
 

 

 

 

 ROBERTO’S ITALIAN SPECIALS 2024 
 

Antipasto all’ Italiana £16.50 
Prosciutto di Parma, Fellini and Milano salami, Giardiniera picked vegetables, rocket, 

parmesan, crostini 
 

Tomato and Mozzarella Arancini £10.50 
with Napoli sauce (V) 

Panzanella Salad £12.50 
San Marzano tomatoes, olive oil-soaked crispy bread,  

peppers, red onion, basil, parsley, cucumber, balsamic dressing(V)(VG) 
 

Spaghetti alla Puttanesca Napolitana £13.50/£17.50 
with garlic, chilli, anchovies, capers, olives & San Marzano tomatoes 

**** 

Classic Chianti Osso Bucco £38.50 
Slow-braised veal shank with slow cooked vegetables, tomatoes, red wine                             

served with creamy mash (GF) 

Pan Fried Seabass Fillet Caponata £28.00 
 Served on classic Sicilian caponata, sweet and vinegary aubergine stew with onion, celery, 

capers, olives, pine nuts and Romano potatoes (GF) 

Fettuccini all'Astice £39.50 
Half lobster, chilli, cherry tomatoes, lobster sauce 

Ravioli Ricotta e Spinaci Salsa Cremosa ai Pinoli £19.50 
ravioli with creamy sauce & roasted pine nuts (V) 

 
**** 

Limoncello Torta £11.00 
Served with a shot of Limoncello 

 

 

 

 
 
 
 
 
 

A 12.5% Service Charge will be added to your bill. (V) Vegetarian (VG) Vegan (DF) Dairy Free (GF) Gluten Free (GFA) Gluten Free Alternative 
Available. If you have a food allergy, intolerance or sensitivity, please speak to your server about the ingredients in our dishes. 

 

Italian Wine Recommendations 

Le Monde Prosecco 125ml £7.50 Bt £42.50  
0% Scavi & Ray Sparkling 125ml £5.50 Bt £30 

Pinot Grigio il Barco Veneto 175ml £6.20 250ml £8.50 Bt £25 
Gavi ‘Cortese’ Tenuta Nierano 175ml £9.00 250ml £11.90 Bt £35 

RED 
Montepulciano D’Abruzzo Riserva 175ml £8.30 250ml £10.50 Bt £30 

Primitivo Doppio Passo Di Salento 175ml £8.50 250ml £11.00 Bt £32.50 
Chianti Classico Riserva’Petri’ Vicchiomaggio   Bottle £65 


