
pollo milanese  £13.95
chicken breast in breadcrumbs, served with a rich tomato sauce 
or garlic butter

pollo valdostana £13.95
chicken breast in breadcrumbs topped with parma ham, mozzarella 
and tomato

pollo e gamberoni £17.95
chicken breast and king prawns, served in a creamy tomato garlic sauce

pollo kiev £14.95
breaded chicken breast stuffed with garlic butter

pollo £13.95
chicken breast with a choice of sauce
choose from: diane, peppercorn or tomato sauce

 Vegetarian (v)  Vegan (ve)
Before placing your order please inform a member of staff if you or anyone in your party 
has a food allergy. Our products may contain wheat, egg, dairy, soy, gluten or fish allergens.

In addition, our products may be processed in facilities that process nuts and peanuts, 
whilst every effort has been made to provide accurate dietary information we cannot 
guarantee that any product is free from allergens due to the risk of cross contamination in a 
preparation environment.

crostata di pere  £5.95
baked caramelised pear tart, served with vanilla ice cream

budino al caramello appiccioso (v) £5.95
sticky toffee pudding with butterscotch sauce and vanilla gelato

formaggi (v) £7.95
local and international cheeses served with farmhouse chutney, 
grapes and biscuits

tiramisu (v)  £5.95
layers of sponge, soaked in amaretto and coffee with sweetened mascarpone

terrina di cioccolato  £5.95
chocolate ganace, served with pistachio crust and fresh raspberries

gelato  £4.95
3 scoops served with home-made biscotti
choose from: vanilla, chocolate, strawberries and cream, mango, pistachio, 
honeycomb, raspberry or panacotta

chicken dishes

dietary information

desserts

food
menu.

authenticity is what 
inspires the flavours 
of the food on our plates 
We take pride in the produce of our region, and we've 
taken to heart the Mediterranean practice of using 
what's on our doorstep.

Lots of our produce is sourced nearby, our white fish for 
instance is landed on the North East coast, while our 
beef is reared on farms just up the road.

We know that only the best of Italian ingredients will 
do for our dishes to be truly authentic, therefore our 
Italian produce is imported directly from the region that 
inspired it.  This includes the very finest olive oil, risotto 
rice and cheeses

theitalianfarmhouse.co.uk
/theitalianfarmhouse
@italianfarm

open monday to thursday 12.00 - 9.00
friday to saturday 12.00 - 10.00
sunday 12.00 - 5.00 
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rosemary garlic bread (ve) £5.50

tomato garlic bread £5.95

mozzarella garlic bread (v) £5.95 

fungi tosato (v) £5.50
sautéed market mushrooms with cream, rosemary, garlic and parsley 
on warm toasted artisan bread

perfetto di pollo £6.50
home-made chicken liver parfait served with house chutney and toasted bread

bruschetta al pomodoro (v) £5.95
freshly chopped tomatoes served on toasted artisan italian bread topped
with torn baby mozzarella, balsamic glaze and pesto

gamberoni all’aglio £8.95
king prawns sautéed in garlic, chilli and parsley butter served on fregola
also available as a main course for £17.95

calamari fritti £6.50
crispy fried baby squid with salt and chilli pepper seasoning served with 
lemon aioli

zuppa del giorno £5.95
home-made soup of the day served with artisan italian bread

cozze £7.95
delicious fresh mussels
choose from one of our sauces: spicy tomato, or white wine, 
garlic and cream
also available as a main course for £15.95

gamberoni pastella £8.95
king prawns in crispy curried tempura, purple slaw, mango 
and mint yoghurt
also available as a main course for £17.95

bucce di patate (v) £4.95
potato skins tossed in garlic seasoning and parmesan, served with 
a tomato and chilli dip and garlic mayo

polpettoni £6.50
italian meatballs served on a crostini with spicy arrabbiata sauce and
parmesan shavings

margherita £8.95
baby mozzarella and freshly torn basil 

prosciutto & funghi £9.95
butchers ham and roast flat cap mushrooms with thyme

crudo & rucola  £10.95
parma ham, rocket and parmesan shavings

caprino (v) £10.95
roasted peppers, sundried tomatoes, olives, goat’s cheese and 
caramelized onion

forestera £10.95
chicken, flat cap mushroom, garlic and rosemary 

piccante £10.95
pepperoni, chilli and red onion

tutte le carni £11.95
pepperoni, ragu, parma ham and spicy nduja sausage

calzone £10.95
folded pizza filled with ham, mushrooms, pepperoni and onion

pollo kiev £10.95
chicken, garlic, tomatoand mozzarella 

half pizza £10.95
half a pizza of your choosing, served with either chips or salad

penne all’arrabbiata (v) £9.95
tomato, cherry tomato, onion, basil, garlic and chilli
add chicken + £2.00    add pancetta + £2.00

gnocchetti ndjua alfredo £10.95
a parmesan cheese based sauce with nduja, peas, white wine, nutmeg 
and black pepper, topped with a parmesan crisp

penne pollo alla romana £9.95
chicken breast, mushrooms and garlic in a creamy tomato sauce

penne pollo al rosso £10.95
harrisa chicken, roasted peppers, mascarpone, red pesto and pangratta 

tagliatelle al gamberoni  £13.95
sautéed tiger prawns, mussels, samphire, chilli and garlic bisque sauce

risotto al funghi (v) £10.95
sautéed mushrooms and leek risotto finished with mascarpone 

risotto pollo £11.95
with chicken and mushroom, cooked in a creamy tomato sauce
add chicken + £2.00

pesto pollo e zucchini £10.95
sliced chicken fillet, courgette, red onion and cherry tomatoes with 
a creamy pesto sauce

gamberoni e chorizo £13.95
chorizo and king prawns served in a cream and parmesan sauce

all’ siciliana  £10.95
grilled strips of pancetta, sundried tomato, mushrooms, green beans, 
sliced fresh garlic, extra virgin olive oil and salami crisps

lasagne £9.95
layers of pasta with bolognese, béchamel sauce and cheese

carbonara £9.95
pancetta, parmesan, black pepper and egg yolk finished with a 
touch of cream

bolognese £9.95
our special italian recipe, with 100% beef mince

sogliola £14.95
freshly battered lemon sole goujons with home-made tartare sauce

gamberoni £17.95
pan-fried king prawns with one of the following sauces
choose from: garlic butter, white wine and parsley,
tomato, pernod and cayenne pepper, or
cream cheese and mustard thermidor sauce

add a side dish to your meal for only £3.50

seasonal vegetables
mixed salad 
crispy battered onion rings

home-made thick cut chips
sautéed mushrooms in
garlic butter 

small plates hand stretched pizzas

served with a choice of homemade chunky chips, 
mixed salad, vegetables or sweet potato fries  

fillet steak £25.95
chargrilled steak served with roasted tomato, garlic green beans 
and onion rings

sirloin steak £22.95
chargrilled steak served with roasted tomato, garlic green beans 
and onion rings

surf & turf  £14.95
three king prawns in a creamy garlic butter sauce

add a sauce to your dish  + £3.00
choose from: green peppercorn, diana, creamy butter, arrabbiata or dolcelatte

grill

authentic pasta dishes

fish dishes
side dishes
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