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Primi — Starters £4.95

INSALATACESARE
Clﬁar—gri”ec{ Preast of (Chicken served over dressed

Cos Leaves with Eacon, Croutons and Cream9
Dressing

FOLPFETTE MILANESE
[Home made Meatballs with SPiCQ T omato Hauce

and Spaglﬁetti

INSALATATOMODORO )
Becxc Tomato and Mozzare”a 5a|ad served with

dressed | eaves, Chunkg chto and Balsamic Glaze

FUNGHIALFORNO

Mushrooms stuffed with breadcrumbs, gar|ic butter,
Paprika, port and brandg baked in the oven

ANTIFPASTOMISTO

A selection of Jtalian aPPetiserS to include cured ham,

salami, mozzarella, mortedella, melon, olives and Pimento

COSTOLETTEMARCOTFOLO

Fork Ribs braised until tender and coated in our

PP Sauce
COZZE ALLACREMA

Mussels with bacon cooked in white wine and cream

finished with English mustard

GAMDBERETTIRIGALETTO
“Riga]ettos FPrawn Coci(tail” — Colcl Water Prawns

with crunchg lettuce and our own Marie Rose sauce

FEGATINIDIFTOLLO

Saute of chicken livers and onions with a hint of chilli
finished with marsala and demi g]aze served over

toasted Ioag

Pani ~ Pread £4.00

CIADATTAALL AGLIO
Bakec{ Gar]ic and Fars!eg Baguctte

FIlZZABIANCA L)
Stone Paked Fizza with Garlic Butter

Pani~ Pread £4.55

MEXICANA )
Stone baked Fizza toPPed with T omato,

Mozzarella, GGarlic and (Chilli

FIZZATFORMAGGIO W)
Stone Paked Pizza toPPed with Giarlic
Butter and Mozzare”a Cl‘vecsc

PRUSCHETTARUSTICA W
(Garlic Ciabatta toppcd with Frcshlg

choPPe& T omato, Red Onion and Basi]
drizzled with O(ive Oll

FIZZAROSMARINO )

Traclitiona”y baked Garlic Bread Fizza
with ] omato & Rosemary

BROSCHETTAFRIMAVERA M)

(Ciabatta bread with PBeef T omato, Puffalo

Mozzarella & fresh Basil



Pasta ~ Mains £7.75

LASAGNE AL FORNO

USing our classic Sicilian recipe

RIGATONIALLATANNA
Smoked Salmon with Wild Mushrooms &
SPinach, tossed with White Wine, [Double

Cream & Rigatoni Pasta

PENNEFIZZICANT]

5Pic3 Sausage, Red Onion & (aarlic with
Napoli Sauce & Penne Pasta finished with a
touch of Chilli

SFAGHET TIDOLOGNESE

QOur own sPecial reciPe Bo]ognese with
SPaghetti

TAGLIATELLEALTOLLO
Pan fried Chicken, Button Mushrooms with
Roasted FCPPer sauce & Tagliatc”c

SFAGHETTT CARBONARA

rlam, cream and Farmesan cheese finished with

egg yolk and served with sPaghctti

FENNE MONTANA )

Diced peppers with onions and mushrooms
bound with NaPo]i sauce, served with penne
Pasta

TORTELLINICAFPRICCIO M)

Pasta Rosettes filled with a combination of five
different (Cheeses baked with
Tomato & Mozzare”a

FENNE AL FORNO

T raditional bo]ognaisc sauce with ham and peas
with penne pasta toPPecl with

mozzarella then baked in the oven

| a Pizza -~ Mains £7.75

A” our Pizzas are gresh!g Prepared using an
authentic Dough reciPe and our own sPecial
Tomato sauce. Theg are then baked to

Pcnccction in our wood buming oven.

