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Fane (Breads)

Olives (mixed olives} 4.00
Portion of Bread and oil 4.25
Toasted bread with olive il and balsamic

Dough Balls 5.50

fdaugh balls roffed and baked. served with garic oil.
rosemary & parsfey)

Garlic Ciabatta add cheese 1.00 exfra 5.00
Garlic Bread (V)

Fizza base add cheese 1.00 exfra 7.25
Genovese 8.50
Pizza base fopped with basil pesto and mozzarella
Pane Casa 8.50

Fizza base fopped with caramelised onions,
goat cheese & balsarmic Glaze

Antipasti (Starters)
Bruschetta Romana (V) 7.00
Toasted Bread with chopped fresh tomatoes,
basil & red onion
Gamberoni Del Mare 10.50
King Prawns in a garfic ,whife wine &amp;

Butter sauce, served with toasted crostini
Gamberoni Diavola 10.50
King prawns in a garlic, white wine, chifli

and tormato sauce with cherry tomatoes served

with foasted crostini

Calamari fritti 9.25

fried squid served with mixed leaves. lemon
and garlic mayo and a dusting of paprika

Mussels 11.00
Napoli - cooked in a gariic. wiife wine,

parsley and fomaifo sauce served with foasfed

Crosting

Crema - cooked with onfon in a cream sauce.

served with toasted crostim

Fried Whitebait 8.95
served with mixed salad and garfic mayonnaise
Arancini 8.95

homemade risoffo rice balls filled with meat
sauce and mozzarella. coated in breadcorumbs
& fried

Polpete Di Manzo 8.95
meathalis in a red wine, tomato sauce
Mozzarella Carrozza (V) 8.95

Mozzarella coafed in bread crumbs and
deep med. served with a Mapol dip and

fresh salad

Pate de Anatra 8.50
Duck liver pafe with orange, served on foasted bread
Fungi (V) 7.80

mushiroom coated in breadcrumbs and deep

fried. served with garlic mayonnaise

Fungi Benoli 8.50
homemade lfalian bread fopped with

mushrooms cooked in a whife wine, cream

and tarragon sauce

Capresse Botelinos (V){GF) 8.50
fomatoes. buffalo mozzarelia, olive oil and

sea salt

Antipasto Fish 18.50
Smoked salmon, calamari, king prawns. ofives, whitebait,
garlic mayonnaise served with foasfed

crostini (recommended for fwo people)



Pasta, .
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Penne Napoli (V) 11.95
penne pasta served in a fresh tomato and

herb sauce

Lasagne Della Cassa 15.50
homemade lasagne of pasta layers haked with
bolognese meat sauce and mozzarella bechamel!
Spaghetti Bolognaise 14.95
Spaghetfti served in a traditional beef bolognaise

sauce

Spaghetti Carbonara 14.95
spaghefti with pancefta in a pepper and

parmesarn cream sauce

Penne alla Matriciana 14.95
penne pasta with bacon, mushroom, onion

and fresh basil in a tomato sauce

Penne al Pollo 14.95

Fenne pasta with chicken and mushroom in a
gream & tomato sauce
Orecchiette al Pollo 15.95

Qrecchiefte pasta with chicken, mushroom, fresh
chifli, garlic in a cream sauce, choice of pesto

Spaghetti Meatballs 14.95
spaghefti in a Heh fomato sauce with meathalls
Rigatoni al Forno 15.50

pasta tubes baked in a bolognaise sauce, with spicy
sausage, fresh chith and topped with mozzarela

Linguine Gamberoni 16.95
Linguine with king prawns, crispy Panchetta,
brasil pesto, white wine and parrmesan

Linguine Salmone 17.00

finguine pasta cooked in white wine, cream, garic,
tomatoes sauce, with cherry tomatoes and smoked
salmon

Linguine Marinara 17.95
finguine in a fresh tomato sauce with a touch

af chilli and garlic served with fresh seafood

cafamari, mussels, king prawns

Linguine Bottelinos 16.95
linguine with king prawns, courgetfes, cherry
tomatoes in garlic and tomato sauce with fresh chilli

Tortellini con Spinach (V) 14.50

tortellirn pasta fitted with spinach and ricotta n
a fomato and crearm sauce

Penne Mediterrania (V) 15.95
penne pasia in tomato savce with cherry tomatoes,
anfon, mushrooms, courgeftes and alives

Gluten Free Pasta add 1.50
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Pizza Margarita (v) 12.50
Mozzarela and fomafo sauce
Pizza Bologna 13.50
Mozzarelia, holognese sauce & fresh chilli
Pizza Fiorentina 14.50
Mozzarella, tornato sauce. ham and fresh mushrooms
Pizza 4 Stagioni 14.50

