LE NOSTRE PASTE
FETTUCINE AVONBRIDGE
£13.95
Pasta ribbons with tender strips of fillet tossed in
a slow cooked rich tomato sauce with rocket
parmesan and cream

starters
MINESTRONE (v)
A hearty soup of seasonal vegetables and pasta in
a rich tomato broth, topped with crisp croutons
and parmesan

£4.95

ZUPPA DEL GIORNO
£4.95
Chef's homemade soup of the day served with homemade
bread
BRUSCHETTA (v)
£5.95
Vine ripened tomatoes with EVOO and fresh basil served
on garlic rubbed toast
BURRATA, PARMAHAM E RUCOLA
£7.95
Amazing soft burrata cheese on a bed of rocket with
Parma ham and EVOO
MELANZANE ALLA PARMIGIANA (v)
£6.75
An indulgent, layered, oven baked dish of aubergine,
Parmesan, mozzarella and tomato sauce
INSALATA CAPRESE (v)
£6.50
Mozzarella with vine ripe tomatoes, fresh basil and EVOO
POLPETTE
Homemade meatballs in a rich tomato sauce

£6.95

HAGGIS BON BONS
£6.95
Breaded haggis served with a creamy peppercorn sauce
FRITTURA DI CALAMARI
£7.95
Lightly battered squid served with a light lime mayo
COZZE AL VAPORE
Scottish steamed mussels cooked to your choice:
- white wine and herb
- tomato and chilli
- onion, garlic and cream
Served with homemade garlic bread

£8.25

FETTUCINE ALLO SCOGLIO
£15.25
Pasta ribbbons with mussels, scallops, squid,
prawns and clams in a chilli, garlic and tomato
sauce
FETTUCINE PORCINI E SALSICCIA
£13.95
Pasta ribbons with wild porcini mushroom, italian
sausage and cherry tomatoes
PENNE AL’ARRABIATA (v)
Pasta quills in a lightly spiced garlic and
tomato sauce with fresh chilies

£9.10

PENNE VEGETERANIA (v)
£11.25
With pesto, peppers, green beans and cream
RIGATONI CON SALSICCIA
£12.95
Tubes of pasta with italian sausage in a rich
tomato sauce
SPAGHETTI CARBONARA
£11.50
With pancetta, parmesan, cream and garlic,
thickened with egg yolks
SPAGHETTI BOLOGNESE
£10.25
With our own homemade rich meat sauce
SPAGHETTI CON POLPETTE
£11.95
Homemade meatballs in a rich tomato sauce
RISOTTO NORCINA E BURATTA
£13.95
Creamy arborio risotto with italian sausage,
cherry tomatoes and soft buratta cheese
RISOTTO VEGETERANIA (v)
£12.95
With saffron, garlic, peppers and green beans
RISOTTO ALLO SCOGLIO
£15.95
Seafood risotto with mussels, scallops, king
prawns, squid, clams and cherry tomatoes

PATE DELLA CASA
£6.95
Chicken liver pate served with toasted bread and our own
homemade red onion relish

RISOTTO AI FUNGHI
£12.95
Creamy arborio risotto with wild mushrooms,
onions, garlic and blue cheese (Add Chicken £3.00)
LASAGNE AL FORNO

£11.50

Traditional homemade lasagne served with side salad

BURGERS

mains

6oz BEEF BURGER
£9.50
Chargrilled beef burger in a brioche bun topped with red onion
and tomato

BISTECCA AI FERRI, 28 DAYS MATURED SCOTTISH BEEF
Served with handcut chips and salad
8oz RIBEYE

£23.95

8oz FILLET

£28.95

Add Sauce - £3 Peppercorn | Diane | Red Wine Jus | Blue Cheese
SFOGLIA DI SPEZZATINO
£13.95
Steak Pie, Tender chunks of braised beef in a rich gravy served with roast potatoes and
vegetables
POLLO HIGHLANDER
£16.95
Pan fried breast of chicken with haggis with a creamy whisky sauce served with creamed
potatoes and seasonal vegetables
POLLO BOSCAIOLA
£16.95
Pan fried breast of chicken with in a creamy wild mushroom and pea sauce with creamed
potatoes and seasonal vegetables
POLLO BURRO E SALVIA
£16.95
Pan fried breast of chicken in a butter and sage sauce served with crushed potatoes and
green beans

