
SOGLIOLA
Freshly battered lemon sole goujons with homemade 
tartare sauce 

RISOTTO ASPARAGI E PISELLI (V)
Arborio rice with asparagus, green peas, served 
with parmesan crisps 

CANNELLONI (V)
Fresh pasta tubes filled with ricotta and spinach, 
baked in a tomato sauce

GAMBERONI E CHORIZO
Chorizo and king prawns served in a cream and 
parmesan sauce

FRUITTI DI MARE
Pan-fried king prawns, squid, cod, salmon, clams
and mussels in a garlic and white wine sauce,
served with toasted bread and drizzled with
extra virgin olive oil

PESTO POLLO E ZUCCHINI
Sliced chicken fillet, courgette, red onion, and cherry 
tomatos with creamy pesto sauce

ARRABBIATA (V)(VE)(GF)
Crushed chillies in a tomato, basil and garlic sauce

BOLOGNESE
Traditional bolognese sauce made with
minced beef and pancetta

PESCE GRIGLIA (GF)
A grilled selection of salmon, seabass, red mullet, 
squid, king prawns and mussels served with garlic butter

COZZE
Fresh mussels cooked in a sauce of either white wine, 
cream and garlic or, tomato, chilli and garlic (GF)
Also available as a starter for only £9.25

POLLO KIEV
Breaded chicken breast stuffed with garlic butter

CARBONARA
Diced smoked bacon in a creamy parmesan sauce

ALL’ SICILIANA
Grilled strips of pancetta, sundried tomato,
mushroom, green beans, sliced fresh garlic,
extra virgin olive oil and salami crisps

LASAGNE
Layers of pasta with bolognese, béchamel sauce
and cheese

LONZA DI MAIALE FARCITA  
Pork loin stuffed with chorizo, wrapped in streaky 
bacon, finished with a port wine sauce

GAMBERONI  
Pan-fried king prawns with one of the following sauces:
  • Garlic butter, white wine and parsley (GF)
  • Tomato, pernod and cayenne pepper (GF)
  • Cream cheese and mustard thermidor sauce

POLLO (GF)
Chicken breast with a choice of diane, pepper, rosemary 
or tomato sauce

FRUITTI DI MARE
Prawns, tuna, smoked salmon and anchovies

POLLO
Chicken, peppers, red onion, cajun spices and garlic

HOMEMADE THICK-CUT CHIPS OR FRIES (V)(VE)(GF) 

SAUTÉED MUSHROOMS IN GARLIC BUTTER (V)(GF) 

SEASONAL VEGETABLES (V)(VE)(GF) 

MIXED SALAD (V)(VE)(GF)

CRISPY BEER BATTERED ONION RINGS (V)(VE)

CLARISSA
Tomato, mozzarella cheese, peppers, caramelized
onion, rocket and shaved parmesan cheese

CALZONE
Ham, mushrooms and onion, folded 

DIAVOLO
Hot spiced beef, pepperoni, red onion, tabasco and 
hot green jalapeños

TROPICALE
Ham and chargrilled pineappleIL MACELLAIO

Tomato, mozzarella cheese, sliced parma ham, 
salami, brisola and pepperoni 

MEDITERRANEAN (V)
Tomato, mozzarella cheese, grilled aubergine, 
courgette, peppers and crumbled feta cheese

CON FORMAGGIO (V)
Garlic pizza bread with mozzarella cheese and onions

CON POMODORO (V)
Garlic pizza bread with tomato and pesto

CON PEPERONCINO (V)(VE)
Garlic pizza bread with tomato and chilli

PANE ALL’AGLIO (V)(VE)
Garlic, rosemary and sea salt pizza bread

MARGHERITA (V)
Mozzarella, tomato and basil

All served with baby roast potatoes and a selection of vegetables, or thick-cut chips

Choose from spaghetti, tagliatelle, fusilli or penne
Gluten Free pasta also available

Add one of the following sides for only £3.50 each

TORTA DI PESCE
Breaded salmon and cod fish cake, served with 
panzanella salad and farmhouse dressing

