
ANTIPASTI
ARANCINI                                                                          
Arborio rice balls with chorizo, parmesan &
Peas, Bread-crumbed & deep Fried Served
with a lemon mayo Dip

BRUSCHETTA (VG)                                                         
Grilled slices of sourdough bread, topped
with Tomato, red onion & garlic in olive oil,
with basil & oregano

FRITTO MISTO 
Baby Squid, King Prawns & Courgette dusted in
Corn flour, deep fried & served over a Rocket Salad
with a Lemon Mayonnaise 

Garlic Bread                                                                     
Cheesy Garlic bread                                                   

FUNGHI
Deep fried, breadcrumbed mushrooms, filled 
with a bacon & cheddar cheese stuffing. served
with a tasty garlic mayo

POLPETTE                                                      
Homemade meatballs, in a chili and fennel tomato
sauce, topped with smoked paprika cheddar
cheese & served with hot honey garlic bread

POLLO PANATO
Breadcrumbed Chicken Strips, accompanied by a
paprika dip
                                                                    

MARGHERITA (V)                                                          13.65
Classic Tomato & Mozzarella, fresh Basil, Extra
Virgin Olive oil 

PEPPERONI                                                                     15.25
Tomato, Mozzarella & Pepperoni Sausage

CALZONE (Envelope pizza)                                      15.95
Folded Pizza filled with Tomato, Mozzarella, Ham &
Salami. Topped with tomato & Parmesan

MIA                                                                                     15.65
Tomato, Mozzarella, Ham, Mushrooms & Oregano

HAWAIAN                                                                         15.65
Tomato, Mozzarella, Ham & Pineapple

DANIELE (V)                                                                     15.95
Mozzarella white base, Basil Oil, Sun-dried Tomato,
Cherry Tomato, Garlic, Red Onion & Goats Cheese 

PICCANTE (S)                                                                  16.25
Tomato, Mozzarella, Pepperoni Sausage, Salami,
Onions & Chili Sauce 

PIZZAS
We take pride in crafting our pizza dough using the finest ingredients. Our dough is meticulously made with
Caputo 0.0 flour, precisely measured water, sugar, salt, yeast, and extra virgin olive oil. To achieve the perfect
texture and taste, the dough undergoes a minimum of 24-hour proving before it reaches your table. During this
time, the yeast ferments the gluten, resulting in a lighter dough. This not only enhances the overall quality and
taste but also ensures a healthier option for you to enjoy.

 FOOD ALLERGY? 
When placing your order, please inform a member of staff if a member of your party has a food allergy 

EXTRA TOPPINGS
Meat & Fish £ 1.80 | Other £ 1.40

VEGAN CHEESE AVAILABILE (0.50 extra)
GLUTEN FREE BASE AVAILABILE (£1.50 extra)

DIAVOLETTA (S)                                                             16.95
Thin crust base with Tomato, Mozzarella, Calabrese
Sausage, Fennel Seeds, Fresh Chilli, Topped with
Hot honey, Smoked Paprika Cheddar Cheese &
Crispy Courgette

SCALINI                                                                            16.95
Tomato, Mozzarella, Pepperoni Sausage, Ham,
Bacon, Mushroom,  Sweetcorn & Pineapple

GIARDINIERA                                                                 16.45
Tomato, Mozzarella, Cherry Tomato, Garlic &
Onions, with Roast Chicken, Parmesan Cheese, &  
Basil Oil

CONTORNI
Garlic Parmesan Chips or Diced - 4.25 | Chips or Diced
Potatoes - 3.80 | Garlic Chips or Diced Potatoes - 4.00
Garlic Bread - 3.95 Cheesy Garlic Bread - 4.25 | Side
Salad - 3.80                                                                                                                                                 

DIPS 
Garlic Mayo | Hot Honey | 'Nduja Mayo | Lemon Mayo

1.75 each

Please note (V) Suitable for Vegetarians (VG) Suitable for Vegans (N) Contains Nuts (S) Spicy

CHICKEN CAESAR                                              7.95 | 11.15
Chicken, Crisp romaine hearts, Kalamata Olives,
Caesar dressing, shaved Parmesan, Garlic Focaccia
Croutons
Can be made for both starter or main course 

7.95

7.95

7.25

7.95

7.95

8.65

3.95
4.25



SPAGHETTI CARBONARA  -  15.85
Spaghetti tossed with crispy Smoked Bacon, Parmesan Cheese & Egg Yolk, in a cream sauce

RIGATONI AL RAGU’  -  16.95 
Slow Braised Beef Shin Ragu with Rigatoni Pasta topped with Parmesan shavings

TAGLIATELLE AL SALMONE  -  16.95
Tagliatelle with Smoked Salmon & Spinach, in a cream and tomato sauce

LASAGNA DELLA CASA  -  16.95
Traditional Homemade Lasagna, served with your choice of Side Order

LINGUINI PESCATORA  -  16.95
Linguini cooked with Tiger Prawns, Mussels, Fresh Chilli & Garlic, 
in a light White Wine & Cherry Tomato sauce

LINGUINI CON POLPETTE - 15.85
Homemade Meatballs in a Tomato & Basil Sauce over Linguini

SPAGHETTI BOLOGNESE  -  14.00
Our Very Own Recipe of This Italian Classic made with Glenarm Shorthorn Mince

PENNETTE TORINESI (N)  -  15.45
Penne Pasta, served with Chicken, Sun-Blush Tomato, Pine nuts, Courgette 
& White Wine with a touch of Cream

PENNE PRIMAVERA (V)  -  14.95
Penne Pasta with a tasty combination of Peppers, Red Onions, Mint, White Wine,
Aubergine, Chili, Courgette & fresh Thyme, tossed in a Tomato Sauce

