Breads & Olives
V Olive Piccanti
Mixed marinated olives with olive oil, garlic and chilli
‘V Bruschetta
Toasted bread topped with fresh tomato in a garlic and basil dressing
V Focaccra Rosmarino
Flat bread topped with olive oil, rosemary and sea salt
V Garlic Bread - Plain
V Garlic Bread with Cheese
‘V Garlic Bread with ‘lomato
V Gartic Bread with (heese and ‘lomato

Primi Freddi
Antipasto Due Dieci (for one or two persons)
A selection of Italian meats and various hors d oeuvres
V Melone Tropicale
Chilled melon filled with exotic fruit, finished with cranberry sauce
Melone Parma Ham

Sliced melon served with parma ham
Bresaola

Cured beef served with rocket, shaves of parmesan, olive oil, ¢ lemon juice

®ate Della (asa
Chef's house chicken liver pate
Salmone Con Rucola
Smoked salmon served with rocket, olive oil, & a squeeze of lemon
Avocado (on Gamberett
Avocado with peeled prawns topped with Italian dressing
‘v Insalata (aprese
Buffalo mozzarella and tomato salad with oregano, basil, & olive oil
Gamberett: Maria Kosa
Prawns served on a bed of lettuce topped with Marie Rose sauce

Primi Caldi
V Minestrone Soup
Classic Italian vegetable soup
YV Bucce Di Patate
Deep fried potato wedges with BBQ < garlic mayonnaise dip
V Funghi A Aglio
Garlic mushrooms sautéed in butter and parsley
Calamart Fritti
Battered squid with a lemon and garlic mayonnaise
(ozze ¥eperoncino
Steamed mussels with a tomato and chilli sauce
Gamberons AlLAglio
King prawns off the shell, cooked in garlic, white wine, &, parsley
Sanguinaccio A( Pepe
Black pudding served on toasted bread with a peppercorn sauce
Fritto Miso (for 1 or 2 persons)
Deep fried whitebait, squid, tiger prawns, el mussls

Risotti

Kisotto Ar Gamber
Rice with prawns & garlic in a chullt & tomato sauce

V Kysotto Forestale

RKice with onions L wild mushrooms

Risotto Pescatore
Rice with seafood in a tomato & garlic sauce

Kisotto Pollo Funghi e Zafferano
Rice with chicken, mushrooms, onions &/ saffron, finished with cream

£2.25
£ 2.95
£ 295

£2.95
£ 3.50
£ 3.50
£ 3.95

1£6.95
2£9.95

£35.25
£3.25
£ 6.95
£4.95
£3.50
£3.25
£4.95

£3.25

£295

£ 3.50

£4.95
£35.95
£5.95
£35.95

£4.95

£6.95
£9.95

£7.95
£ 7.25
£ 850

£7.95
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Pasta

Lasagna Al Forno £6.95
Traditional baked lasagne
Vv (Cannellom £ 6.25

Rolls of fresh egg pasta filled with ricotta cheese bound together with spinach,
topped with tomato & basil sauce

Farfalle Salmone £ 6.95
Butterflied pasta with smoRed salmon in a cream sauce
‘Farfelle Alla Boscarola £ 6.95

Butterflied pasta with chicRen, ontons, mushrooms, &, peas in a tomato & light
cream sauce

¥appardolle Alla Caruso £ 7.25
Wide nbbons of pasta with chicRen livers, bolognaise, & a touch of cream

‘laghatelle Alla Bolognaise £ 6.45
‘laghatelle pasta in a rich tomato &, bolognaise sauce

Spaghetts Carbonara £ 6.45
Spaghetti & bacon, cooRed with egqg in a creamy sauce

Penne Alla Russa £ 6.95

Penne sauteed with cream, smoRed bacon, onions, mushrooms, vodRg, &, parmesan
in a tomato sauce

‘V ‘laghatelle Due Drect £ 725
‘laghatelle pasta cooked in garlic, courgette, broccoli, aubergine, & cherry tomatoes

