
casa
la cucina italiana



MENU DISCLAIMER
Website Menus are subject to change due to customer demand so if you specifically like something from themenu please ask for availability whenmaking your reservation.

From time to time the demand for a popular dish on the daymay result in us selling out therefore an alternative dish will be offered in its place andwewill always try to accommodate customers needs.

WE MUST ADVISE…
All items are subject to availability. Dishesmay contain nut/nut derivatives. Fish dishesmay contain small bones. Olives may contain stones. All of our food is freshly prepared and cooked to order, if you

have any allergens please inform/ask amember of waiting staff whowill advise of all ingredients used. (GF) = Gluten Free (V) = Vegetarian

NIBBLES
MARINATED MIXED OLIVES (V)(GF) 4.30

BREAD AND OLIVES (V) 6.30
Mixed olives, three slices of home-made bread served with olive oil and balsamic mix

AGLIO (V) 4.95
Flat bread with garlic oil and rosemary

AGLIO WITH CHEESE 5.30
Flat bread with mozzarella, garlic oil and rosemary

PESTO (V) 5.35
Flat bread with tomato sauce and home-made basil pesto

SHARING PLATTERS
VERDURE (V) 10.95

Italian herb grilled veg and cheese served with home-made pizza bread

ANTIPASTO ITALIANO 12.95
Selection of Napoli salami, Parma him, mozzarella cheese, artichokes,

sun dried tomatoes, mixed olives and parmesan shaving

ANTIPASTI
GAMBERI AL AGLIO (GF) 8.95

King prawns cooked n white wine, garlic, chopped tomato and fresh parsley sauce.
Served with bread

PAN FREID SCALLOPS (GF) 9.25
Pan fried scallops, served on a bed of pea puree, crispy pancetta and

finished with balsamic glaze and slice of lemon

CAPRESE SALAD (V)(GF) 5.95
Mozzarella cheese, tomatoes, fresh basil and finished with balsamic

BRUSCHETTA POMODORO 5.80
Chargrilled home-made ciabatta bread with tomatoes, red onion, garlic and basil,

drizzled with olive oil

GOATS CHEESE AND GRILLED ASPARAGUS BRUSCHETTE 6.95
Home-made bread topped with goats cheese and thyme,

finished with grilled asparagus, sprinkled with pine nuts and lemon zest

POLPETTE 7.50
Home-made meatballs in tomato sauce, finished with parmesan cheese.

Served with bread

CALAMARI 7.30
Breadcrumbed squid rings, served with rocket, tartare sauce and lemon

FUNGHI PANATI (V) 5.95
Thick slices of deep fried breaded mushrooms, served with home-made garlic allioli

and rocket salad

ZUPPA DEL GIORNO (V)(GF) 5.25
Home-made soup – Ask staff for details

PASTA
PENNE AL ARABIATA (V)(GF) 9.95

Penne pasta in a spicy tomato sauce with chilli and cherry tomatoes,
finished with garlic oil and fresh basil – 9.95

Add chicken – 2.00
Add prawns – 2.00

PENNE AL BOLOGNESE (GF) 11.25
Our home-made beef Bolognese with tomato and red wine sauce mixed herbs

Gluten free available

PAPPARDELLE CARBONARA (GF) 10.95
Pappardelle pasta with pancetta, cream and fresh parsley,
finished with parmesan cheese and served with fresh basil

Add chicken – 2.00

LASAGNA 11.95
Layers of pasta, minced meat, spinach and parmesan , topped with tomato sauce

and mozzarella and baked in the oven

CANNELLONI (V) 11.45
Pasta filled with ricotta, fresh spinach and parmesan, topped with tomato sauce

and mozzarella and baked in the oven

PENNE AL POLLO DELA CASA (GF) 12.25
Creamy penne pasta with chicken, mushrooms topped with parmesan cheese

and baked in the oven

CASARECCIA POLLO PICCANTE (GF) 12.25
Casareccia pasta with spicy chicken in a creamy sauce, with tomatoes and spinach,

finished with fresh red chilli

LINGUINE ALLA PESCATORA (GF) 14.85
Linguine with tiger prawns, mussels, squid, garlic oil, fresh chilli, white wine,

cherry tomatoes and fresh parsley

SPAGETTI ALLA PUTTANESCA (GF) 11.95
Anchovy fillets, garlic, chilli, black and green olives, capers, cherry tomatoes

cooked in rich tomato sauce, finished with fresh basil

RISOTTO
RISOTTO AL FRRUTTI DI MARE (GF) 15.05

Classic sourthern Italian risotto of mussels, prawns, squid and king prawn with tomatoes,
chilli, garlic and parsley

PAN FRIED SCALLOPS AND GREEN PEA RISOTTO (GF) 16.50
Creamy risotto, with pea puree, peas, fresh parsley, parmesan cheese and lemon juice.

