
 

 

CHEFS SPECIAL 3 COURSE MENU 

CREAMY GARLIC MUSHROOMS V 

WITH DRESSED LEAF GARNISH  + WARM BREAD 

 RED PESTO & SPINACH TIGER PRAWNS 

WITH CIABATTA & DRESSED BABY LEAF 

MOZZARELLA + BALSAMIC ROAST VEGETABLES V 

ROASTED PEPPERS, COURGETTE & LEEKS IN GARLIC OIL WITH DRESSED LEAF GARNISH + WARM BREAD 

SMOKED SALMON & ROCKET CROSTINI 

IN OUR GARLIC FRESH LEMON OIL ON TOASTED ITALIAN BREAD 

CREAM OF TOMATO + FRESH BASIL SOUP V 

WITH MATURE WELSH CHEDDAR  & WARM CIABATTA BREAD  

0O0O0O0O0O0 

TARRAGON CHICKEN BREAST WITH TOMATO NAPOL SAUCE 

SALMON FILLET IN A PINOT GRIGIO + CREAM SAUCE 

ROAST PORK BELLY WITH SMOKED PANCETTA +JUNIPER GRAVY 

BROCCOLI + PINENUT IN A PESTO CREAM SAUCE + PARSNIP CRISPS V 

THICK CUT BRAISED BEEF BRISKET IN RICH RED WINE GRAVY 

 

ALL SERVED WITH ROSEMARY ROAST POTATOES 

CHANTENAY CARROTS + BUTTERED  SUGARSNAPS 

O0O0O0O0O0O0O0 

HAND CRAFTED LIMON MASCARPONE CHEESECAKE 

FRESH HOMEMADE TIRAMISU MEANING “PICK ME UP” WITH WHIPPED CREAM 

WARM CHOCOLATE FUDGE CAKE + SIDOLI’S VANILLA ICE CREAM 

WELSH + ITALIAN CHEESEBOARD, BISCUITS & HOMEMADE CHUTNEY 

ANY 2 FLAVOURS OF SIDOLI’S ICE CREAM 

ALL THREE COURSES ONLY 23.90 AVAILABLE 3PM — 9PM  WEDNESDAY —SATURDAY 

est 2001 



PRAWN SALAD  cocktail prawns on salad altalia + 

our basil mayonnaise  

ALTALIA CURED MEATS ANTIPASTI salami Milano,  

pepperoni & Parma ham with cherry tomatoes,  

olives, red onions &  fresh mozzarella 

SPICY TOMATO TIGER PRAWN sautéed in our spicy 

napol sauce with fresh peppers. dressed Leaf salad 

& warm bread 

GARLIC TIGER PRAWNS lightly cooked with Italian 

white wine, garlic & cream, dressed leaf salad & 

warm bread 

CREAMY GARLIC MUSHROOMS v mushrooms tossed in 

our garlic & herb oil, finished with fresh cream, 

dressed leaf  salad & warm ciabatta bread 

ALTALIA INSALATA v salad topped with avocado, shaved 

parmesan & house dressing 

 

 

HOMEMADE SOUP OF THE DAY v 

with warm ciabatta bread + mature cheddar  

BRUSCHETTA ALTALIA v 

Sun-dried tomato, red onion & our napol sauce on 

ciabatta toast, salad altalia & balsamic syrup 5.45                              

As above with: Goats cheese v              5.95 

      or: Gorgonzola cheese v              5.95 

CURED HAM & CHERRY TOMATOES  baked with  

balsamic & garlic oil        5.95 

TARRAGON CHICKEN ALTALIA prime chicken breast baked in 

our marinade, served with mouth watering tarragon, tomato 

& cream sauce, potato wedges & oven roasted vegetables 

GORGONZOLA CHICKEN BREAST wrapped in cured ham, 

served with vegetables, sautéed potatoes & creamy  

gorgonzola sauce 

BAKED SALMON FILLET  dressed with our pinot grigio 

cream sauce, sautéed potatoes & oven roasted vegetables 

SEA BASS  FILLET  pan baked in sage butter, served on spicy 

pesto spaghetti, with hand cut chips and oven roasted  

vegetables       

SUCCULENT 8oz SIRLOIN char grilled to your liking, hand 

cut chips, fresh cut salad, caramelised onions & mushrooms        

          17.95 

PRIME 16OZ T BONE STEAK fillet & sirloin together on 

the bone, char grilled as you like, caramelised onions,  

mushrooms, fresh cut chips and a salad garnish           24.95 

TUNA LOIN STEAK  char grilled , served with sage butter, 

hand cut chips and a salad garnish                              16.95 

PEPPERCORN BRANDY CREAM v 

SPICY TOMATO &  FRESH PEPPER NAPOL v 

CREAMY MUSHROOM & MUSTARD DIANE v 

GORGONZOLA BLUE CHEESE v  

SIDE SALAD v  a fine selection of fresh chopped salad 

with our house dressing               2.95 

TOMATO & MOZZARELLA SALAD v drizzled with our 

garlic herb oil        2.95 

FRESH CUT CHIPS v with basil mayonnaise    2.95 

OVEN ROASTED VEGETABLES  v a selection of  

courgettes, peppers, broccoli & leeks               2.95 

SPICY POTATO WEDGES v & spicy mayo dip    2.95 

ROSEMARY ROAST POTATOES v      2.95 

DOUGHBALLS WITH MIXED OLIVES  v     2.95 

WARM CIABATTA BREAD  v with garlic oil & balsamic 

syrup          2.95 

GARLIC BREAD v                                              2.95  

with melted mozzarella                   3.95 

GARLIC PIZZA BREAD v                 2.95 

with melted mozzarella                3.95 

NAPOL SAUCE v homemade tomato, basil and garlic 

sauce - perfect for your pizza crusts     .75 

MAYONNAISE v garlic, basil or chilli               .50 

  

