
 

 
Cucina Italiana 

 

Risotto 

Our Big Pans serve perfectly for a delicious risotto. Choose from Wild Mushroom and Rosemary, Chicken & 

roasted red pepper, Pea & Pancetta or Garden Vegetables (or create your own- just let us know!). 

~ 

‘Sausage Stew’ 

Nicely Caramelised sausages in a rich, homemade Pomodoro sauce. Served with Salad and a wedge of 

Ciabatta for dipping. Authentic Roman Recipe.  

~ 

Meatballs 

Our home roasted meatballs are a real crown pleaser. Not only are they seasoned to perfection, we slow 

cook them in a hearty marinara or Arrabiata sauce. Served as they are with a good shaving of parmesan. Add 

Bread or Pasta for a Meal or try stuffing inside a delicious soft roll for a great sandwich alternative.  

~ 

Pasta Pomodoro 

Homemade ‘roman’ Pomodoro sauce. Vegan as is- but why not add some torn mozzarella for a stringy 

alternative? For a real meaty feast, add Chicken, Beef, Veal or Pork.   

~ 

Pasta Alfredo 

Our creamy, white alfredo sauce is spiked with plenty of cheese and fresh herbs- it is delicious. Traditionally 

served simply as above. Add some Pancetta, Chicken or Mushroom for a twist! 

~ 

Chicken/ Veal Parmigiana 

 Crunchy Bread-crumbed fillets served on top of pipping hot marinara spaghetti. An Italian American 

favourite.   

~ 

Pappa Al Pomodoro   

Super Thick Italian tomato and Basil soup.  

 

 