Finished with seared scallops and parmigiano reggiano

CREAMY ASPARAGUS RISOTTO (V)(GF) 14.95
Creamy risotto with Butternut squash, fresh spinach and peas.

Finished with parmesan cheese shavings

CARNE E GRILL
SALTIMBOCCA MAIALE (GF) 15.95

Pork fillet with crispy Parma ham, roasted new potatoes, green beans and a sage,
white wine and butter sauce

CREAMY GARLIC BUTTER TUSCAN SALMON (GF) 16.95
Pan seared salmon in a creamy sauce with spinach, garlic, sun-dried tomatoes

and parmesan cheese. Served with potatoes

POLLO MILANESE 15.75
Breaded chicken reast6 served with green beans and spaghetti pomodoro

POLLO CON FUNGHI (GF) 15.30
Chargrilled chicken breast, creamy mushroom sauce and roasted new potatoes,

served with green beans

SEA BASS WITH SICILIAN CHERRY TOMATO SAUCE (GF) 15.50
Pan fried sea bass served with cherry tomato, garlic, olives, capers, spinach and lentils

BISTECCA WITH GREEN PEPPERCORN SAUCE (GF) 18.95
All steaks served with grilled veg and cherry tomatoes on the vine

BISTECCA WITH MUSHROOM SAUCE (GF) 18.75

LIGHTER MAINS
CREAMY MUSSELS (GF) 11.95

Fresh mussels cooked in a creamy sauce with garlic, fresh parsley and white wine.
With bread.

INSALATA SALMONE 15.75
Gem lettuce, croutons, cherry tomato, parmesan shavings

and finished with Caesar dressing

AVOCADO CHICKEN SALAD (GF) 13.25
Gem lettuce, cherry tomato, avocado, red onion, cucumber

and finished with honey mustard

INSALATA DI POLLO 12.75
Chargrilled chicken breast, lettuce, croutons, smoked pancetta, cherry tomatoes,

parmesan cheese and Caesar dressing

TAGLAITA DI MANZO (GF) 16.75
Finely sliced chargrilled sirloin steak on a salad of rocket, spinach, green beans,

tomato and parmesan drizzled with balsamic dressing

PIZZE
MARGHERITA (V) 9.95

Tomato, mozzarella, fresh basil ad garlic oil

FRUTTI DI MARE 12.95
Tomato, mozzarella, prawns, anchovies, mussels, squid, chilli. Finished with garlic oil

QUATTRO STAGIONI 11.95
Tomato, mozzarella, artichokes, black olives, mushrooms, ham. Finished with garlic oil

COTTO 11.50
Tomato, mozzarella, Italian cooked ham, chestnut mushrooms, black olives and garlic oil

CON FUNGHI 11.75
Tomato, mozzarella, chestnut mushrooms, rocket and parmesan shavings.

Finished with garlic oil

PARMA 12.95
Tomato, mozzarella, finished with rocket, parma ham,

fresh bruschetta mix and parmesan shavings

QUATTRO FORMAGGI (V) 12.45
Tomato,mozzarella, goats cheese and gorgonzola. Finished with parmesan shavings

PICCANTE 11.95
Tomato, mozzarella, pepperoni, roasted peppers, fresh chilli and garlic oil

SOFIA 12.95
Tomato, mozzarella, chicken, pepperoni, cotto ham and fresh chilli.

Finished with rosemary and garlic oil

CALZONE 14.45
Folded pizza with tomato, mozzarella, Bolognese, spicy marinated chicken, chilli,

mushrooms and peppers. Served with mixed side salad

TURN ANY PIZZA INTO CALZONE WITH A SALAD 2.50

SIDES
CHIPS 3.25 • GREEN BEANS 3.25 • MIXED SALAD 3.25

ROAST NEW POTATOES 3.25 • TOMATO AND BASIL SALAD 3.25
ROCKET AND PARMESAN SALAD 3.50 • SAUTEED MUSHROOMS 3.25

GRILLED VEG 3.25


