Antipasti Freddi - Cold Starters

AVOCADO CONDITO 4.60
Avocado with dressing

AVOCADO con GAMBERETTI 5.10
Avocado with prawns and cocktail sauce

TONNO e FAGIOLI 5.20
Tuna Fish with beans and onions

PROSCIUTTO e MELONE 6.80
Parma ham and melon

BRESAOLA e PARMIGIANO 7.30
Cured beef fillet with rocket salad and parmesan flakes
TRICOLORE 5.80
Mozzarella with tomato, avocado & fresh basil

CASARECCIO 7.30

Parma ham, mozzarella, grilled & marinated aubergines,
courgettes and artichokes

ANTIPASTO VEGETARIANO
Grilled & marinated courgettes, aubergines,artichokes,
sun-dried tomatoes, peppers and olives.

INSALATA NICOICE

6.90

6.30

Selection of lettuce , mozzarella, tuna, boiled egg , anchovies & artichokes

INSALATA di MARE

Freshly made seafood salad

INSALATA di SALMONE

Scotch smoked salmon salad
ANTIPASTO ITALIANO

Mixed italian cured meat and parma ham
INSALATA dellARTISTA

Large house salad with mozzarella & tuna-fish

INSALATONA dei CESARI
Tradiitional caesar salad with chicken

Antipasti Caldi - Hot Starters

GARLIC PIZZA BREAD (with tomato) 3.30

FESTA del BOSCO 6.20
Mixed wild mushrooms topped with cheese

FRITTURINA IONICA 6.20
Deep-fried squid and courgettes

GAMBERONI con FUNGHI SELVATICI 7.80

King prawns & shrimps with wild mushrooms, garlic,chilli & wine

FOCACCIA al ROSMARINO 3.30

PEPATA di COZZE

Mussels cooked in garlic, wine & a dash of tomato sauce
MELANZANE alla PARMIGIANA

Aubergines with tomato & mozzarella

INSALATA PRIMAVERA

Goats cheese on toasted bread, sun-dried tomatoes & rocket

TOMATO PIZZA BREAD 3.

7.80

TNED

30
6.20

6.20

6.80

ZUPPE - SOUPS

PASTA e FAGIOLI 4.60
Pasta and bean soup
MINESTRONE 4.10

Vegetable soup

Paste Lunghe - Long Pasta

PASTA e CECI
Pasta with cick peas soup

STRACCIATELLA

Clear soup with egg and parmesan cheese

Paste Corte - Short Pasta

SPAGHETTI alla BOLOGNESE 6.30
Traditional italian meat sauce

SPAGHETTI alla CARBONARA 6.60
With egg, bacon and cream

TAGLIATELLE al POLLO 7.10
With chicken, tomato and cream sauce

TAGLIATELLE al SALMONE 7.70
With salmon, peas and cream

TAGLIATELLE con POLPETTE 7.70
Classic italian meat balls in tomato sauce

TAGLIATELLE VERDI alla MARINARA 7.90
With seafood , tomato, garlic and tomato sauce
TAGLIATELLE VERDI ai BROCCOLI 7.20
With broccoli, garlic ,olive oil and chilli

TAGLIATELLE VERDI 7220
With mushrooms , Tomato sauce and cream

LINGUINE alle VONGOLE 7.70
With baby clams and tomato sauce

LINGUINE GAMBERONI e RUCOLA 8.80
With king prawns, rocket salad, cherry tomato & a touch of chilli
LINGUINE al PESTO e ZUCCHINE 7.30
With pesto sauce, courgettes and garlic

BUCATINI alla SICILIANA 720
With aubergines, onions and tomato sauce

BUCATINI alla PUTTANESCA 7.20

With olives, anchovies, capers and tomato sauce

PENNE al’ARRABBIATA

With tomato, garilic and chilli sauce

PENNE CHICCHIRICCHI

With cream, mushrooms and chicken

PENNE TONNO e OLIVE

With tomato, tuna, olives,garlic and cherry tomatoes
RIGATONI all’ AMATRICIANA

With bacon, onions and tomato sauce

RIGATONI PICCHIO PACCHIO

Meat sauce, garlic, chilli, parsley and a touch of cream
FUSILLI alla BOSCAIOLA

With mixed wild mushrooms, cherry tomatoes and wine satce
FUSILLI allORTOLANA

Tomato, garfic, courgettes, peppers & aubergines
FUSILLI, GAMBERI e PESTO

Prawns, courgettes , pesto and a light cream sauce
GNOCCHI VERDI ai 4 FORMAGGI

With four cheese sauce

GNOCCHI FILANTI

With tomato, basil, mozzarella and parmesan

RISOTTO alla CONTADINA

Italian rice with chicken, mixed vegetables, tomato and a touch of cream
RISOTTO ADRIATICO

Italian rice with fresh seafood

RISOTTO VEGETARIANO
Italian rice with mixed vegetables (no tomato sauce)

Paste Ripiene - Filled Pasta

CANNELLONI 6.60
Filled with ricotta cheese & spinach

LASAGNA VEGETARIANA 6.60
Vegetarian lasagna

LASAGNA VERDE 6.60

Autenthic italian meat lasagna

RAVIOLI L'ARTISTA
Filled with Ricotta & spinach with cream, tomato & mushroom sauce

