Pz Za
da Valter

ippelizers

SICILIAN OLIVES (Nocellara) 3.90
BREAD BASKET 3.90
GARLIC BREAD 5.90
MELTED CHEESE BREAD 6.90
MONTANARE (Pizza dough, tomato, parmesan & basil) 5.90
CROQUETTES FILLED WITH SCAMORZA 6.50
ARANCINI (Rice balls filled with meat) 6.90
Cold Starters

BRUSCHETTA CLASSICA Al POMODORINI DI PACHINO 8.50
Sourdough bread, cherry tomatoes

BRUSCHETTA CON NDUJA & BURRATA 12.90
Sourdough bread, cherry tomatoes, spicy salami (Nduja) topped with a burrata

ANTIPASTO FREDDO 12.90
Your choice of a burrata or a buffalo mozzarella on a bed of parma ham

SELEZIONE DI SALUMI (2 PEOPLE) 18.90
A selection of top quality cured meats, cheeses, olives & your choice of burrata or buffalo mozzarella

Hot Starters

PARMIGIANA 9.50
Layers of aubergine and tomato sauce, baked with parmesan & basil oil

CALAMARI & ZUCCHINE 11.90
Deep fried squid & courgettes served with homemade mayonnaise

POLPO ALLA GRIGLIA 12.90
Grilled octopus served on a bed of anchovies & garlic salad & homemade chilli sauce

GAMBERONI AL PEPE 13.90

Pan fried king prawns in a black pepper sauce served on a bed of sour dough bread



Pasta
(ALL OF OUR PASTA IS FRESHLY MADE)

TAGLIATELLE CON RAGU 14.90
Fresh tagliatelle with Bolognese sauce

TAGLIATELLE POMODORINI E MOZZARELLA 13.90
Fresh tagliatelle with cherry tomatoes sauce & melted mozzarella topped with homemade basil oil

GNOCCHI ALLA SORRENTINA 13.90
Homemade gnocchi cooked in tomato sauce & baked with mozzarella & basil oil

SCIALATIELLI ALLA CARBONARA 14.90
Fresh scialatielli, pancetta, egg yolk, parmesan, pecorino & black pepper

LASAGNA BOLOGNESE 14.90
LINGUINE Al FRUTTI DI MARE 18.90
Fresh linguine with fresh seafood, cherry tomatoes & white wine sauce

Pizza

MARINARA 7.50
Tomato, oregano, garlic, basil, BIO EVO olive oil

MARGHERITA 8.50
Tomato, mozzarella, basil, BIO EVO olive oil

VEGETARIANA 12.90
Tomato, mozzarella, aubergines, peppers, courgettes, basil, BIO EVO olive oil

4 FORMAGGI 13.90
Mozzarella, dolcelatte, parmigiana, scamorza, basil, BIO EVO olive oil

BUFALINA 13.90
Tomato, buffalo mozzarella, basil, BIO EVO olive oil

CALABRESE 14.90
Tomato, mozzarella, aubergines, spicy salami, ricotta cheese, basil, BIO EVO olive oil

CALZONE NAPOLI 14.90
Tomato, mozzarella, ricotta cheese, salami, ham, basil, BIO EVO olive oil

PROSCIUTTO E FUNGHI 14.90
Tomato, mozzarella, ham, mushrooms, basil, BIO EVO olive oil

CAPRICCIOSA 14.90
Tomato, mozzarella, mushrooms, ham, artichoke, olives, basil, BIO EVO olive oil

LA META' E META' 14.90
Tomato, mozzarella, spicy salami, parma ham, ham, ricotta cheese, basil, BIO EVO olive oil

NAPOLETANA 13.50
Tomato, mozzarella, anchovies, olives, capers, basil, BIO EVO olive oil

DIAVOLA 13.90
Tomato, mozzarella, spicy salami, basil, BIO EVO olive oil

SALSICCIA E FRIARIELLI 14.90
Mozzarella, sausages, friarielli, smoked scamorza, BIO EVO olive oil

PI1ZZA DA VALTER 18.90

Mozzarella, cherry tomatoes, rocket, parma ham, burrata, shaved parmesan, basil oil



Risotti

RISOTTO PORCINI E CARCIOFI 15.90
Porcini mushrooms, artichokes & truffle oil risotto

RISOTTO PESCATORA 18.90
Fresh seafood risotto

Main Courses

GRILLED CHICKEN BREAST 15.90
Served with mash potatoes & porcini sauce

CHILLI CHICKEN 16.90
Grilled chicken breast marinated in chilll sauce served with herb tapenade & fresh salad leaves

SALMONE ALLA GRIGLIA 18.90
Grilled salmon served on a bed of smoked aubergine sauce & blanched cherry tomatoes & asparagus

SPIGOLA NAPOLITANA 19.90
Pan fried wild seabass fillets served on a bed of artichoke cream & Napolitana sauce

(capers, black olives, cherry tomatoes)

PEPATA DI COZZE 14.90
Wild mussels cooked in a white wine sauce

VEAL MILANESE 18.90
Breaded veal served with chips & mix salad

RIBEYE STEAK 28.90
Served with rosemary new potatoes & wilted baby spinach

Porcini sauce 1.50 Black peppercorn sauce 1.50

Main Salads

CAPRESE 13.90
Buffalo mozzarella, plum tomatoes, basil, oregano, BIO EVO olive oil

CHARGRILLED VEGETABLES & AVOCADO 14.90
Asparagus, yellow & red peppers, aubergine, zucchini & avocado on a mix leaves salad, house dressing

CHICKEN CAESAR 14.90
Grilled chicken, croutons, pancetta, anchovies, capers & parmesan shavings on a romaine lettuce, salad

& Caesar homemade dressing

SEAFOOD SALAD 17.90
Octopus, claims, mussels, squids & king prawns on mixed salad leaves & anchovies dressing

Sides

TOMATO MIXED SALAD 5.90
ROCKET & PARMESAN 6.90
AVOCADO MIXED SALAD 7.90
WILTED BABY SPINACH 6.90
CHIPS 4.50
MASHED POTATOES 4.90
FRIARIELLI & PATATE 5.90

Napolitan wild broccoli & roasted new potatoes



Fresh Juices
APPLE JUICE
ORANGE JUICE
PINEAPPLE JUICE
CARROT JUICE
LEMONADE
TOMATO JUICE

From the Tridge
BLOOD ORANGE
POMPELMO
CHINOTTO

COKE

DIET COKE

SPRITE

FANTA

RED BULL

Coffee
AMERICANO
CAPPUCCINO
ESPRESSO

DOUBLE ESPRESSO
FLAT WHITE

HOT CHOCOLATE
LATTE

MOCHA

IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES PLEASE LET US KNOW.

12.5% DISCRETIONAL SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.

Drinks Menu
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Tea

CHAMOMILE TEA
ENGLISH BREAKFAST
EARL GREY
SUPERFRUIT TEA
GREEN TEA

FRESH MINT TEA
PEPPERMINT TEA

Waler

PANNA STILL WATER 500ML
PANNA STILL WATER 750ML
SAN PELLEGRINO SPARKLING WATER 500ML
SAN PELLEGRINO SPARKLING WATER 750ML

2.80
2.80
2.80
2.80
2.80
2.80
2.80

3.50
4.90
3.50
4.90





