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POLLO MAINS

CARNI – MAIN COURSE

POLLO CREMA AI FUNGHI £13.95

RIBEYE ON THE BONE £27.90

Pan seared prime chicken breast with mixed mushrooms, garlic, onion with cream

15 oz Delicately marbled throughout for full bodied flavour, served with roasted
cherry tomatoes on the vine and watercress

POLLO CAPRI PROSECCO £14.50
Filled chicken breast topped with crab meat, prawns, tarragon and
infused with prosecco, set on a bed of diced peppers and leeks in a creamy sauce,
garnished with Avruga caviar and chives

POLLO MADRAS £14.50

FILLET £24.50
8 oz Lean and tender with delicate flavour, served with roasted cherry tomatoes
on the vine and watercress

SIRLOIN £21.50
10 oz Tender yet succulent with strips of juicy crackling, served with
roasted cherry tomatoes on the vine and watercress

Chicken breast, sautéed with spring onions, fresh chilli, turmeric, ginger,
lemongrass, and oyster sauce with spicy madras, a touch of cream
and sweet chilli sauce, served with yellow rice

SCALOPPINE DI VITELLO AI FUNGHI £17.95

POLLO AL FERRI £13.00

Veal escalope, cooked in a delicious sauce of cream, brandy,
mustard seeds and mushrooms

Grilled chicken breast, served with tomato and portobello mushroom

POLLO ALLA ROMANA £13.95
Pan fried chicken breast, cooked in a spicy Napoli sauce

FISH MAINS

AGNELLO IN CROSTA £16.90
Roasted rack of lamb with a breadcrumb crust and mint sauce

ANATRA ALLE PRUGNE £17.95
Pan fried duck breast, served in a sweet plum sauce with a touch of demi-glace
All Our Fish and Meat Dishes Are Served
with a Choice of Chips or Vegetables

SALMON STEAK £15.95
Grilled Salmon fillet, served with a delicious lemon and garlic butter sauce

SMOKED HADDOCK £17.80
Oven baked, served with cream and spinach sauce

Sea Bass Fillets ‘Ligure’ £18.95

SIDES
PATATINE FRITTE IN CAMICIA £2.85
PATATE NOVELLE £2.85

Sea bass fillet, served with crispy smoked pancetta, grapes and fresh tomatoes,
drizzled with basil pesto

Sautéed new potatoes, sliced with onions and rosemary

RANA PESCATRICE £22.10

Piselli all Francese £3.90

Monkfish Medallion, served with crispy pancetta and king prawns,
set on pink peppercorn brandy and cream sauce

MIRFIELD

Deep fried French fries with the skin on

Peas French style with onions, pancetta, lettuce and butter

SPINACI AGLIO E PEPERONCINO £3.50
Wilted spinach leaf with garlic and fresh chilli oil

SAUCES

ZUCCHINI FRITTI £3.50

£1.90

Thinly sliced strips of deep fried courgettes

BEARNAISE SAUCE
PEPERCORN SAUCE
BORDELAISE
DIANA SAUCE
DOLCELATTE SAUCE
GARLIC BUTTER SAUCE
HOLLANDAISE SAUCE
TRUFFLE & PORCINI SAUCE

BROCCOLETTI AGLIO PEPERONCINO E PARMIGIANO £3.90
Tender stem broccoli sautéed with garlic and chilli, topped with Parmesan

INSALATA MISTA £3.70
Mixed leaves lettuce, cherry tomatoes, mixed peppers, carrots,
red onion with Italian mustard dressing

Information for Food Allergies
It is the customer’s responsibility to inform the staff of any food allergies.
Although every effort is made to cater for all requirements,
we are unable to guarantee that products manufactured offsite
do not contain traces of a specific ingredient.
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– BREAD & OIVES

PIZZAS

PASTA

OLIVE MISTE £3.20

MARGHERITA £8.90

RISOTTO PESCATORA £ 13.95

Marinated Sicilian green and black olives with lime and basil

Tomato base with mozzarella and oregano

Arborio rice with prawns, crayfish, calamari, mussels, seabass in a spicy
tomato sauce with garlic onions, parsley and chilli

CESTINO DI PANE CON OLIVE MARINATE £4.25

TONNATO £9.10

A mixture of breads, served with marinated olives, balsamic and extra virgin olive oil

Tomato base with cheese, tuna, capers, onions, peppers, olives and a sweet chilli dip

PANE E OLIVE

SPAGHETTI BOLOGNESE £9.80
An all-time classic, with slow cooked beef ragu, fresh herbs and tomato sauce

STARTERS

PARMA £12.10
RISOTTO AI FUNGHI E PROSCIUTTO £12.20

Tomato base with mozzarella, fresh tomato, parma ham, basil oil topped
with rocket and Parmesan shavings

Arborio Rice with porcini mushrooms, cream, black truffle wrapped in parma ham

Please ask a member of staff for the soup of the day

VEGETARIANA £10.50

PENNE ALLA CREMA FUNGHI E POLLO £10.50
Tube pasta with mushrooms, chicken, garlic, white wine and pesto cream sauce

