
 
 

STARTERS 

AVOCADO FANTOZZI    £9.90 

Avocado with prawns and smoked salmon 

INSALATA TRICOLORE    £6.90 
Mozzarella cheese, tomato and avocado 

BRUSCHETTA CLASSICA (V)   £5.50 
Toasted bread with tomato, onions, garlic, basil and olive oil 

INSALATA FANTOZZI    £12.90 
Baby spinach, avocado, artichokes, cherry tomatoes, mozzarella and 
crispy bacon with a balsamic dressing 

FEGATINI DI POLLO    £9.90 
Chicken livers with pancetta, white wine and garlic served on ciabatta 
bread 

MELANZANE ALLA PARMIGIANA (V)  £9.70 
Aubergines with tomato, topped With mozzarella cheese 

BRIE FRITTO (V)    £6.90 
Deep-fried brie served with cranberry sauce 

CALAMARI FRITTI    £10.50 
Deep-fried squid served with tartar sauce  

GAMBERI PICCANTI   £11.90 
Mediterranean prawns in a white wine, chilli & garlic sauce and 
tomatoes 

COZZE ALLA PROVINCIALE  £9.90 
Mussels in tomato, garlic and white wine sauce 

GARLIC PIZZA BREAD (V)    £5.50 
Pizza bread with garlic and tomato sauce 

FOCACCIA (V)    £5.50 
Pizza bread with olive oil and herbs 

MINESTRONE (V)    £5.90 
Fresh vegetable soup 

ZUPPA DI PESCE     £13.90 
Fresh fish soup with garlic crostini 
 

PASTA 

SPAGHETTI BOLOGNESE    £9.80 
with a mince beef sauce 

TAGLIATELLE ALLA CARBONARA   £9.90 
with bacon, egg and cream 

TAGLIATELLE FANTOZZI    £12.90 
with prawns, spinach and white wine 

 

LASAGNE DELLA CASA    £9.90 
Home speciality 

TAGLIATELLE CREMA E FUNGHI (V)  £9.80 
with cream and mushrooms 

PENNE ALLA SICILIANA (V)  £9.80 
with aubergines, onions and tomato sauce 

LINGUINE ALLA PESCATORA   £16.90 
with seafood, white wine and fresh tomatoes 

CASARECCI CON SALSICCIA   £10.90 
Homemade pasta with Italian sausage, wild mushrooms and fresh 
tomatoes 

SCIALATIELLI DELLA CASA   £18.90 
Homemade pasta with fresh mussels, clams, king prawns and cherry 
tomatoes 

RISOTTO ALLA PESCATORA   £16.90 
Rice with seafood, white wine, garlic and chopped tomatoes 
GLUTEN FREE PASTA £2.50 EXTRA **** EXTRAS FROM £1.00   

PIZZA 

MARGHERITA (V)    £7.90 
Tomato and mozzarella cheese 

QUATTRO STAGIONI   £10.90 
Tomato, mozzarella, ham, pepperoni, mushrooms and olives 

QUATTRO FORMAGGI (V)    £10.90 
Tomato, mozzarella, gorgonzola, smoked cheese, and emmenthal  

CALZONE     £10.70 
Rolled pizza with tomato, mozzarella, pepperoni mushrooms and ham 

PIZZA D.O.C (V)     £10.50 
Tomato, buffalo mozzarella, fresh basil with extra virgin olive oil 

PAVAROTTI     £10.50 
Tomato, ham, mozzarella and mushrooms 

FANTOZZI     £10.50 
Tomato, mozzarella, rocket salad and Parma ham 

APPASSIONATA (V)   £10.90 
Tomato, mozzarella, buffalo mozzarella, porcini mushrooms and fresh 
chilli  

DANIELA     £10.90 
Tomato, mozzarella, pepperoni and Italian sausage 

AMERICANA     £10.70 
Tomato, mozzarella, pepperoni, peppers and fresh chilli 
GLUTEN FREE PIZZA £3.00 EXTRA **** EXTRAS FROM £1.00   

 

MAIN COURSES 
 
All main dishes are served with vegetables unless stated 
otherwise. 
 

POLLO FANTOZZI    £14.90 
Chicken breast stuffed with garlic butter deep-fried in breadcrumbs 

SCALOPPA MILANESE    £16.90 
Veal escalope fried in breadcrumbs served with vegetables or 
spaghetti 

POLLO ALLA CACCIATORA   £14.90 
Chicken breast in white wine tomato sauce with peppers onions and 
mushrooms 

AGNELLO ALLA GRIGLIA    £20.90 
Grilled lamb cutlets 

FEGATO “BURRO E SALVIA”   £18.90 
Calf’s liver with butter and sage sauce 

BISTECCA ALLA GRIGLIA    £18.90 
Grilled sirloin steak (choice of peppercorn or mushroom sauce – extra 
£3.00) 

BRANZINO ALLA GRIGLIA    £18.90 
Fresh grilled fillet of sea bass 

PESCE SPADA     £17.90 
Grilled swordfish topped with a rocket, tomato and onion salad 

MERLUZZO AL FORNO    £17.90 
Baked fresh cod with olives, herbs and cherry tomatoes 

LINGUINE ALL’ASTICE    £24.90  
Linguine with fresh lobster, white wine and cherry tomatoes 
(whole lobster available £39.90) 

SPAGHETTI AI GAMBERI    £23.90 
Spaghetti with tiger prawns, garlic, white wine & tomato sauce 
 

