
Please note: As we use fresh local produce, 

it may mean some dishes could be 

unavailable/ limited in stock. Thank you for 

your understanding. 

• Please note- Some items may contain gluten, nuts, cream, 

milk or eggs. 

• Fish or poultry may contain small bones. 

• Some olives may contain stones. 

• If you suffer from allergies or intolerance please let us know. 

 

 

 

Carni 
Filetto al Nero d’Avola e Porcini £32.95 

Seared Welsh fillet steak complimented in a reduction of Nero d’Avola 

wine, and porcini mushrooms. Served with mixed vegetables of the day 

and sauteed potatoes.  

Carré d’Agnello £27.95 

Welsh rack of lamb with rosemary gravy. Served with mixed vegetables 

of the day and sauteed potatoes.  

Pollo Ripieno £22.95 

Oven-baked chicken breast stuffed with champignon mushrooms and 

leeks, enveloped in streaky smoked bacon. Partnered with a sweet 

gorgonzola fondue. Served with mixed vegetables of the day and 

sauteed potatoes. 

Costata di Maiale £22.95 

On the bone cutlet of pork, enveloped in breadcrumbs and pan-fried, 

with a fresh squeeze of lemon by one of our team. Served with mixed 

salad.   

Contorni (Sides) 

Mixed Salad £4.95                                                                                                                               

Sauteed potatoes £2.95                Chips £2.95 

Mixed vegetables and sautéed potatoes £3.45 

Basket of bread, served with butter, extra virgin olive oil and balsamic vinegar dip £3.95  

Marinated olives £2.95               Garlic bread £2.50 (with mozzarella £3.25) 

La Dolce Vita 

 