RAVIOLI alla FIORENTINA

Filled with spinach & ricotta, spinach and cream sauce

RAVIOLI al RAGU RICCO
Filled with Spinach & ricotta served with rich meat ragu

7.60

7.60

7.60

7.80

7.20

7.20

7.20

8.10

7.50

7.50

7.50

Pizze Tradizionali -

Traditional Pizza -

MARGHERITA 5.50 MELANZANE e ZUCCHINE 7.30
Mozzarella cheese & tomato Mozzarella cheese, tomato, grilled courgettes ,
NAPOLI 6.50 aubergines and peppers
Mozzarella cheese, tomato, anchovies, olives & capers AMERICANA 7.50
MARINARA 6.50 Mozzarella ,tomato, italian sausage, peppers & chilli
Tomato, garlic, anchovies, olives & capers ( no cheese) QUATTRO STAGIONI 7.50
Mozzarella, tomato, mushrooms, italian sausage
NETTUNO 7.60 i i
Tomato, tuna, capers and onions ( no cheese) '\I/Eén’Gagilf,ZoéTZ:\[n: ClE 7.30
%ég;}ac grlngtoshAa m, peppers, anchovies, egg & olives 7.60 Mozzarella cheese, tomato, and mixed vegetables )
. ' ' ' ' CALZONE 8.40
%Eggé,;cgm odl(no.choess) 7.80 Rolled Pizza filled with Mozzarella, tomatoes, ham & sausage
GHIOTTA 7.30
E&%i%; gh-g;rsg Ol and o 7.30 Mozzarella cheese, tomato, chicken and sweetcorn
' DELIZIOSA 7.10
IF\Agz’;la(rBEWa Cheose formalom i rooms 7.30 Tomato, mozzarella cheese, pineapple and sweetcorn
' HAWAIANA 7.40
E{E%Irylé‘ cheese, tomato, ham and mushrooms 7.50 Mozzarella cheese, tomato, pineapple and ham
BRESAOLA e RUCOLA 8.70
';olga%!zrwcl[zgréﬂa cheese, spinach and egg 7.60 Mozzarella, tomato, dry fillet steak and rocket
QUATTRO FORMAGGI 7.70 DIAVOLA : 7.30
Four cheese and tomato Tomato, mozzarella and pepperoni sausage
L'ARTISTA SPECIAL S . 8.20
Mozzarella cheese, tomato, parma ham & rocket lozzarella, tomato, goats cheese, pepperoni sausage & fresh tomato
DIVERSA 8.70
g,gy? tgrétism%zzalella rocket. smoked salmon 8.60 Half pizza, half calzone filled with mozzarella
Sun-dried fomato 4 ’ tomato, ham, sausage and peppers
Secondi Piatti - Main Dishes
POLLO SORPRESA 8.70 COTOLETTA alla MILANESE 9.10
Chicken kiev Veal escalope in breadcrumbs
POLLO del’ARTISTA 8.70 SCALOPPINE al LIMONE 9.50
Chicken breast with cream, tomato & mushrooms Veal escalopes in lemon sauce
POLLO alla VALDOSTANA 8.90 SCALOPPINE alla CREMA 9.70
Chicken breast topped with ham , cheese and a light tomato sauce Veal escalopes in cream & mushroom sauce
POLLO alla CACCIATORA 8.90 SCALOPPINE SORRENTINA 9.70
Breast of chicken, wild mushrooms, peppers, cherry tomatoes & wine Veeal escalopes topped with mozzarella, wine and tomato sauce
POLLO alla DIAVOLA 10.60 SALTIMBOCCA alla ROMANA 9.70
Spring chicken with tomato and chilli Veal with parma ham,and white wine sauce
POLLO al MATTONE 10.30 HADDOCK alla GRIGLIA 10.40
Grilled spring chicken Grilled haddock
FEGATO alla VENEZIANA 9.70 HADDOCK VESUVIANO 10.90
Calf’s liver in onions & white wine sauce With cherry tomatoes, olives, garlic, capers & white wine sauce
FEGATO alla GRIGLIA 9.50 TROTA del PESCATORE 9.10
Grilled calf's liver River trout with garlic
CONTROFILETTO 13.90 CALAMARI FRITTI 9.90
Grilled sirloin steak Deep fried squid
BISTECCA al PEPENERO 13.90 SALMONE alla GRIGLIA 10.40
Sirloin steak with black peppercorns, cream and brandy sauce Grilled salmon steak
BISTECCA alla PIZZAIOLA 13.90 SPIGOLA alla GRIGLIA 11870
Sirloin steak with tomato, capers , olives & tomato sauce Grilled seabass
COSTOLETTE d’AGNELLO IMPANATE 11.70 SOGLIOLA di DOVER alla GRIGLIA 16.80
Lamb cutlets fried in breadcrumbs with garlic and rosemary Grilled dover sole
COSTOLETTE d’AGNELLO 11.50 FRITTO MISTO di PESCE 15.70
Grilled lamb cutlets Mt ied /sl
Contorni -Side Orders
Spinach 2.40 Mushrooms 2.40 Deep Fried Zucchini 2.40 French Fries 2.20 Broccoli 2.40

Saute Potatoes 2.40 Green Salad 3.30

Desserts: Daily selection availa

Mixed Salad 3.50 Rocket Salad 4.20

ble

Coffee: Espresso 1.50 Cappuccino 1.90 Soft Drinks1.80 Bottle of Mineral Water 2.20 Fresh Orange Juice 2.50

10% Service Charge will be added

to the Bill Minimum Charge £5.00



