
A l l ’  A n g e l o
a la carte

N I BBL ES 

Pane & Olive   V VG 	 6.00
Mixed olives marinated in olive oil and herbs, served with 
homemade bread

Pizza All’ Aglio (Garlic Pizza Bread)    V VG 	
   Garlic and herb butter	 5.50
   Cheese and Caramelised onion	 6.50

Antipasto La Dolce Vita	 16.50

Frittura Mista di Pesce	 19.50

TO S H ARE

Antipasto All Angelo (for 2)   GF 	 16.50
Mixed cured meat and traditional Italian cheese, pickle 
and toasted homemade bread
Fritto di Mare (for 2)	 19.50
Deep fried breaded whitebait, king prawns, squid and 
vegetables served with tartara sauce and salad

        Vegan 

         VegetarianV

VG

GF   Gluten free available

Due to the presence of nuts and gluten in our restaurant, there is a small 
possibility that traces of nuts & gluten may be founded in any of our 

items.

All prices are inclusive of VAT. There is a discretionary  
10% service charge for parties of 6 people or more.



A l l ’  A n g e l o
a la carte

S TART ERS

Bruschetta Napoli	 6.50
Toasted homemade bread with marinated cherry 	
tomatoes, garlic, olive oil, fresh basil and a mixed salad
Bruschetta Marinara	 8.50
Toasted homemade bread with smoked salmon and 
ricotta cheese
Brushetta Contadina	 7.50
Pan fried mushroom, parsley, ricotta and parmezan 
cheese.
Frittura Di Clamari	 8.50
Lightly fried squid served with tartar sauce and salad.
Cozze Tarantina	 9.50
Pan fried mussels, chilli, garlic, fresh parsley, white wine 
and cherry tomato sauce. Served with home made bread 
Gamberi Alla Veneziana	 8.50
King prawns with chilli, parsley, creamy cherry tomato 
sauce. Served with homemade bread
Mozzarella in Carrozza	 8.50
Breaded mozzarella cheese served with tomato N’duja 
sauce
Burrata Pugliese	 8.50
Traditional mozzarella cheese with cherry tomato, olive 
oil and fresh pesto sauce
Polenta Veneta	 7.90
Fried polenta topped with bolognese sauce and melted 
gorgonzola cheese on top
Zuppa del Giorno	 6.50
Ask a member of our staff for the soup of the day



A l l ’  A n g e l o
a la carte

.PAS TA 
Steak Tagliatelle	 19.90
Flat egg pasta with chargrilled sirloin steak with herbs 
and butter and truffle oil

Spaghetti Al Pesto	 12.50
spaghetti pasta with traditional homemade pesto sauce, 
pine nuts and parmesan shavings

Spaghetti Carbonara   GF 	 13.50
spaghetti pasta with bacon, egg yolk and cream

Spaghetti Bolognese	 13.50
spaghetti pasta with Italian traditional beef, ragu sauce 
and fresh basil

Spaghetti Allo Scoglio   GF 	 16.45
spaghetti pasta with chilli, garlic, parsley, mussels, king 
prawns, squid and cherry tomato sauce

Penne Vodka & Gambeni al Pistacchio	 15.95
penne pasta with chilli, garlic, king prawns, vodka  & 
cherry tomato sauce, cream and a touch of pistacchio

Tagliatelle al Salmone 	 14.95
flat egg pasta with broccoli, chilli, garlic, fresh salmon, 
cherry tomato and creamy sauce

Penne alla Carbonara di Zucchine   V  	 13.00
penne pasta with zucchine, egg yolk, parmesan and 
cream

Penne Arrabbiata   V   VG   GF 	 12.95
penne pasta, with chilli, garlic, cherry tomato sauce and 
parsley

Tagliatelle alla Modenese	 14.00
flat egg pasta with Italian sausage, tomato sauce, 
nutmeg, cream, basil and parmesan



A l l ’  A n g e l o
a la carte

PA S TA BAK ED

Lasagna	 14.95
traditional lasagna with bolognese, bechamel sauce and 
mozzarella served with salad

Cannelloni   V 	 14.45
pasta layer, ricotta cheese, spinach, nutmeg, 
parmesan,with tomato and mozzarella, served with salad

Penne al Forno   GF 	 14.45
penne with diced chicken breast, fresh mushrooms, 
peppers and cream. Topped with mozzarella cheese, 
served with salad

RI S OT T O 

Risotto Pescatora	 16.99
carnaroli risotto with chilli, garlic, fresh herbs, mussels, 
king prawns, squid and seabass, lime juice and saffron 
sauce

