MENU
Bread & Olives
Cestino Di Pane Con Olive Marinate Al Tartufo (v)
Bread basket served with marinated olives and drizzled with truffle oil.
£3.95

Olives (v)
Marinated Sicilian black and green olives with lime and basil.
£2.50

Starters

Prosciutto Di Parma Con
Mozzarella

Cozze Fresche Alla
Mariniere (seasonal)

Garlic Breads (v)

Thinly sliced Parma ham with buffalo
mozzarella, rocket leaves and sun dried
tomatoes drizzled with basil oil.
£7.95

Fresh mussels with garlic shallots, white
wine, and cream served with homemade
fresh bread.
£7.95

Funghi Misti Trifolati
(v)

Carpaccio Di Filetto
Pepato

Home made pizza dough made from the
finest Italian flour.
Plain garlic bread

£3.80

Garlic bread with cheese

£4.80

Garlic bread with tomato

£5.80

Garlic bread with cheese and tomato £5.90
Garlic bread with tomato and chillies £5.80

Insalata Di Granchio Con
Avocado
Avocado tier with crab meat bound with
marie rose sauce.
£6.95

Zuppa Del Giorno (v)
Soup of the day served with homemade
fresh bread.
£4.85

Bruschetta Romana (v)
Toasted Italian bread topped with vine
tomato salsa, with extra virgin olive oil and a
hint of garlic and basil.
£5.25

Crespella Con Pollo E
Funghi Porcini Gratinati
Homemade rolled pancake filled with
chicken, mushroom, garlic, cream, white
wine and brandy in a rich cheese sauce.
£8.95 (£12.95 – Main)

Pate Di Fegatini Di Pollo
Home made smooth chicken liver blended
with brandy served with cranberry sauce
and toasted bread.
£6.95

Mozzarella In Carrozza (v)
Deep fried mozzarella folded in sliced bread
and served with Napoli sauce.
£6.75

Sautéed mix of wild mushrooms in garlic,
chilli olive oil, cream, and a touch of
parsley. Served with homemade fresh bread.
£6.75

Antipasto Misto
All’Italiana

Seared beef fillet coated with crushed black
pepper served with wild rocket, truffle oil,
parmesan cheese and a lemon wedge.
Served rare only.
£9.95

Pasta a Piacere

Selection of cured meats served with
marinated olives, artichoke, sun dried
tomato, provola picante, and homemade
fresh bread.
£9.50

Any pasta served as a starter.
£6.50
Please note a £2.00 additional charge
will be added for lobster pasta.

Gamberoni Alla Diavola
Sautéed king prawns with fresh chilli, garlic
olive oil, lemon juice, cherry tomato and
flamed with white wine, served with
homemade focaccia bread.
£8.95

Anelli Di Calamari Fritti
Deep fried calamari rings in a light Italian
batter, served with tartar sauce.
£8.25

Capesante Di Capri
Seared king scallops tossed with smoked
pancetta, garlic, chilli, and white wine,
served on half shell with spinach and topped
with parmesan.
£9.95

Tortino Ai Due Salmoni
Scozzese Al Pesto Rosso
Fresh and smoked Scottish salmon potato
fish cake on a bed of fried wild rocket leaves
and a drizzle of red pesto.
£7.95

Made without gluten on request

Vegetarian

please see our
specials menu FOR
CURRENT SPECIALITIES.

Main Courses
All served with mixed
vegetables of the day.

Petto Di Pollo Con Crema
Mardigras
Chicken fillet pan-fried with aromatic
mardigras spicy served in a rich creamy
sauce with fresh chilli and rice.
£16.95

Pollo Grigliato Con
Pastinaca Al Miele E
Lamponi

Cote De Boeuf
600g Rib Eye on the bone grilled and served
with béarnaise sauce, grilled tomato, and
portobello mushrooms.
£25.95

Bistecca Di Manzo Alla
Griglia
Prime grilled sirloin steak served with grilled
tomato and portobello mushrooms.
£18.95