Mozzarella. tomafo sauce. ham, artichoke, black
olives and mushrooms

Pizza Pepperoni 15.50
Mozzarella, tomato sauce and pepperoni

Pizza Hawaiian 14.50
Mozzarella, tomato sauce, ham and pineapple

Pizza Pollo 15.50

Mozzarella, tomato sauce, chicken, garlic and

sweelcor

Pizza Vegetarian (V) 15.00
mozzarelia, tomafo sauce, mushiroom, peppers

and black ofives

Pizza Picante 16.50

mozzarela, tornafo sauce, musmmms, ﬂEﬂﬂEFﬂﬂL
bacon and fresh chilli

Pizza Rafaello 16.50
moazzarella, tomato sauce, king prawns, egg. and
pEpperont

Pizza Marinara 17.50

moazzarella, tomato sauce, funa, king prawns, anchovies,
garhic, and fresh chills

Pizza Bottelinos 16.50
maozzareila, tomafo sauce, rocket, fresh cherry

tomatoes, parnmsa harn, buffalo cheese and pariesar
Pizza Sole Mio (V) 15.50

mozzarella. tormmato sauce. sweefcorn, red orion,
peppers, cfterry tomato, fresh basil.

Pizza Quattro Formaggi 16.00
mozzarella, tormato sauce, blue cheese, goat

cheese and parmesan

Calzone 15.95
a folded pizza filled with For di Latte mozzarella

and bolognese

* Special Circolo 19.95
Fizza with Pasta on fop, pick frorm all on the menu

Gluten Free Pizza Base 2.50
Extra Vegetable Topping 1.95
Extra Meat / Fish Topping 2.50
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Risotto Mushrooms 15.50
risotto with mushrooms, onion, cream and parmesan
Risotto Haddock 16.95
risotto with haddock, garlic, cream in white wine
and parmesan
Risotto Marinara 18.00

nsotto with calamarl, mussels, kKing prawns, white
wine, tomalo sauce and garlic

Risotto Spigola 18.95
risotta with capers and lemon savce, white wing,

cherry tomatoes, Saffron, fopped with crispy

sea bass fillet
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Sca Bass (GF) 24.50
fiffet of Sea Bass served with fomafo sauce with king
prawns, in a white wine garlic, and fresh cherry tomatoes
o the side

Salmone Genovese 21.50
salmon fillet cooked in white wineg cream and

spinach sauce finished with a drzzle of basil pesto
Salmone Napoli 21.50
salmon fillet. served with sauce on the side.

with whife wine, garlic & fomato sauce with chenry
tomatoes and capers

Sword Fish Alla Siciliana 22.00

griffed sword fish in a lemon, black olive and caper sauce,
with cherry tomafoes

Special Mixed Fish Grill 35.00

saltmon, calamar, King prawns, mussels, sea bass,
swordfish, cooked in a lemon, white wine and garfic butter
sauce (recommended for two people )

(All of our fish dishes are served with a choice of chips
and salad or sauté potatoes and vegetables)

(outorue
French fries 5.00
Chunky Chips 5.00
Sauteed new potatoes 4.95
Mixed vegetables 4.95
Fried courgettes 4.50
Mixed Salad 4.95
Rocket, Parmasan & tomato salad 5.00
Tomato & onion Salad 4.50

Food Allergies & Intolerance
Should you have concerns about a Food Allergy or Intolerance,
please speak to our staff before ordering food or drinks.

(hicken

Pollo alla Crema 19.00

chicken breast in a white wine, cream & mushroom
sauce

Pollo Diavola 19.00

chicken breast in tomalto sauce, cherry fomaloes &
fresh chifl, with mushrooms & onions

Pollo Gorgonzola 19.00

chicken breast in a white wine, cream & blue cheese
Sclice

Pollo Parma Ham 19.50

chicken breast, fomato sauce, with a slice of parmma
flam, & mozzarella cheese baked in the oven

Pollo Milanese 19.00

chicken breast fried in breadcrumbs, senved with
spaghetti in formato sauce

All Pollo dishes (except Milanese) come with a choice
of chips and salad or vegetables and potatoes.
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Fillet Steak 29.00
doz fillet steak with rocket, fresh cherry fomafoes served

with chips and mixed salad or mixed veg and potatoes
Sirloin Steak 26.00

8oz sirloin sfeak with rocket, fresh cherry tomatoes, served
with chips and mixed salad or mixed veg and potatoes

Bottelinos Burger 15.50
8oz chargrilied beef burger, topped with mozzarella,
formafo sauce, mayonnaise, served with chips and mixed
salad

Sauces 4.00
Poivre (cream, brandy and peppercorns)
Formaggi (Blue cheese, white wine and cream)
Porcini (cream and mushroom)

Diavolo (red wine tomato , onion and fresh chilli)
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Chicken Salad 14.50
chicken breast with mixed leaves, fomafoes, cucumber,
avocado and onion

Beetroot Salad (V) 13.50
heetroot with goat cheese, mixed leaves, tomatoes,
cucumber and onion)

Salmone Salad 15.50

salmon fillet, cherry tormatoegs, red oron, sweetcorn,
avocado, olives, cucumber and mixed salad leaves