POLLO MILANESE BURGER
£9.50
Pan fried breaded chicken breast in a brioche bun topped with
tomato and red onion with a rocket and pesto mayo
POLLO CAJUN BURGER
£9.95
Pan fried breast of marinated cajun chicken with sauteed onions
and peppers served on a toasted brioche bun
BURGER VEGETERANIA
£8.95
Veggie burger topped with grilled halloumi served in a brioche
bun topped with tomato and red onion
Add Bacon £1.50 | Add Chedder £1.00 | Add Blue Cheese £1.00

DESSERTS
TIRAMISU
Coffee flavored sponge, layered with enriched sweet
mascarpone and dusted with indulgent cocoa

£15.95

MOUSSE AL CIOCCOLATO
£5.50
A rich indulgant chocolate and orange mousse served with
homemade italian biscotti

VITELLO MILANESE
£17.95
Pan fried scallop of breadcrumbed veal served with spaghetti pomodoro or carbonara

TORTA DI MELE
£5.95
Warm apple and cinnamon pie served with ice cream

VITELLO SALTIMBOCCA
£18.95
Pan fried veal topped with parmaham and sage served with sauteed potatoes and
seasonal vegetables

CANNOLI SICILIANO
£5.65
Homemade italian pastry filled with ricotta cheese topped
with crushed pistachio nuts

VITELLO PARMIGIANA
£18.95
Pan fried veal with baked aubergine parmigiana served with sauteed portatoes and
seasonal vegetables

CHEESECAKE
£5.50
Cheesecake of the day served with seasonal coulis, ask you
server for details

ZUPPA DI PESCE
£21.95
Rich fishermans stew with crayfish, scallops, king prawns, squid, mussels and clams in a
tomato gravy with a hint of fennel served with toasted bread

CAFE AFFOGATO
£4.95
A light dessert with a kick. A scoop of vanilla ice cream
flooded with a shot of espresso

BRANZINO CON MELONE
£17.95
Pan fried fillets of sea bass on a bed of melon served with crushed potatoes and green
beans

STICKY TOFFEE PUDDING
£5.95
Homemade sticky toffee pudding with vanilla ice cream

SALMONE IN CROSTA
£16.95
Oven baked lemon herb crust fillet of salmon served with crushed potatoes and brocolli

PISTACHIO BROWNIE
£5.65
An indulgant homemade chocolate brownie with pistachio
nuts served with vanilla ice cream

PESCE E PATATE
Martalo’s famous fish and chips using fresh Scottish haddock and hand cut chips

SALADS

SIDES
CAVOLFIORE
Broccoli and Cauliflower florets
roasted with pine nuts and garlic

£3.50

POMODORO E CIPOLLA ROSSA
£3.50
Tomato and red onion salad with EVOO and
balsamic dressing

PATATINE FRITTE
Hand cut chips

£3.75

FOCCACIA
£4.50
Homemade foccacia bread served with EVOO

ANNELI DI CIPOLLA
Beer battered onion rings

£3.75

PANE AL AGLIO
Homemade garlic bread

£3.50

INSALATA MISTA
Mixed leaf salad

£3.95

OLIVE MARINATE
Marinated herb olives

£2.95

£5.95

INSALATA GRECA
£9.50
Feta cheese, mixed leaves, sundried tomatoes,
olives, cucumber and red onion with our own
house dressing

INSALATA AVOCADO E GAMBERI
£13.95
King prawn and avocado salad with cherry
tomatoes, cucumber and mixed leaves with a
chilli and lime dressing

INSALATA CAESER
£9.95
Romaine lettuce, croutons, boiled egg and parmesan
shavings with a rich anchovy dressing
Add chicken to any salad

£3.00

(v) = vegetarian
Please inform your server of any further dietary
requirements or allergies before ordering.
Gluten free options available on request.
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