TAGLIERE DI SALUMI £9.85

Tomato base with mozzarella with grilled mixed peppers, courgettes, aubergines
and red onions drizzled with rocket pesto

Assorted meats including thinly sliced parma ham and mixed salami, olives,
Italian cheeses, cornichons and focaccia bread

QUATTRO STAGIONI £11.50

FUNGHI MISTI TRIFOLATI £7.00

Tomato base with mozzarella, mushrooms, artichoke, cooked ham,
capers, olives and peppers with rocket pesto

Tube pasta cooked in a light tomato sauce with onion, garlic, aubergines,
courgettes and peppers

ZUPPA DEL GIORNO £5.50

Sautéed mushrooms in garlic, cream and parsley,
served with homemade bread

PROSCIUTTO £10.90
Tomato base with mozzarella and Italian cooked ham

PATE DI FEGATO DI POLLO £8.50
Smooth chicken liver pate, marinated with oranges, red wine, garlic, onions,
thyme and brandy, served with toast, apple and prune chutney

SPAGHETTI CARBONARA £9.85
Pancetta, egg yolk, Parmesan and cream sauce

LASAGNA £10.50

DIAVOLA £11.95

Egg pasta layers baked with bolognese, béchamel sauce, Parmesan and mozzarella

Tomato base with mozzarella, spicy salami, chilli, red onions
and oregano, drizzled with a peri-peri sauce

TAGLIATELLE MONKFISH £13.95

POLLO E PANCETTA £11.90

Egg pasta ribbons with Monkfish, king prawns, chilli, garlic and
cherry tomatoes in a creamy lobster sauce

COZZE FRESCHE £8.50
Fresh mussels, served in a spicy tomato sauce with chilli, garlic and
toasted ciabatta or cream

PENNE ORTOLANA £10.50

Tomato base with mozzarella, with grilled chicken, crispy smoked pancetta Parmesan

LINGUINE ALL’ARAGOSTA £17.50

PIZZA GAMBERONI £11.50

Long ribbon pasta with half lobster, king prawns with fresh parsley and lobster sauce

Breaded deep-fried risotto rice with Parmesan cheese, beef ragu,
garden peas, served with tomato sauce and Parmesan shavings

Tomato base with mozzarella, sliced garlic prawns, chunks of smoked salmon,
rocket leaves and truffle oil

PENNE ARRABIATA £11.50

COSTINE DI MAIALE ALLA MODA DELLO CHEF £8.70

CALZONE £12.50

Tube pasta shape with fresh chilli, garlic, vine cherry tomato,
fresh basil and tomato sauce

Barbecue ribs in our special Capri sauce

Folded Pizza with a tomato base, mozzarella, ham, pepperoni, salami and mushrooms
drizzled with extra virgin olive oil, topped with Napoli sauce

ARANCINI

£7.90

BURRATA £8.20
Fresh soft cheese set on a bed of rocket with marinade,
served with vine tomato and watercress pesto

COCKTAIL DI GAMBERI E GRANCHIO £9.50
Freshly diced mango with Norwegian peeled prawns and crab meat,
served with salad in a honey mustard rustic blended with brandy,
honey, orange and tomato ketchup mayo
and garnished with lemon and smoked

GAMBERONI ALLA DIAVOLA £9.50
King prawns with garlic butter and fresh chilli flakes with tomato and lemon set on
green kale, served with a lemon wedge, served with focaccia bread

CALAMARI FRITTI £8.50
Deep fried calamari in light Italian batter, served on a bed of rocket

CAPRI SPECIAL £12.50
Tomato base with mozzarella, oregano and a bit of everything

PIZZA ALL’ AGLIO – GARLIC BREAD

FRESH PASTA SPECIAL
RAVIOLONI DI CAROTA ROSSA CON RICOTTA £12.85
Egg pasta parcel filled with beetroot and ricotta cheese, served in a cream sauce
with pink peppercorns, goat’s cheese and roasted walnuts

Homemade pizza dough made from the finest Italian flour

TORTELLONI GIGANTI AI PORCINI £13.50

PLAIN GARLIC BREAD £4.00

Egg pasta parcel tortelloni filled with wild mushroom ceps and ricotta cheese,
served in a cream sauce with sliced mushrooms, a touch of garlic and
topped with grated Parmesan shavings

GARLIC BREAD WITH CHEESE £5.80
GARLIC BREAD TOMATO £5.80
GARLIC BREAD WITH CHEESE AND TOMATO £6.50
GARLIC BREAD WITH CHILLIES AND BLUE CHEESE £6.7

RAVIOLACCI RIPIENI CON ARAGOSTA £ 13.80
Egg pasta parcel filled with ricotta cheese and lobster, served in a pink
cream sauce with shallots and tarragon, flamed with brandy,
mascarpone and garnished with chopped dill