Risotto Alla Romana	 14.99
carnaroli risotto with chicken, bacon, butternut squash, 
parmesan cheese and a touch of tomato sauce and cream

Risotto Salsiccia Porcini & Tartufo	 15.99
carnaroli risotto with Italian sausage, porcini and 
campignons mushrooms, peas and creamy parmesan 
sauce with a touch of truffle oil

Risotto Vegetarian   V  	 13.50
Carnaroli risotto with courgette, mushrooms, peas, 
butternut squash, parmesan cheese and a touch of tomato 
sauce



A l l ’  A n g e l o
a la carte

S I DES 

Mixed leaf salad   V 	 3.95

Chips / Sweet potato chips 	 3.95

Daily seasonal vegetables   V 	 3.95

Rocket & parmesan salad   V 	 3.95

Tomato and onion salad   V  	 3.95

Zucchie alla Scapece	 3.95

FI S H 

Branzino ai frutti di mare   GF 	 21.50
two fillets of seabass, garlic, king prawns, mussels, fresh 
herbs and tomato sauce. Served with roasted potatoes

Salmone al Pistacchio  GF 	 19.50
oven roasted salmon fillet with pistachio and asparagus 
sauce and king prawns. Served with roasted potatoes

Merluzzo Positano   GF 	 20.45
pan fried cod fish, chilli, garlic, caper’s, olives, cherry 
tomato sauce and anchovies. Served with chips

Gamberoni della Mamma  GF 	 24.90
pan fried Tiger King prawns in a brandy sauce, roasted 
peppers on a bed of rocket salad. Served with baked 
potato and vegetables



A l l ’  A n g e l o
a la carte

MEAT 

Pollo alla Toscana	 16.50
chargrilled chicken breast with creamy mushroom sauce 
and crispy bacon served with roasted potatoes

Pollo Dolce Latte	 16.95
Chicken breast wrapped in parmaham and stuffed 
with spinach and ricotta cheese served with a creamy 
gorganzola sauce and roast potatoes

Stinco di Agnello	 19.50
Slow cooked lamb shank with red wine, vegetable and 
rosemary sauce. Served with baked potato

Filletto di Maiale   GF 	 18.50
pan fried pork tenderloin with mushroom and truffle 
cream. Served with baked potato

Saltimbocca alla Romana	 17.50
Pan fried pork loin with sage, parma ham and white wine 
sauce served with baked potato

S T EAK S

Rib Eye	 21.50
9oz rib eye steak, served with roasted potatoes

Fillet Steak	 26.50
8oz fillet steak, served with roasted potatoes

Sauces	 3.00
gorgonzola | mushroom | peppercorn | red wine



A l l ’  A n g e l o
a la carte

PIZZ A GOURMET
Regina Margherita	 14.50
Tomato, Mozzarella, Burrata cheese, cherry tomato and 
rocket salad 
Mortadella & Pistacchio	 15.50
Mozzarella, Burrata cheese, mortadella, pistacchio 

Rucola & Salmon	 15.50
Mozzarella, cherry tomato, rocket salad and parmesan 
cheese

PI ZZA

Margherita	 9.50
Tomato, mozzarella
Diavola	 11.49
Tomato, mozzarella, pepperoni
Hawaii	 12,50
Tomato, mozzarella, ham and pineapple
Bufala      V 	 14.50
Tomato, buffalo mozzarella, cherry tomatoes, rocket
Suprema	 15.49
Tomato, mozzarella, ham, pepperoni, parma ham, n’duja
Calabrese	 13.00
N’duja, red onion, pepperoni, and olives
4 Stagioni	 13.45
Proscitto, pepperami, mushrooms and olives
Prosciutto Funghi	 12.99
Ham and mushroom
Calzone Classic 	 14.50
Folded pizza filled with pepperoni, mushroom, bolognese 
sauce and mozzarella



A l l ’  A n g e l o
a la carte

Calzone Vegetarian   VG 	 13.50
Mozzarella, tomato, olives, mushrooms, peppers and 
sweetcorn
Frutti di mare	 14.50
Tomato, mozzarella, prawns, mussels and squid

Salsiccia Patate & Gorgonzola	 14.50
Tomato, mozzarella, Italian sausage, baked potato and 
gorgonzola

Tonno & Ciopelce & Olive	 14.50
Tomato, mozzarella, tuna, onion and olives

Vegetarian   V  	 15.50
Tomato, mozzarella, mushrooms, onion, sweetcorn, 
peppers

EXTRA TOPPINGS	 2.00