OLIVE MISTE (V)
Feta cheese, mixed olives & dressed leaves with 
oregano and garlic  

ANTIPASTI
A selection of Italian meats, cheeses and
marinated vegetables 
Also available as a sharer for only £11.95

BUDINO NERO CON UOVO
Doreen black pudding with poached egg and parma ham

GAMBERONI
Pan-fried king prawns served your way:
• Garlic butter, white wine and parsley (GF)
• Tomato, pernod and cayenne pepper (GF)
• Cream cheese and mustard thermidor sauce

CON CAPRESE (V)
Diced marinated mozzarella, San Marzarno tomato, 
flavoured with basil infused oil, on toasted ciabatta

ZUPPA DEL GIORNO
Soup of the moment served with homemade bread

£5.95

£7.45

£6.45

£9.95

£8.95

£7.95

COCKTAIL GAMBERETTI
Tiger prawns and Greenland prawns with marie
rose sauce and crisp leaves

£7.45

£4.95

£8.95

£13.45

£12.95

£21.95

£14.95

£14.95

£18.95

£14.95

£9.95

£10.95

£10.45

£9.95

£9.95

£10.95

£9.95

£9.95

£9.95

£13.95

£13.95

£13.95

£10.45

£9.95 £10.95

£10.95

£10.25

£11.95

£5.55

£5.55

£5.95

BREADS

PIZZA

MAINS

PASTA

SIDES

ANTI-PASTI

£7.95

ALLERGENS
(V) VEGETARIAN (VE) VEGAN (GF) GLUTEN FREE

OUR FOOD IS FRESHLY PREPARED SO WE CANNOT 
GUARANTEE THAT ANY PRODUCT IS FREE FROM 

ALLERGENS DUE TO THE RISK OF 
CROSS CONTAMINATION

KEEP IN TOUCH WITH US 
 THEITALIANFARMHOUSE.CO.UK

 /THEITALIANFARMHOUSE
 @ITALIANFARM

PLEASE FIND AND LEAVE US A REVIEW OF YOUR
TIME WITH US ON TRIP ADVISOR!

ADD A SAUCE FOR +£3.50
Choose from: Peppercorn, diane, pizziola, thermador, dolcelatte

8OZ CONTRO FILETTO (GF)
8oz sirloin steak

7OZ FILETTO (GF)
7oz fillet steak

10OZ OCCHIO DI COSTOLA (GF)
10oz rib eye steak

MISTO ALLA GRIGLIA ITALIANO 
Mixed grill of sirloin steak, chicken, pork, chorizo and 
black pudding with onion rings, tomato and mushroom

All served with mushrooms, tomato and thick-cut chips

£21.95

£24.95

£22.95

£22.95

GRILLE

CON BRUSCHETTA (V)(VE)
Tomatoes with basil, garlic, onion and olive oil on 
toasted homemade bread

£5.75
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POLLO CREMA ROSEMARINO
Pan-fried chicken breast served with a sauce of 
cream, sherry, pecorino cheese and rosemary

MARGHERITA PIZZA (V)
Mozzarella, tomato and basil

CASALETTO BIANCO VINO D’ ITALIA

CASALETTO ROSSO VINO D’ ITALIA

CASALETTO ROSATO VINO D’ ITALIA

PROSECCO, FAMIGLIA BOTTER D.O.C EXTRA DRY

TREBBIANO PRIMI SOLI

LAMURA NERO D’AVOLA SICILIA ORGANIC

SERENO PINOT GRIGIO BLUSH

PROSECCO ROSÉ, FAMIGLIA BOTTER D.O.C EXTRA DRY

SERENO PINOT GRIGIO

LUNA AZUL MERLOT

MONTEREY BAY ZINFANDEL ROSE

MOET & CHANDON BRUT

MOET ET CHANDON ROSE IMPERIAL

LUNA AZUL SAUVIGNON BLANC

SEA CHANGE MONTEPULCIANO D’ ABRUZZO

DOWN UNDER CHARDONNAY

EQUINO MALBEC

GAVI DI GAVI IL PORTINO

CHIANTI CLASSICO DOCG SANT’ ILARIO

VALPOLICELLA CLASSICO DOC MONTECI

BOLOGNESE PASTA
Traditional bolognese sauce made with minced beef 
and pancetta

CARBONARA PASTA
Diced smoked bacon in a creamy parmesan sauce

FOCACCIA BRUSCHETTA (V) (VE)
Chopped tomatoes with basil, garlic and olive oil on soft 
focaccia bread