SIDES 

SALADS  

APPETISER SIZE 7.95         MAIN SIZE  10.95 

FROM THE GRILL 

BREADS  

OUR SIGNATURE DISHES 16.95 EACH 

ALL OUR HOMEMADE PIZZAS ARE 

THIN CRUST  + APPROX. 10” 

BRUSCHETTA    

STARTERS 4.95 each 

LASAGNE ALTALIA  layers of pasta sandwiching our bolognaise 

& creamy mozzarella sauce, with dressed salad             10.95                

LASAGNE VEGGIE v layers of pasta with a rich vegetable 

tomato & herb blend, creamy mozzarella sauce,  

With dressed salad              10.45                                         

SPAGHETTI NAPOL ALTALIA v  oven roasted peppers, leeks, 

courgettes & olives in our spicy napol tomato sauce      10.45                                           

SEAFOOD FARFALLE  pasta bows with prawns, cockles &  

mussels in our white wine & cream sauce       10.95                         

PRAWN LINGUINE  prawns in a creamy rose sauce with  

spinach            10.95 

BROCCOLI GORGONZOLA TAGLIATELLE v rich creamy blue 

cheese sauce with fresh broccoli, herbs & cream        10.45 

TAGLIATELLE CARBONARA fresh mushrooms, garlic & carved 

ham in this creamy sauce with pasta ribbons        10.95 

SPAGHETTI BOLOGNAISE  the classic beef & tomato dish 

with bacon and red wine          10.45 

SPAGHETTI MEATBALLS  ALTALIA cooked perfectly with a 

little bolognaise & served with a creamy cheese sauce    10.95 

SPICY CHICKEN PENNE prime chicken breast sautéed with  

onions, garlic & peppers in our chilli napol sauce      10.95 

CREAMY PEPPER CHICKEN PENNE chicken breast with  

peppers, onions & garlic in cream and herb sauce         10.95 

CHICKEN ALFREDO FARFALLE chicken breast with green 

pesto + mozzarella in a cream sauce         10.95 

PASTA 

CHICKEN CAESER SALAD   prime chicken breast, parmesan 

croutons, olives & creamy Caesar dressing on salad altalia 

SEAFOOD SELECTION  cockles, mussels & prawns on a 

chopped mixed salad with our basil mayonnaise 

AVOCADO, BACON & MOZZARELLA this unforgettable  

combination on our house salad with our 3 mustard dressing 

SMOKED SALMON & AVOCADO  enjoy this duo on our house 

salad with house 3 mustard dressing. 

WARM SMOKED MACKEREL   on our house salad, with 

cracked peppercorns & our spicy chilli lime dressing 

MEATBALL SALAD  our homemade beef  meatballs, on a bed of 

house salad with our garlic parsley mayo 

SPICY OVEN ROASTED VEGETABLES v salad altalia topped 

with warm seasonal vegetables, a little added spice + our 3 

mustard dressing  

MARGHERITA ALTALIA  v  classic Italian - mozzarella & 

cherry tomatoes               9.95 

NAPOLETANA anchovies, tuna, olives, garlic & cherry 

tomatoes          10.95 

LORENZIA v  red onion, goats cheese & olives topped with 

fresh rocket          10.95 

CALZONE  traditional folded pizza with carved ham, fresh 

mushrooms & cherry tomatoes & dressed salad altalia 10.95 

GOURMET  cured ham & sun dried tomatoes       10.95 

GARLIC MUSHROOM v fresh mushrooms with our garlic & 

parsley butter              10.45 

QUATRO FORMAGGI v  four cheeses including, blue  

gorgonzola, parmesan, cheddar & mozzarella      10.95 

SPICY GROUND BEEF AND PEPPER 

fiery hot!!!           10.95 

AMERICANO MEATFEAST  pepperoni, salami, fresh peppers, 

and carved ham, chicken breast and  mozzarella     10.95 

ALTALIA VEGGIE  v  fresh mixed peppers, red onion,           

tomatoes, spinach & mushrooms  with herbs               10.45 

SPICY  MEATBALL & SPINACH 

our homemade delicacy with a kick!               10.95 

DESIGN YOUR OWN PIZZA v                   9.95 

TOPPINGS 

spicy ground beef,  pepperoni,  salami,  chicken breast,  ham,  

cocktail prawns,  mixed seafood          1.90 

bacon,  tuna,  anchovies,  pork sausage,  olives               1.90 

red onions mushrooms pineapple  sweetcorn  free range egg  

jalapeno peppers extra mozzarella                            1.00 

                       ANY 3 TOPPINGS FOR  ONLY 3.90 

TAPAS PLATTER FOR 2  

choose any 3 of the above starters  

For  only 13.95 

HOMEMADE SAUCES    2.95 each 

SPECIFIC DIETARY REQUIREMENTS  

CATERED FOR   

PLEASE ASK YOUR SERVER 


