
 

   

LA DOLCE VITA MENU 
 

starters 
 

CALAMARI FRITTI 9.55 

DEEP FRIED SQUID SERVED WITH GARNISH AND 

TARTARE SAUCE 

 

FUNGHI FRITTI (v) 8.35 

DEEP FRIED MUSHROOMS FILLED WITH BRIE AND 

SERVED WITH GARLIC MAYO AND GARNISH 

 

Pane all’aglio (v) 4.75 

Garlic bread 

Add cheese for an extra 1.20 

 

Asparagi milanese 9.55 

Fresh asparagus wrapped in parma ham 

and baked with parmesan butter 

 

MOZZARELLA AL PESTO 8.35 

ROLLED MOZZARELLA FILLED WITH FRESH 

TOMATO AND PESTO 

 

Brie fritto (v) 9.55 

Brie wrapped in filo pastry and served 

with raspberry coulis 

 

Gamberoni agro dolce (f) 

10.75 

Peeled king prawns pan fried in honey, 

brown sugar, spring onions, chilli and 

reduced balsamic 

 

Capesante (f) 13.15 

Fresh scallops wrapped in pancetta, pan 

fried and served on a bed of rocket 

topped with reduced balsamic and 

parmesan shavings 

 

ANTIPASTO MISTO 9.55 

A selection of cured meats 

 

Bruschetta tradizionale 8.35 

Toasted homemade bread topped with 

marinated fresh tomato 

 

 
 

pasta 
 

SPAGHETTI CARBONARA 10.75 

COOKED WITH PANCETTA, PARMESAN, EGG 

AND CREAM 

 

SPAGHETTI BOLOGNESE 10.75 

WITH HOMEMADE BOLOGNESE SAUCE 

 

SPAGHETTI DELLO CHEF 11.95 

COOKED WITH BABY SPINACH, CHERRY 

TOMATO, PEPPERONI SAUSAGE, MUSHROOMS, 

GARLIC, CHILLI AND OLIVE OIL 

 

PENNE ARRABIATA 9.55 

TOMATO AND CHILLI 

 

RIGATONI SICILIANA 10.75 

COOKED WITH AUBERGINES AND TOMATO. 

TOPPED WITH GRATED RICOTTA CHEESE 

 

FETTUCCINE POLLO FUNGHI 11.95 

COOKED WITH CHICKEN, MUSHROOMS, CREAM 

AND WINE 

 

FETTUCCINE POLPETTE 10.75 

MEATBALLS WITH TOMATO SAUCE 

 

FETTUCCINE ASPARAGI E 

SALMONE 11.95 

COOKED WITH SMOKED SALMON, ASPARAGUS 

AND A TOUCH OF CREAM AND TOMATO 

 

Linguine frutti di mare (f) 

13.15 

Mixed seafood in garlic, olive oil and 

tomato 

 

Linguine dolce vita (f) 15.55 

Cooked with king prawns, scallops, 

spring onions, chilli cherry tomato and 

wine 

 

LASAGNA CASARECCIA 10.75 

HOME MADE LASAGNA 

 

 

 

 

 

 

 



 

 

LA DOLCE VITA MENU 
ALL MAIN DISHES ARE SERVED WITH A SELECTION OF VEGETABLES AND SAUTÉ POTATOES 

 

PIZZA 
 

MARGHERITA 9.55 

MOZZARELLA CHEESE AND TOMATO 

 

PEPERONI 10.75 

MOZZARELLA CHEESE, TOMATO AND PEPPERONI 

SAUSAGE 

 

MAMMA MIA 11.95 

MOZZARELLA CHEESE, MUSHROOMS, HAM 

PEPPERONI SAUSAGE AND GARLIC 

 

VEGETARIANA (V) 10.75 

MOZZARELLA CHEESE AND MIXED VEGETABLES 

 

4 STAGIONI 11.95 

HAM, MUSHROOMS, ARTICHOKES, MOZZARELLA 

CHEESE, TOMATO, OLIVES AND ANCHOVIES 

 

VESUVIO 10.75 

MOZZARELLA CHEESE, TOMATO, PEPPERONI 

SAUSAGE, ONIONS, PEPPERS AND JALAPENOS 

 

CALZONE 11.95 

MOZZARELLA CHEESE, TOMATO, HAM AND 

MUSHROOMS BRUSHED WITH GARLIC OIL AND 

FOLDED IN HALF 

 

PARMIGIANA 11.95 

AUBERGINES, MOZZARELLA CHEESE, TOMATO 

AND PARMESAN SHAVINGS 

 

 
 

 

MAINS 
 

POLLO PEPERONI 15.55 

CHICKEN BREAST COOKED WITH ROASTED 

PEPPERS AND CHILLI IN A CREAM SAUCE 

 

POLLO SOFIA 15.55 

CHICKEN BREAST COOKED WITH ASPARAGUS 

AND TOPPED WITH MELTED MOZZARELLA IN 

WINE SAUCE 

 

pollo MILANESE 15.55 

chicken IN BREADCRUMBS 

 

VITELLO SALTIMBOCCA 19.15 

VEAL TOPPED WITH PARMA HAM AND SAGE IN 

A WHITE WINE SAUCE 

 

VITELLO DOLCE VITA 20.35 

VEAL COOKED WITH SHALLOTS, TRUFFLE CREAM 

AND BRANDY SAUCE 

 

FEGATO RUSTICO 19.15 

CALVES LIVER, PAN FRIED AND SERVED ON A BED 

OF SHALLOTS AND ROADTED PANCETTA 

TOPPED WITH REDUCED BALSAMIC 

 

FILETTO AL PORTO 23.95 

FILLET STEAK PAN FRIED AND COOKED WITH 

REDUCED PORT AND TOPPED WITH DOLCE 

LATTE 

 

FILETTO PORCINI 23.95 

FILLET STEAK COOKED WITH WILD 

MUSHROOMS, SHALLOTS, BRANDY AND WINE 

SAUCE 

 

Italian platter For 2 17.95 | For 4 26.95 

Calamari, pate, bruschetta, cured meats, funghi fritti (breaded mushrooms), deep fried brie, rocket & 

parmesan with homemade bread & olives 

 

SIDE ORDERS 

MIXED SALAD 3.55 GREEN SALAD 3.55 ROCKET AND PARMESAN 4.75  ZUCCHINE FRITTE 3.55 

TOMATO AND ONIONS 3.55 SAUTé POTATO 3.55 CHIPS 3.55 MIXED VEGETABLES 4.75 

 

 

 

( V )  S u i t a b l e  f o r  V e g e t a r i a n s  ( N )  C o n t a i n s  N u t s  o r  T r a c e s .  S o m e  o f  

o u r  i t e m s  m a y  c o n t a i n  N u t s  o r  o t h e r  A l l e r g y  S e n s i t i v e  

I n g r e d i e n t s .  I f  y o u  h a v e  a n y  q u e r i e s  a b o u t  o u r  m e n u  o u r  s e r v e r s  

w i l l  b e  h a p p y  t o  a s s i s t  y o u .  


