomato sauce & white wine 
with hot chillies & rice

Sogliola alla Mugnaia







Dover sole (approx 16oz) pan fried with lemon, 
white wine & butter

Triglia alla Pizzaiola







Red mullet with tomato sauce & oregano

Fritto Misto








Deep fried fresh squid rings, mussels 
and freshwater prawns served with salad
Code di Rospo in Potacchio






Monkfish cooked with cream,brandy, a hint of tomato & parsley

   All the main courses above are served with vegetables and potatoes
    Please Note: Most of our dishes are cooked with onions or garlic
Pizze

Margherita








A simple pizza with tomato, mozzarella & oregano

Lupo









Tomato, mozzarella, salami, olives, oregano & chilli

Ninos









Tomato, mozzarella, oregano & bacon

Funghi    V








Tomato, mozzarella, mushrooms & oregano

Cipolle   V








Tomato, mozzarella, onions & oregano

Coco Te  V








Tomato, mozzarella, eggs & oregano

Napoletana








Tomato, mozzarella and anchovies & oregano
Quattro Stagioni







Tomato, mozzarella, oregano, mushrooms, ham & artichokes
Capricciosa








Tomato, mozzarella, oregano, mushrooms, ham, olives & salami
Nido









Tomato, mozzarella, oregano, tuna & prawns
Prosciutto








Tomato, mozzarella, oregano, Parma ham
Quattro Formaggi







Tomato, mozzarella, stilton. Parmesan & cheddar cheese
Girasole









Tomato, mozzarella, sweetcorn & stilton cheese
Dolci
(Home made Desserts)

Gelato Sorbet








Refreshening Mango or Lemon hand made award winning sorbet

Gelati Misti








Hand made Italian style Ice Cream Selection 

served with cream and biscuits

Cream Caramel








Macedonia Fresca con Panna o Gelato




Fresh mixed fruit salad with cream or ice cream

Chocolate mousse







Rich dark chocolate mousse with cream topping

Torta all’Italiana







Sliced sponge cake soaked in marsala & vermouth
laced with home made cream and chocolate cream
Tiramisu









 “The Italian dessert”
Panna Cotta 








With strawberries& hot chocolate topping
Treacle Pudding







Served with custard

Banana Split








With ice cream, chopped nuts , cream, chocolate topping
Gelato Affogato







Rich and luxurious cup of ice cream with liqueur , cream
& a choice of toppings (coffee, chocolate, strawberry, zabaione) 