Pizza
vV ‘Margherita £3.95
Mozzarella cheese & tomato
Frosciutto e Funght £ 6.45
Mozzarella cheese, tomato, ham, & mushrooms
Hawaiana £6.45
Mozzarella cheese, tomato, ham, & pineapple
Pizza Kiev £6.45
Mozzarella cheese, tomato, chicken, & garlic
4 Stagioni £ 6.45
Mozzarella cheese, tomato, onions, ham, spicy sausage, & red peppers
V (Calzone Dolcelatte £ 6.65
Mozzerella cheese, blue cheese, onions, &, garlic (folded)
Calzone £ 6.45
Mozzarella cheese, tomato, Italian salami, & mushrooms (folded)
Pizza ‘lomsi £ 725
Mozarella cheese, parma ham, parmesan shaves, rocRet salad, . fresh tomato
‘v Ortolona £ 6.65
Mozzarella cheese, tomato, coutgette, onions, aubergine, &, peppers
Wizza Pazza £ 7.25

Mozzerella cheese,tomato, salami, artichoRes, mushrooms, black olives, capers,
onions, anchovies, courgette, &, peppers

Fruttr di Mare £ 7.9
Mozzerella cheese, tomato,mussels, squid, prawns, &, gariic
Przza Hamburger £ 6.65
‘Mozzerella cheese,tomato, onions, &/, minced meat
Al Salmone £ 7.25
Mozzerella cheese,tomato, smoRed salmon, & red onions
V Al Pesto £ 6.95
Mozzarella cheese, fresh tomatoes, green pesto, parmesan, black pepper, &, olive ol
V Pizza Due Drect £ 7.25

Mozzarella cheese, tomato, botled egg, peppers, mushrooms, artichoRe, black olives
Q/ red onions

Pizza Piccante £ 6.45
Mozzarella cheese, tomato, spicy sausage, onions &, chillies



Polli

®ollo Crema
ChicRen breast with onions & mushrooms in a cream sauce
Pollo Rosmarino
ChicRen breast in garlic, with cherry tomatoes, rosemary, &/ olive oil
Pollo Milanese
ChicRen breast coated 1n golden breadcrumbs, served with spaghettt Napoli
Pollo Reale
ChicRen breast with tomatoes, mushrooms, onions, peppets, white win, &
a touch of cream
®Pollo Arrabbiata
ChicRen breast with mushrooms, tomato, chilli, & garlic, served with penne Napoli

Carni
Bistecca Grighata

Grilled sirlon steak &L onion rings with a mushroom e tomato garnish
Bistecca Pepe

Strlown steak in a creamy peppercorn sauce
Bistecca Dianne

Strioin steak in a mushroom, onion, brandy, mustard, &, cream sauce
Filletto Grighato

Gnilled fullet steak with onion rnings &/ a mushroom &, tomato garnish
Filletto Anstocratico

Fillet steak with prawns &, lobster bisque in a tomato & cream sauce
Kinforzi Lo Stroganoff

Strips of fullet steaR with mushrooms, onions, ¢rench mustard & papriRa in a cream

&l red wine gravy sauce

Medaglioni Contadina
Medallions of beef with sun blushed tomatoes, artichoRes & wild mushrooms in a
light Madera sauce

Grighata Mista
A mixed grill of beef fillet &, chicRen breast in a BBQ sauce

Pesce
Gamberoni A Aglio

King prawns off the shell, cooked in a garlic, white wine oI parsley sauce
Gamberont Sambuca

King prawns with avocado &, onions cooked 1 a Sambuca &/ cream sauce
Gamberoni Due Diect

‘King prawns with chilly & lime cooRed 1n butter & ginger sauce
Pesce Spada

Swordfish with capers, black olives & oregano cooked in a white wine &, tomato sauce

Pancetta Affumicata D1 Color Salmone
Salmon steak wrapped in bacon with a light balsamic sauce
Sogliola Mugnaia

Lemon sole with a lemon &L butter sauce

Al main courses served with chips or salad

Contorni
Insalata Mista
Mixed salad

®Pomodoro E Cipolla
‘Tomato &l onton salad
Insalata ‘Verde
Green salad
Insalata Due Drect
A fresh leaf salad with cherry tomatoes, red onions, blue cheese, mangoes, &, celery
Patate Fritte
French fries
Patate Bollite
Botled potatoes

£10.95
£ 10.95
£12.95
£ 10.95

£ 12.95

£ 13.95

£ 14.95
£ 14.95
£ 15.95
£ 18.95

£ 14.95

£17.95

£ 14.95

£ 13.95
£ 14.95
£ 13.95
£ 13.95

£ 12.95

£ 14.95

£2.95
£2.50
£ 2.95
£ 3.25
£ 2.50

£ 2.95



Happy Hour

All Day: Sunday, Monday, Tuesday, Wednesday

Noon 'til 7pm: Thursday, Friday, Saturday
Any Pizza or Pasta marked H for £4.95

(During opening times)

