
ANTIPASTI
ANTIPASTO MISTO 7.50

mixed hors d’oeuvres

AVOCADO CON GAMBERETTI 6.75
avocado with prawns

AVOCADO AL DOLCELATTE 6.50
baked avocado with ham and creamy blue cheese

FUNGO VILLA BIANCA 6.50
mushrooms with ham and cheese

MINESTRONE SOUP 4.75
homemade vegetable soup

BRUSCHETTA 4.25
fresh tomato, olive oil and basil

INSALATA TRICOLORE 6.95
avocado, mozzarella and tomato salad

MELENZANE PARMIGIANA 6.75
baked aubergines in tomato and cheese

GAMBERONI ALL’AGLIO 7.95
grilled prawns with garlic sauce

CALAMARI FRITTI 8.25
fried squid

PROSCIUTTO E MELONE 7.95
parma ham with melon

BRESAOLA AL CARPACCIO 8.50
cured beef with parmesan cheese,

rocket salad and olive oil

SARDINE ALLA GRIGLIA 6.95
grilled sardines

INSALATA DI MARE 8.25
seafood salad

MOZZARELLA DI BUFFALO CON
VEGETALI ALLA GRIGLIA 8.25

buffalo mozzarella with grilled vegetables

GARLIC BREAD / WITH CHEESE 1.75 / 2.25

SECONDI
PETTO DI POLLO ALLA GHIOTTA 8.20
breast of chicken stuffed with ham and cheese

in breadcrumbs

PETTO DI POLLO AL LIMONE 8.20
breast of chicken with lemon sauce

PETTO DI POLLO PARMIGIANA 8.20
breast of chicken with aubergines, tomato and cheese

SCALOPPINE VALDOSTANA 9.20
veal escalope with ham, cheese and tomato

SCALOPPINE ALLA CREMA 9.20
veal escalope with cream and mushrooms

SCALOPPINE MILANESE 9.20
veal escalope in breadcrumbs

MEDAGLIONI AL PEPE 14.95
medallions of beef with cream and peppercorns

FILETTO AL PEPE 20.50
fillet steak with cream and peppercorns

FILETTO ALLA GRIGLIA 19.50
grilled fillet steak

MEDAGLIONI DI MAIALE 9.95
medallions of pork with mustard cream and mushrooms

SALTIMBOCCA ALLA ROMANA 10.25
veal escalope with parma ham, butter and sage

STINCO D’AGNELLO CON FAGIOLI 12.95
lamb shanks with rosemary wine and beans

SIDES
FRESH VEGETABLES OF THE DAY

AND POTATOES 2.95

GREEN SALAD 2.00

MIXED SALAD 2.25

TOMATO AND ONION SALAD 2.25

PASTA
SPAGHETTI VONGOLE VERACI 8.25

fresh clams, garlic and cherry tomato

SPAGHETTI MARE 8.50
with seafood sauce (no tomato)

SPAGHETTI CARBONARA 6.75
bacon and cream

TAGLIATELLE BROCCOLI 6.75
broccoli and garlic sauce

TAGLIATELLE AMATRICIANA 6.75
bacon, onion and tomato sauce

RAVIOLI AL GRAN RAGU 6.95
bolognese sauce and cream

LASAGNE VERDI 6.50

CRESPOLINE DI RICOTTA 6.50
pancakes with cheese (ricotta) and spinach

CANNELLONI 6.50
pancakes with cheese and meat

PENNE PUTTANESCA 6.50
anchovies, capers, garlic and tomato sauce

PENNE ROSATE 6.50
cream tomato and asparagus

PASTA SERVED AS MAIN COURSE
2.00 EXTRA

PIZZE
MARGHERITA 7.25
tomato and mozzarella

NAPOLETANA 7.25
tomato, mozzarella, anchovies, capers and olives

QUATTRO STAGIONI 8.25
tomato, mozzarella, mushrooms, artichokes, anchovies and ham

TERESINA 8.75
tomato, tuna, prawns, mozzarella, mushrooms and garlic

VEGETARIANA 8.25
tomato, mozzarella, mushrooms, asparagus and artichokes

CALZONE 8.25
folded pizza, tomato, mozzarella, ham and mushrooms

RUCOLA PARMA HAM 8.95
tomato, mozzarella, parma ham,

rocket salad and parmesan shavings

VILLA BIANCA 8.50
tomato, mozzarella, chicken and mushrooms

AMERICANA 8.25
tomato, mozzarella and hot salami

QUATTRO FORMAGGI 8.25
tomato and four cheeses

FEDERICO 8.95
tomato, four cheeses, ham, salami and mozzarella

PRIMAVERA 8.75
grilled vegetables, mozzarella and fresh tomato

SORPRESA 8.95
chef’s special

CONTADINA 8.50
tomato, bacon, onions, mozzarella and egg

DESSERTS FROM THE TROLLEY 3.95
please note that we cannot guarantee that any items on our

menu are entirely free of nuts or nut products. the vegetable oil used
in our foods contains genetically modified soya

service charge not included - an optional 10% service charge
will be added to tables of 6 or more

vat included


