
B U R RATA C A P R E S E  V  	 £ 1 0.9 5
With fresh marinated cherry tomatoes, Kalamata olives 
finished with balsamic glaze and fresh basil.

PAT E ’  D I  P O L LO 	 £ 9. 5 0 
Homemade smooth chicken liver pâté served with toasted bread. 

P O L P E T T E  A L S U G O 	 £ 1 0.9 5
Homemade beef meatballs in a rich tomato sauce, 
with grated Grana Padano cheese and toasted bread.

C A L A M A R I  F R I T T I 	 £ 1 2 .0 0
Squid rings, lightly dusted in flour and deep fried until
crispy, served with lemon wedge and tartare sauce.

SAU T E ’  D I  COZ Z E  G FA 	 £ 1 2 .0 0
Fresh mussels steamed in white wine, garlic and a touch of chilli.

A RA N C I N A P O M O D O R O  &  M OZ Z A R E L L A V  	 £ 9.9 5
Rice ball tossed with tomato and basil sauce and filled 
with mozzarella. Served with a cold garlic and tomato sauce. 

Z U P PA D E L G I O R N O  	 £ 6 . 5 0
Our homemade soup of the day. Served with sourdough 
bread and butter.

M O N TA N A RA A L P I S TACC H I O  	 £ 9.9 5
Deep fried pizza balls topped with stracciatella mozzarella 
cheese, mortadella meat finished with pistachio sauce 
and pistachio crumble.	
	
M O N TA N A RA C L AS S I C A V  	 £ 8 .9 5
The most iconic deep fried pizza in Naples. Simply topped with 
San Marzano tomato sauce, buffalo mozzarella and parmesan cheese.	
	
A RA N C I N A A L B U R R O  	 £ 1 0.0 0
Rice ball filled with a succulent bechamel sauce and cooked ham 
with the heart of Fior Di Latte mozzarella. 
The most iconic Arancina in Sicily.	

B R E A D  &  N I B B L E S

PA S TA &  R I S OT TO

P E S TO  D I  BAS I L I CO  V |  G FA  	 £ 1 4 .9 5
Paccheri pasta tossed with cherry tomato and basil pesto 
finished with fresh burrata cream and pistachio crumble. 		
		
S O R R E N T I N A V  	 £ 1 4 .9 5
Iconic pasta dish from the Sorrento Coast. Oven baked
potato gnocchi in a rich tomato sauce, melted with buffalo 
mozzarella and grated parmesan cheese.

G E N OV E S E   G FA  	 £ 1 6 . 4 5
A true and traditional Neapolitan dish. Paccheri pasta tossed with 		
slow cooked Aberdeen Angus diced steak and with onion ragù.		
		
RAG Ù  N A P O L I  G FA  	 £ 1 5 .9 5
Mafaldine pasta tossed with slow cooked Aberdeen 
Angus steak in a rich red wine and tomato sauce.		
		
L ASAG N E  	 £ 1 5 . 5 0
Traditional homemade layered pasta with rich bolognese 
ragù and bechamel sauce.		
		
C ASA M I A 	 £ 1 5 .9 5
Mafaldine pasta tossed with homemade meatballs 
in a rich basil and tomato sauce. 		
		
RAG U  D I  AG N E L LO  G FA  	 £ 1 5 .9 5
Mafaldine pasta tossed with slow cooked diced lamb 
in a rich white wine creamy sauce. 

P E S C ATO RA G FA  	 £ 1 8 .9 5 		
Paccheri or spaghetti pasta. cooked in a light white wine and 
cherry tomato sauce with fresh prawns, calamari and shellfish.		
		
PA N C I OT TO  M A R E   	 £ 1 8 .0 0
Panciotto filled with king prawns and scallops tossed with 
garlic, king prawns and cherry tomato in a light white wine sauce. 		
		
RAV I O L I  C AC I O  E  P E P E   	 £ 1 5 . 4 5
Cacio e Pepe is a classic, updated. Pillows of fresh pasta 
are stuffed with Cacio cheese and black pepper filling and 
tossed in a buttery cheese sauce.		
		
SA L S I CC I A E  F R I A R I E L L I  	 £ 1 5 .9 5
Potato gnocchi tossed with Italian Tuscan sausages and 
cherry tomatoes in a wild broccoli cream.		
		
R I S OT TO  A I  GA M B E R I  G FA  	 £ 1 8 .0 0
King prawns, cherry tomato and saffron risotto, finished 
with burrata cream and lemon zest oil. 		
		