Please ask your Waiter or ook at the Boards
for our daily specials and sweet selections

10% discretionary service charge for parties of 6 or more

AUl prices are VAT inclusive
ening Times

Monday thru Saturday 12 noon til 2.30pm &I 5.30pm 'til 10pm
Sunday Lunches from 12 noon onwards

DUE DIECI
First floor, West Stand
Kingston Park Stadium

Brunton Road

Kenton Bank Foot

Newcastle upon Tyne

NE 13 84AF

Tel: (0191)214 2848

Restaurant Manager: Giuliano Scavetta



Wines

White

Borgese Rose Castelli Romani (11.5%) (£2.75 175mi/£3.75 250mL per Glass)
Borgese Bianco Castelli Romani (11%) (Per Glass £2.75 x 175mL / £3.75 x, 250ml)
A clean crisp dry wine
Normanno Inzolia Bianco (12.5%) (Per Glass £2.95 x 175ml/ £3.95 x 250mi)
A good aroma with a silky texture
Malvasia Amabile (11%)
Semi-sparkfing , outstanding aromatic flavour with mineral and citrus notes
Frascati Supiore Satinata D.0.C (12%) Colli di Catone
Candied fruit aromas with a hint of honey the palate having light buttery tones
La Cala Vermentino di Sardegna ©.0.C (11.5%) Sella e Mosca
Light straw with green tinges intense and complex bouquet.
Chardonnay Santa Marghenita
Medium Dry
Pinot Grigio Valdadige D.0.C (12%) Santa Marghenita
Dry with an intense and typical aroma.
La Arenarie Alghero D.O.C (12%) Sella e Mosca
Lemony yellow, dry and rich
Falanghina Beneventano 1.G.T (135) Vinosia
Straw yellow with a hint of green. Intense rich and fruity.
Gavi Di Gavi D.0.C La Merlina (12%) Gemme Fausto
Tangy and dry with an intiguing hint of fime
Greco Di Tufo D.0.C.G (13%) Vinosia
Straw yellow, fruity bouquet with overtones of lime leaf, vanilla and apple

Red

Borgese Rosso Castelli Romani 1.G.T (11%) (Per Glass £2.75 x 175mL / £3.75 x, 250ml)
A soft easy drinking Roman red with a round fruity character

Normanno Rosso Nero D' Avola 1.G.T. (13.5%) (Per Glass £2.95x 175ml / £3.95 x. 250ml)

Bright ruby with purple tones. Intense nose with berry fruit aromas
Valpolicella Classico D.O.C (12%) Negrar

Ruby red. The bouquet is a combination of red fruits and spices. The tannin is sweet
Bardolino Classico D.0.C (12%) Negrar

OaRy with the palate sensing cherries
Cannonau Sella E Mosa (12.5%)

Very Popular Wine From The Sardinian Region
Barbera D Asi Vespa D.O.C. (13%) Cascina Castlet

Purple red. Vivid plummy taste
Chianti Classico D.0.C.G. (12.5%) Pile e Lamole

Deep ruby red with fragrances of forest fruits
Salice Salentino D.0.C Vino Rosso Riserva (13.5%) Leone De Castris

Ruby red tending to garnet with age. Dry and warm
Velletri Rosso Riserva Deformata D.O.C. (13%) Co.Pro. V.

From Lazio,with a wonderful aroma of spices, mascara cherry and black cherry
Chianti Classico D.0.C.G Riserva (13%) Pile e Lamole

Deep ruby red. Sweet woody sensations on the nose. Austere tannins and warm rich_flavours
Tanca Farra’ Alghero O.0.C. (12.5%) Sella e Mosa

Ethereal strong with characteristic herbal flavour
Barolo D.0.C.G. Nirvasco (13.5%) Bersano

The king of wines and the wine of Kings. Say no more
Amarone della Valpolicella Classico D.O.C (15%) Negrar

£11.95
£1095

£11.95

£11.95

£13.95

£15.95

£15.95

£16.95

£16.95

£16.95

£ 18.95

£21.95

£10.95

£11.95

£13.95

£13.95

£15.95

£15.95

£17.95

£ 19.95

£ 19.95

£21.95

£24.95

£29.95

£34.95
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