RAVIOLI DI NERO DI SEPPIA  -  18.50
Ravioli filled with cuttlefish, scallops & chives, served in a king prawn sauce, dressed
with a lemon & creme fraiche fondu

DOLCE
AFFOGATO (N)                                                        6.95
Vanilla Ice Cream, sprinkled with Amaretti
Biscuits, served with a shot of hot Espresso
Coffee & a shot of Amaretto Liqueur, for you to
drown (Affogato) to your liking

TORTA DI CIOCCOLATO                                        7.25
A delicious Chocolate Fudge Cake Served with
a Hot Chocolate Sauce

SORBETTO MISTO                                                 6.65
Trio of Assorted Sorbet 

TIRAMISU                                                                  7.85
Scalini version of this Classic Recipe

PASTA

FOOD ALLERGY? 
When placing your order, please inform a member of staff if a member of your party has a food allergy
For your convenience a discretionary 10% service charge will be added for parties of 6 persons or more 
which is distributed entirely amongst the staff.

ALL OUR PASTA SAUCES ARE GLUTEN FREE AND 
AVAILABLE WITH PENNE GLUTEN FREE PASTA 

CARAMELLO DELLA NONNA                             7.85
Sticky Toffee Pudding served Warm with a
delicious Toffee Sauce & Honeycomb Ice
Cream

TORTA ALL’ ARANCIA CON CIOCCOLATO    6.95
The delicious combination of Orange &
Chocolate makes this Home-made Cheesecake
a real delight. Served with a Toffee &
Chocolate Sauce

FUDGE or CHOCOLATE NUT SUNDAE (N)   6.95
Vanilla Ice Cream with your Choice of
Chocolate or Fudge Sauce, with a sprinkling Of
Nuts & a topping of Fresh Cream

COFFEE & TEA
Espresso - 2.60 | Americano - 3.20 | Cappuccino - 3.60 | Cafè Latte or Mocha 3.40
Liqueur Coffees - 5.55 | Selection of Teas 2.75 | Hot Chocolate 2.80

Please note (V) Suitable for Vegetarians (VG) Suitable for Vegans (N) Contains Nuts (S) Spicy



VINO
Rosso ...........................................................................................................................................................................  Glass | Large | Carafe | Bottle 
Merlot | Shiraz | Nero D’Avola  ...............................................................................................................   5.95    6.95     14.50       22.95
Montepulciano ..................................................................................................................................................................................................................  27.95
Valpolicella ............................................................................................................................................................................................................................. 27.45
Chianti ......................................................................................................................................................................................................................................., 28.45
Primitivo .................................................................................................................................................................................................................................., 28.45

Bianco .......................................................................................................................................................................... Glass | Large | Carafe | Bottle
Palmento Pinot Grigio | Sauvignon Blanc ...................................................................................   5.95    6.95     14.50       22.95
Lamberti Pino Grigio ..................................................................................................................................................................................................... 24.25
Esk Valley ............................................................................................................................................................................................................................... 26.50
Santa Alicia Chardonnay........................................................................................................................................................................................... 24.95
Pipoli ............................................................................................................................................................................................................................................ 27.94
The Ned ..................................................................................................................................................................................................................................... 27.45

Rose
Zinfandel .................................................................................................................................................................................................................................. 22.45
Lamberti Pinot Blush .................................................................................................................................................................................................... 23.45

Fizzante .................................................................................................................................................................................................... 1/4 bottle | Bottle
Villa Jolanda Prosecco .............................................................................................................................................................................. 11.95  29.45 

BEERS & ALCOPOPS
Peroni                                              
Peroni (66cl)                               
Peroni 0.0                                       
Moretti                                            
Moretti (66cl)                              
Coors Light                                     
Guinness                                         
Guinness 0.0                                 
West Coast Cooler                    
Original/Rosé
Magners                           
Kopparberg (50cl)      
Mixed Fruit/Strawberry & Lime             

4.50
7.55
4.00
4.50
7.55
3.95
4.25
4.00
5.55

3.95
5.15

             

SOFT DRINKS
Coke                                   
Coke Zero, Diet Coke,      
Fanta, Sprite 
Apple, Tomato, Orange juice  
Spring Water (Glass)                
San Pellegrino                           
Sparkling Water (750ml)
San Pellegrino                           
Arancia/Limone (33cl)
Milkshakes - Strawberry      
/Chocolate/Banana
Ice Cream Floats                  
Coke, Coke Zero, Sprite, Fanta

2.60
2.40

1.90
1.70

4.50

2.90

2.50

2.50

LIQUEURS
Amaretto                                        
Strega                                             
Grappa                                                          
Sambuca                                                      
Amaro Montenegro                                                        

3.95
3.96
3.95
3.95
3.95

SPIRITS
Smirnoff Vodka                             
Grey Goose Vodka                       
Gordon’s Gin                                  
Malfy Limone Gin                         
Malfy Arancia Gin                                                    
Jawbox Belfast Cut Gin                
Tanqueray Gin                                
Gordon’s Pink Gin                          
Highland Park 12 Year old             
Bushmills 
Bacardi
Tequilla                                                   

3.90
5.70
3.90
4.60
4.60
4.80
4.50
4.40
5.95
4.40
3.90
3.90

MIXERS
Schweppes Baby minerals        
Tonic, Slim Tonic, Ginger Ale,     
Lemonade, Soda                                          

2.00



Bambini

LASAGNA DELLA CASA
served with chips

SPAGHETTI BOLOGNESE

LINGUINI CON POLPETTE

MARGHERITA PIZZA

PEPPERONI PIZZA

ALL KIDS MEALS SERVED WITH A SOFT DRINK AND ICE CREAM. 
AVAILABLE FOR CHILDREN UP TO THE AGE OF 12 

per Bambini £7.50