Costolette D’Agnello
All’Erbe Di Provincia

Grilled chicken fillet set on honey roasted
parsnips and a drizzle of raspberry coulis.
£15.95

Yorkshire lamb cutlet coated in a basil and
herb crust, served with a red wine and
demi-glace sauce.
£19.25

Pollo Marinato Alla
Griglia Aromaticato

Anatra Con Miele
Mandorle Al Marsala

Marinated chicken breast grilled with Cajun
spice, served with roasted peppers.
£15.75

Roasted duck breast with honey and flaked
almonds, flamed with masala wine.
£17.95

Pollo Vittorio

Filetti Di Pesce Luna
Citronella Con Funghi E
Gamberetti

Chicken breast pan fried in a creamy lobster,
prawn, mushroom and tarragon sauce, flamed
with brandy and garnished with avruga caviar.
£16.95

Pollo Alla Crema
Chicken breast pan fried in a creamy
mushroom and white wine sauce.
£15.75

Pollo Cacciatore
Chicken breast cooked in a white wine,
garlic and tomato sauce with mixed
peppers, onions and mushrooms.
£15.95

Bistecca Di Vitello
Ai Ferri
Prime tender veal loin cooked medium and
served in a salmoriglio sauce (pesto, garlic,
parsley, mint, rosemary, and fresh green
chilli).
£20.50

Scaloppa Di Vitello Al
Marsala
Veal escalope sautéed and flamed in marsala
wine sauce, served on potato mash.
£17.45

Filetto Alla Griglia

Pan fried lemon sole fillet set on sautéed
mushrooms and peeled Greenland prawns
with a touch of garlic, white wine, and
lemon juice.
£19.75

Spiedino Di Capesante E
Gamberoni
King prawns and scallops served with
savoury saffron rice, pineapple, and drizzled
with sweet chilli sauce.
£19.95

If you wish, ask for your sauce separate.
Peppercorn Sauce

£2.50

Diane Sauce

£2.50

Béarnaise

£2.50

Garlic Butter

£2.50

SEE OUR SPECIALS MENU
FOR MORE DISHES

PastA
Pennette Aglio Olio
Peperoncino Con Broccoli
(v)
Tubular shaped pasta with broccoli, fresh
vine tomato, garlic, olive oil, and fresh chilli.
£8.95

Tagliatelle Al Salmone
Thin ribbon egg pasta served with a mix of
fresh and smoked salmon in a creamy white
wine sauce with a mix of fresh herbs.
£10.95

Lasagne Al Forno
Traditional egg pasta layers topped with
bolognaise, a rich béchamel sauce, and
parmesan cheese.
£8.75

Spaghetti Carbonara
Spaghetti pasta with smoked pancetta in a
rich creamy sauce with egg yolk topped with
parmesan cheese.
£8.95

Lupo Di Mare (spigola)
Grigliato

Spaghetti Alla Bolognese

Sea bass fillets grilled and served with sauté
julienne of mixed vegetables with garlic,
olives, oregano, basil oil, cherry tomato and
capers.
£19.95

Spaghetti with slow cooked minced beef
with fresh herbs and tomato sauce.
£8.95

Salmone Fresco Al
Prosecco Con Gamberoni E
Scallops
Baked salmon fillet with king prawns,
scallops and shallots, flavoured with prosecco
and served in a creamy saffron sauce.
£19.95

Nasello Arrosto Con
Salame Piccante
Aromatizzato

Filetto Di Manzo Capri at
The Vine

Baked cod fillet topped with crispy chorizo
salami, served with pappardelle courgettes
and basil sauce.
£18.95

ALL OF OUR SPECIALS ARE
SERVED WITH CHIPS OR
FRESH VEGETABLES
Made without gluten on request

Gnocchi Di Patate Alla
Piemontese (v)
Homemade potato dumpling with dolcelatte
cheese, fresh tomato and a touch of garlic
served in a creamy sauce.
£8.95

Pennette Al Salamino
Piccante
Tubular shaped pasta with spicy pepperoni
sausage, onions, garlic, oregano, fresh chilli,
tomato sauce and basil.
£9.45

