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Funghi all'aglio
creamy garlic mushroom served on toasted
homemade bread

Bruschetta pomodoro

toasted homemade bread topped with fresh
tomato, garlic and onions

Pate della casa

homemade chicken liver pate served with red
onion marmalade and toasted bread

Formaggio al mirtillo

deep fried brie in a cranberry and chilli
sauce

Maiale glassato al miele
juicy pork belly in an apple and honey glaze

Zuppa del giorno

homemade soup of the day
(please ask for details)
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Funghi all'Aglio
creamy garlic mushroom served on toasted
homemade bread

Bruschetta Pomodoro

toasted homemade bread topped with fresh
tomato, garlic and onions

Pate della Casa

homemade chicken liver pate served with red
onion marmalade and toasted bread

Formaggio al Mirtillo

deep fried brie in a cranberry and chilli
sauce

Maiale Glassato al Miele
juicy pork belly in an apple and honey glaze

Zuppa del Giorno

homemade soup of the day
(please ask for details)
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Pollo San Marco

sautéed chicken breast in a velvety white wine & mushrooms
sauce, served with roasted potatoes and green beans

Brazino al Limone (supplement £2.50)

pan roasted sea bass fillet served with roasted
potatoes, tenderstem broccoli & garlic lemon sauce

Lasagne al Forno

layers of pasta with slow cooked Bolognese sauce,
baked with béchamel, mozzarella & Grana Padano
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Cannelloni Ripieni

Basto tubes with a spinach and ricotta filling
aked in a tomato & béchamel sauce
served with garlic pizza bread

Rigatoni Arrabbiata

rich Napoli, garlic and chilli sauce tossed with
rigatoni pasta (add pepperoni £2)

Spaghetti Bolognhese

homemade Bolognese ragu tossed with
spaghetti pasta
Pizza Giardiniera

topped with tomato sauce, grilled aubergines,
courgettes and peppers

Margherita Classica

Neapolitan classic with tomato, mozzarellg, fresh
basil and basil infused extra virgin olive oil

Pepperoni Pizza

tomato and mozzarella pizza topped with
sliced spicy pepperoni

Calzone Pollo Kiev

folded pizza with tomato, mushrooms,
mozzarella cheese and chicken
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ANTICA

RISTORANTE & PIZZERIA

Tiramisu

iconic Italian trifle - homemade, decadent,
delicious

Limoncello
Panna Cotta

homemade cream & limoncello liqueur
pudding

Gelato

a selection of Italian ice cream topped
with crushed meringue

Our menu descriptions do not mention all ingredients
so please ask your server before ordering.

We cannot guarantee any of our dishes are 100%
free from allergens. All items are subject to availability
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