SIDES 
 

MIXED SALAD     £4.50 
GREEN SALAD     £3.90 
TOMATO AND ONION SALAD    £3.90 
BROCCOLI IN GARLIC, CHILLI AND OLIVE OIL  £4.00 
SPINACH     £4.00 
CHIPS      £4.00 

 



 
 

DESSERTS 
 

APPLE TART     £6.50 
Juicy apples and sultanas in a pastry topped with sliced apples and a 
light glaze 

PROFITEROLES     £6.50 
Cream filled choux pastry puffs individually coated in a thick 
chocolate sauce 

BANOFFEE PIE     £6.50 
Whipped cream, toffee and banana on a biscuit base 

AMARENA     £6.50 
Ice cream rippled with black cherry  

LEMON SORBET     £6.95 
Fresh lemon sorbet made with the finest lemons from the Amalfi 
Coast  

YOGHURT     £6.50 
Fruits of the forest frozen yoghurt served in a glass cup 

CASSATA     £6.50 
A traditional Italian ice cream 

COCONUT     £6.50 
Coconut ice cream served in the half shell 

TARTUFO NERO     £6.50 
Chocolate ice cream with a zabaglione centre dusted with cocoa 
powder 

STICKY TOFFEE PUDDING   £ 6.95 
Served with custard  

STEAMED CHOCOLATE CHIP  
SPONGE PUDDING    £6.95 
Served with custard 

RUM BABA` INVECCHIATO   £6.95 
Baba soaked in aged Rum 
 

HOUSE SPECIALITIES 
 
PEAR TARTE TATIN    £6.95 
Upside down pear tart, served with vanilla ice cream 

RICH CHOCOLATE MOUSSE   £6.95 
The finest melted chocolate mixed together with whipped cream to 
create a light and airy chocolate sensation  

TORTINO AL CIOCCOLATO   £6.95 
Homemade melt in the middle chocolate fondant served with vanilla 
ice cream 
(Allow 15 minutes) 

 

TRADITIONAL TIRAMISU    £6.95 
Made with mascarpone cheese and coffee liquor 

WINTERBERRY CHEESECAKE   £6.95 
A digestive biscuit base topped with luxury vanilla cheesecake 

HOMEMADE CHEESECAKE   £6.95 
Hazelnut crumb cake stuffed with a mantecata ricotta cream cheese 
and cubes of William pears 

PANNA COTTA     £6.95 
Homemade panna cotta topped with mango and passion fruit 
compote 

CREME BRULEE     £6.95 
Homemade crème brulee delicately flavoured with a hints of fresh 
orange and vanilla   

MERINGUE     £6.50 
Served with fresh cream and a mixed berry coulis 

CHEESE BOARD     £10.90 
A selection of the finest Italian cheeses, served with cheese biscuits 

 

All desserts contain traces of nuts and are not suitable for those 
with nut allergies 

 
DRINKS  
 

WINE BY THE GLASS  
HOUSE WINE  175ml £5.50 Large 250ml £7.90  
ROSE WINE    175ml £5.50  Large 250ml £7.90  
PINOT GRIGIO BLUSH 175ml £6.50  Large 250ml £8.75  
PINOT GRIGIO 175ml £6.50  Large 250ml £8.75  
CHIANTI      175ml £6.50  Large 250ml £8.75       
MERLOT   175ml £6.50  Large 250ml £8.75  
CABERNET  175ml £6.50  Large 250ml £8.75  
CHARDONNAY 175ml £6.50  Large 250ml £8.75  
SAUVIGNON BLANC  175ml £6.50  Large 250ml £8.75  
PROSECCO  175ml £7.75  
   

COCKTAILS   
FANTOZZI SPECIAL     £9.90  
Vodka, limoncello, elderflower  
COSMOPOLITAN    £9.90  
Vodka, Cointreau, lime juice, cranberry juice  
ESPRESSO MARTINI     £9.90  
Vodka, espresso coffee, coffee liqueur, sugar syrup  
 

MOJITO     £9.90 
Rum, mint, soda water, lime, sugar syrup  
NEGRONI     £9.90  
Gin, Campari, red vermouth 
 

SPARKLING COCKTAILS  
BELLINI     £8.90  
Prosecco with a fruit puree  
APEROL SPRITZ    £8.90  
Prosecco, soda water, aperol  
HUGO SPRITZ    £8.90  
Prosecco, soda water, mint, elderflower  
CAMPARI SPRITZ    £8.90  
Prosecco, soda water, Campari 
 

BEERS  
NASTRO AZZURRO PERONI BOTTLE  £4.50  
MORETTI BIRRA    £4.75  
BUDWEISER BOTTLE   £4.75  
CORONA MEXICAN BEER   £4.75  
MAGNERS CIDER    £4.90  
KOPPABERG CIDERS   £5.90  
  

SPIRITS  
SPIRITS 25ml   From  £4.50  
SPIRIT with MIXER    £5.20  
LIQUEURS 25ml   From  £4.50  
MALT WHISKEY 25ml From  £5.50  
COGNACS 25ml   From  £5.50  
LIQUEUR COFFEE    £7.25  
  
SOFT DRINKS  
MINERAL WATER half litre   £2.70  
SOFT DRINKS 330m l(glass bottle)  £2.70           
FRUIT JUICES    £2.70  
  
 
LARGE SELECTION OF WINES  
AVAILABLE FROM OUR WINE LIST 
 
10% service charge will apply 
 