Prime fillet steak served with tomato and
portobello mushrooms.
£23.95

Fillet steak topped with Parma ham and
served in a creamy blue cheese sauce.
£24.95

Sauces

Vegetarian

Pappardelle Ai Porcini (v)
Large ribbon egg pasta blended with a mix of
wild mushrooms, garlic, flamed with brandy
in a creamy sauce and Parmesan shavings.
£10.95

Tagliatelle Al Lupo Di
Mare E San Giacomo
Thin ribbon egg pasta with garlic, chilli,
olives, capers, cherry tomato, strips of sea
bass, scallops, oregano and basil oil with a
touch of tomato sauce.
£12.95

Ravioli Di Ricotta
All’astice
Egg pasta parcels filled with ricotta cheese,
lobster and crab meat sautéed in a creamy
tomato sauce.
£12.95

Risotto Alla Milanese Con
Pancetta Affumicata E
Pollo
Riso Arborio with onions, smoked pancetta,
chicken, white wine and finished with
butter, parmesan cheese and saffron,
topped with mascarpone.
£12.95

Risotto Nero Con
Capesante Regina E
Salamino Chorizo
Venus black rice with queen scallops, sliced
chorizo salami with garlic ,white wine, fresh
chilli and finished with a fresh tomato salsa.
£12.95

Linguine All’astice Con
Gamberoni E Zucchine
Thin laced shaped pasta tossed with lobster
and prawns in a garlic, basil and tomato
sauce. Served with half lobster shell and
courgette strips.
£17.95

Pizza

Side Dishes

Pizza Margherita (v)

Insalata Mista

Tomato base with mozzarella and oregano.
£8.25

Fresh mixed salad leaves with Capri dressing.
£3.75

Pizza Tonno Alla Romana

Pomodori Con Cipolla
Rossa (v)

Tomato and mozzarella base topped with
tuna fish, olives, capers, onions, oregano,
basil, and roasted peppers.
£9.95

Pizza Capri Ai Funghi (v)
Pizza base with a mix of mushrooms, garlic,
mozzarella and parmesan shavings drizzled
with Capri truffle oil. No tomato base.
£10.95

Calzone Vesuviana
Folded pizza filled with mozzarella,
pepperoni, ham, salami, and mushrooms.
Topped with tomato sauce.
£10.50

Pizza Napoletana
Tomato and mozzarella base with olives,
capers, oregano, touch of garlic, basil and
anchovies.
£9.95

Pizza Parma
Tomato and mozzarella base topped with
fresh rocket leaves, cherry tomato, Parma
ham and Parmesan shavings, drizzled with
Capri Oil.
£12.95

Pizza Diavola
Tomato and mozzarella base topped with
pepperoni, red onions, peppers, fresh chilli,
oregano and basil oil.
£11.95

Pizza Pollo Con Spinaci
Tomato and mozzarella base topped with
fresh spinach and chicken with sweet chilli
sauce.
£10.95

Pizza Vegetariana (v)
Tomato and mozzarella base topped with
chargrilled mixed vegetables.
£9.95

Extra Toppings
Meat and Fish £1.25
Vegetables £1.00

Made without gluten on request

Vegetarian

Fresh vine tomato slices with red onions,
basil and extra virgin olive oil.
£4.25

Patate Novelle Al
Rosmarino E Cipolla (v)
Sautéed new potatoes with rosemary and
onion.
£3.85

Patate Fritte (v)
Deep fried skin on potatoes (chips).
£3.95

Zucchine Fritte (v)
Thinly sliced strips of deep fried courgettes.
£3.95

Selezione Di Vegetali De
Giorno (v)
Selection of mixed steamed vegetables.
£3.85

Spinaci Saltati All Aglio (v)
Spinach sautéed in garlic butter.
£3.75

Information for food
allergies
It is the customer’s responsibility to
inform staff of any food allergies.
Although every effort is made to cater
for all requirements, we are unable to
guarantee that products
manufactured offsite do not contain
traces of a specific ingredient.