R I S OT TO  A L TA RT U FO  G FA  	 £ 1 6 .9 5
Creamy wild mushroom risotto with shaved parmesan 
and white truffle oil. 		
		
O L D  FAVO U R I T E  A N D  C L AS S I C 	
Arrabbiata £14.95 |  Carbonara £15.45 |  Bolognese £15.00
Risotto Verde £15.00 |  Gourmet £15.45

A N T I PA S T I 

CASA LOVES

CASA LOVES CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

GA M B E R O N I   G FA  	 £ 1 3 .0 0

King prawns with cherry tomato and chilli in a light white 
wine and tomato sauce. Served with sourdough bread.

King prawns in a light garlic and white wine sauce. 
Served with sourdough bread.

B R E A D  A N D  O L I V E S  VG  |  V |  G FA 	 £ 7. 4 5
Mixed olives served with homemade sourdough bread, 		
extra virgin olive oil and balsamic glaze.		
	
C L AS S I C  B R U S C H E T TA VG  |  V |  G FA  		  £8 .45
Toasted homemade sourdough bread with marinated cherry 
tomatoes, basil and extra virgin olive oil.

ADD BUFFALO MOZZARELLA £1.5	

T R U F F L E  B R U S C H E T TA	 £ 9. 4 5
Toasted homemade sourdough bread with truffle and 
mushroom cream, fresh buffalo mozzarella and mortadella meat.

FO C ACC I A R I P I E N A	 £ 1 2 .0 0
Sourdough pizza stuffed with cured ham, mozzarella 
and parmesan cheese.	

FO C ACC I A VG  |  V  	 £ 8 .0 0
Sourdough pizza bread with garlic oil and rosemary.

A N T I PAS T I  S H A R I N G  B OA R D  	 £ 1 9.9 5
With Parma ham, mortadella, Finocchiona salame, 
salame Napoli, spianata calabrese, coppa, buffalo 
mozzarella, grilled courgettes, grilled aubergine and 
cerignola green olives. Served with toasted sourdough bread. 

CASA LOVES

TO  S H A R E TO  S H A R E  B E T W E E N  2

CO SACC A V  	 £ 1 0.0 0 		
Tomato sauce base, Parmigiano Reggiano cheese, 
basil and evo oil. 		
		
M A R G H E R I TA V  	 £ 1 2 .0 0
Tomato sauce base, Fior Di Latte mozzarella, 
basil and evo oil.		
		
N A P O L E TA N A 	 £ 1 2 . 5 0
Tomato sauce base, anchovies, capers, Kalamata olives, 
oregano, basil and evo oil. 		
		
D I AVO L A 	 £ 1 5 .0 0
Tomato sauce base, Fior Di Latte mozzarella, spicy sausage,  
roasted peppers, chillies, basil and evo oil. 		
		
C A P R I CC I O SA 	 £ 1 5 . 5 0
Tomato sauce base, Fior Di Latte mozzarella, Champignon 
mushrooms, cooked ham, salame Finocchiona, Kalamata olives. 
Added after baking: cream of grilled artichokes, basil and evo oil.		
		
SA N  DA N I E L E  	 £ 1 5 . 5 0
Tomato sauce base, Fior Di Latte mozzarella.
Added after baking: Parma ham, rocket, parmesan shavings and evo oil.		
	
O RTO L A N A V  	 £ 1 5 .0 0
Cream of wild Italian rapini broccoli as base, Fior Di Latte mozzarella, 
roasted peppers, Kalamata black olives, finished with cream 
of grilled artichokes, basil and evo oil. 		
		
C A L ZO N E  C L AS S I CO  	 £ 1 5 .0 0
Folded pizza with ricotta cheese, tomato sauce, Fior Di Latte 
mozzarella, cooked ham, mushrooms, 
parmesan cheese and basil.	

SA L S I CC I A E  PATAT E  	 £ 1 8 .9 5
Fresh Italian sausage cooked in garlic, white wine and rosemary, 
served with roasted potatoes and Neapolitan rapini broccoli. 		
	
M I L A N E S E  A L L A N A P O L E TA N A 	 £ 2 1 .9 5 	
Oven-baked breaded chicken breast topped with a layer of 
cooked ham, smoked scamorza cheese and tomato sauce. 
Served with roasted potato or mixed salad. 	
	
S P I G O L A A L C A RTO CC I O   	 £ 2 6.9 5 	
Two fresh sea bass oven baked with fresh mussels, 
Kalamata olives, cherry tomato and lemon zest in a light 
white wine sauce. Served with fries or salad. 	
	