PlzzZA CONTADINO
Salamij f“]am & Mushrooms

PIZZAMARGHERITA M
f:resh Tomato, Mozzare”a Checse

& Orcgano

PlZZATALSANA
[Home Made Meatba”s with Red Onions,

FePPers & Bacon

PIZZATICCANTE
SPinj Sausage, Chl”l & Mushrooms

PIZZA SUFPREMO

Sweet Chl”l Chickcrs, Roastcd Feppers &
Caramelised Onions

PIZZACOMASCA W
Buﬂcalo Mozare“a with Onions, T omato &

Basil



Carni—Meat£1%.95

STROGANOIT CASA

NOSTRA
Sautéed strips of Beef with Onions,

Mushrooms, Doublc Cream & Brandy
finished with a hint of French Mustard
served with Braised Rice

DISTECCAOCCHIOBULE

Chapgri”ed Rlb E_ye Steaic served with
Sautéccl Mushrooms & Roast Tomato

FETTODANITRA

Roast Brcast of Duck carved over a

(elariac & Spring Ohnion Mash
accompanicc{ 53 aFort Jus

Pistecca - Steak £14.45

DISTECCAALLAGKIGLIA
Sirloin Steakgri”e& to your m«’ng with
Sautéed Mushrooms Eygri”ed Tomato

Salse Contorni - Sauccs £1.25

TO accompany HOUF stcak C}'IOOSC From:

Diane
Blue cheese

Fcppercorn
Mushroom & Cherry T omato

Carni—~Meat£12.70

MAIALE. NAFOLIT ANA
Battened [Tillet of Pork coated in a Crisp
Crumb and Fan [Tried, served over Tagliate“c
tossed with Napoli Sauce

AGNELLODBRASATO
Shank of | amb braised until tender, served over

creamy mash with root vcgetab]es and red wine

jus

Pollo - Chicken £12.45

FOLLOFANCETTA
Breast of Cl‘]icken wraPPecl in smoked })acon,
roasted with sage butter, served over wilted

cabbage complimentecl bg a sagcjus

FOLLOTFORESTIERA
Charugri“ccl Breast of Chicken served with a

Baby Onion, Fancetta & Button Mushroom
Sauce scented with Tarragon

Pesce - Fish£12.45

TONNO ALLA GRIGLIA

Changri“e& tuna steak served over roasted
red peppers drizzled with balsamic g]aze

PRANZINO E GAMBERONI
Fan~1crie<:l seabass accomPanied }DH garlic

king prawns and wilted sPinaclﬂ



Contorni ~ Sides £2.40

FPATATETFRITTE®M
T hick cut Chips

INSALATACASANOSTRAWG)

Riga]ettos house salad of buffalo mozzarella,
Cherry tomatoes, red onion, basil and dressed

leavcs

INSALATAMISTAW)
Seasonal mixed green Salad & \/inaigrette

Drcssing

OLIVES®™
Mixed Olives served in Olive Qil with
marinated Feppcrs and Gherkins

Dolce — Sweets and ]ce~Cream5 £3.95

SPecia”g sclected Desscrts and Fresh]g

made lce~Creams

Caffeand Te~ Hot Drinks £1.80

Decagcinated Cogee, EsPresso,
CaPPuccino and Tea

Spccialita Caffe £3.95

Jtaliano - Strcga

Ca]ipso ~ Tia Maria

Francese - brandg or (_ointreau
Russo - Vodka

Jamaica - Rum
[ rlandese —~ Jameson Whiskeg

Rigalettos Opening T imes:

Tuesday to ]:ric;ay
Lunch | Z.OOPm - Z.OOPm

Tuescl% to Saturclag
E_vcning 6.00Pm -~ 945pm

E_arlq Bird Menu Available:

Tuesdag - Thursdag 6.OOPm ~945pm
]:riclag & Saturclag 6.00Pm - 7.00pm

(V) Denotes suitable for vegetarians

*5ome of the dishes included in these menus may contain nuts, seeds, gluten, Eonc, crustaceans or fish. F[ease ask for assistance iFyou

require any further dic’cary rcciuircments or have any qucries rcgarding ingredicnts used in any of the dishes.