ANELLI DEL CALAMARO
Squid rings with garlic mayonnaise

ZUPPA DEL GIORNO
Chef’s soup of the moment served with homemade bread

POLLO PIZZA
Chicken, peppers, red onion, cajun spices and garlic

BROWNIE AL CIOCCOLATO (V)
Brownie with ice cream, raspberry and chocolate sauce

TIRAMISU (V)
Layers of sponge, soaked in amaretto and coffee

CALZONE PIZZA
Ham, mushrooms and onion, folded 

TROPICALE PIZZA
Ham and chargrilled pineapple

GAMBERONI
King, tiger and Greenland prawns served in either
garlic and white wine (GF), tomato and basil (GF),
or thermidor sauce

CLARISSA PIZZA
Tomato, mozzarella cheese, peppers, caramelized
onion, rocket and shaved parmesan cheese

BISTECCA DI GIRELLO (GF)
8oz rump steak served with a diane, pepper,
pizziola or red wine sauce

PANACOTTA DI FRUTTA (GF)
Fruits of the forest panacotta

PASTICCERIA DI CHOUX (V)
Profiteroles filled with cream, topped with chocolate sauce

Monday to Thursday: 12.00pm - 2.30pm      5.00pm - 6.00pm

HAPPY HOUR - 2 COURSES FROM £9.95 - 3 COURSES FROM £12.95

TO START

THE MAIN EVENT

FOR AFTER

+ £2.50
+ £2.50

+ £1.00

£16.95

BOTTLE

£16.95

£22.95

£18.95

£16.95

£22.95

£18.95

£18.95

£19.95

£16.95

£59.95

£64.95

£18.95

£18.95

£22.95

£19.95

£29.95

£19.95

£24.95

£26.95

£5.95

£5.95

£5.95

£6.45

£6.45

£6.45

£6.45

£6.45

£6.45

£4.45

£4.45

£4.45

£4.95

£4.95

£4.95

£4.95

£4.95

£4.95

175ml

175ml

175ml

250ml

250ml

250ml

BOTTLE

BOTTLE

BOTTLE

BOTTLE

VINO BLANCO

VINO ROSSO

VINO ROSE

CHAMPAGNE E SCINTILLANTE

BUCCE DI PATATE (V)
Potato skins with a garlic mayonnaise or sweet chili dip

KEEP IN TOUCH WITH US 
WE’D LOVE IT IF YOU COULD FOLLOW US ON OUR SOCIAL MEDIA!  KEEP UP TO DATE WITH OUR LATEST PROMOTIONS AND OFFERS!
 THEITALIANFARMHOUSE.CO.UK             /THEITALIANFARMHOUSE             @ITALIANFARM              THE ITALIAN FARMHOUSE

TIRAMISU (V)
Layers of sponge, soaked in amaretto and coffee with 
sweetened mascarpone

£5.95

TERRINA DI CIOCCOLATO
Chocolate ganache, served with pistachio crust
and fresh raspberries

GELATO
3 scoops served with homemade biscotti, choose from 
vanilla, chocolate, strawberries and cream, mango, 
pistachio, honeycomb, raspberry or panacotta

CROSTATA DI PERE
Baked caramelised pear tart, served with
vanilla ice cream

BUDINO AL CARAMELLO APPICCIOSO (V)
Sticky toffee pudding with butterscotch sauce
and vanilla gelato

FORMAGGI (V)
Local and international cheeses served with
farmhouse chutney, grapes and biscuits

DESSERTS

£5.95

£4.95

£5.95

£5.95

£7.95

FUNGHI TRIFOLATI (V)
Sautéed garlic mushrooms
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