F R I T TO  M I S TO   	 £ 2 6.9 5
King prawns, squid rings and sea bass lightly dusted in flour 
and deep fried until crispy, served with lemon wedge 
and tartare sauce. 	

C ASA M I A S U N DAY R OAS T 	 £ 2 1 .9 5
Roast of the day with all the trimmings. Beef fat roast 
potatoes, baby carrots, tenderstem broccoli, Yorkshire 
pudding with our beef gravy sauce. 

Available on Sunday’s only from 13:00 until 16:30 
and subject to availability.

C H I L D R E N ’ S  S U N DAY R OAS T 	 £ 1 0.9 5
Mini version of our classic Sunday Roast.

F I L L E T S T E A K  	 £ 3 2 .9 5 	
8oz Scotch beef Fillet

S I R LO I N  S T E A K  	 £ 2 8.0 0 	
8oz Scotch beef Sirloin

TAG L I ATA D I  M A N ZO  	 £ 3 0. 5 0 	
8oz sliced Scotch beef Sirloin with rocket
and parmesan cheese.

R I CO R D I  D ’ I N FA N Z I A 	 £ 1 6 .0 0
Stuffed crust with ricotta cheese, Fior Di Latte mozzarella 
as base, roasted potatoes infused with rosemary, Italian 
fennel sausages, red pesto, basil and evo oil.		
		
FROM GIUSEPPE TO JOSEPH 	 £ 1 5 . 5 0
Tomato sauce base, Fior Di Latte mozzarella, homemade 
Nonno’s deep fried meatballs, finished with ricotta cheese, 
black pepper, basil and evo oil. 		
	
G O LO SA	 £ 1 6 . 5 0
Salty pistachio cream as base, Fior Di Latte mozzarella. 
Added after baking: pistachio mortadella meat, 
pistachio crumble, burrata cheese, basil and evo oil.		
		
TA RT U F E L L A 	 £ 1 6 . 5 0
Truffle and mushroom cream as base, Fior Di Latte 
mozzarella. Added after baking: mortadella meat, 
burrata cheese, basil and truffle olive oil. 		
		
W E  A R E  O N  F I R E  	 £ 1 6 .0 0
Tomato base, calabrian spicy spianata meat (Italian spicy 
sausage). Added after baking: spicy ‘nduja, burrata cheese, 
lemon zest, basil and evo oil. 	
	
V E S U V I O  	 £ 1 6 .0 0
Base of friarielli rapini broccoli cream, Fior Di Latte
mozzarella, Italian fennel sausage, finished with  
touch of red pesto, basil and evo oil. 		
		
P I Z Z A F R I T TA  	 £ 1 5 .0 0
Deep fried folded pizza with ricotta cheese, tomato sauce,
Fior Di Latte mozzarella, calabrian spicy spianata meat
(Italian spicy sausage), chilli flakes and basil.		
		
	

N E A P O L I TA N  P I Z Z A

M A I N  CO U R S E S

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

CASA LOVES

T H E  C L AS S I C  P I Z Z A S I G N AT U R E  P I Z Z A BY G I U S E P P E

Peppercorn Sauce

Diane Sauce 

Mushroom Sauce
	

Red Wine Jus

 All steaks are served with a garnish and
a choice of french fries or mixed salad.

SAU C E  A L L £ 3 .0 0

S U N DAY R OA S T



C A S A M I A D U N F E R M L I N E . C O . U K

VG  |  VEGAN     V |  VEGETERIAN    G FA |  GLUTEN FREE AVAILABLE

M I X E D  SA L A D  VG  |  V |  G FA  	 £ 5 . 5 0
		
AS PA RAG U S  VG  |  V |  G FA  	 £ 6 .0 0
With garlic and parmesan. 		
	
OV E N  R OAS T E D  P OTATO E S  VG  |  V |  G FA 	 £ 5 . 5 0

F R E N C H  F R I E S  VG  |  V |  G FA  	 £4 .0 0
	
B R O CCO L I N I  S P E A R S  VG  |  V |  G FA  	 £ 6 .0 0
Cooked with chilli and garlic.	
	
T R U F F L E  A N D  PA R M E SA N  F R I E S  V |  G FA  	 £ 6 .0 0

R O S E M A RY A N D  GA R L I C  F R I E S  VG  |  V |  G FA  	 £ 6 .0 0
Served with garlic mayo. 

S I D E S

D I P S    £ 1 . 5 0


