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Antipasti-	Starters	
V	Bruschetta		275	
Garlic	bread	topped	with	tomato,	basil	and	a	touch	of	balsamic.	
V	Crostini	con	Formaggi	325	
Garlic	bread	topped	with	cheese.	
VMelanzane’	parmigiana	465	
Baked	eggplant	parmigiana	
Hummus	with	garlic	,lemon	,tahini	&	black	olives	350	
Served	with	pita	bread	&	lavas.	
Baked	stuffed	potatoes	with	side	salad		
V	-Vegetables	and	cheese	350	
with	thyme	potato,	zucchini,	tri	pepper,	spicy	cheddar	cheesesauce	
-	Chicken	&	cheese	395	
	with	thyme	chicken,	spicy	cheddar	cheesesauce	
Pollo	con	rosmarino	e	limone	480	
Grilled	Chicken	boneless	with	lemon	rosemary	garlic	with	potato	wedges		&		peri	
perimayonnaise.	
Gamberi	alla	piastra	650	
Prawns		with	garlic,	lime,	thyme	and	paprika	served	with	cajunp	fries		
Le	Zuppe’-Soups	
Minestrone	V	290	
classic	italian	soup	with	vegetables	and	basil	
Zuppa	di	funghi	con	pollo	295	
Light	cream	of	mushroom	&	chicken	soup.	

	
Primi	Piatti--Pasta		
Spaghetti	alla	Norma	V	565	
Spaghetti	with	tomato,	celery,	garlic,	eggplant&	basil.	
Penne	arrabbiata	V	535	
Penne	tossed	in	spicy	tomato	sauce	
Fussili	con	di	crema	di	formaggi	e	pollo	595	
Spiral	pasta	with	chicken	&	cheese	in	herb	cream	sauce.	
V	Add	mushrooms	70---		chicken		90---	bacon-120		
spaghetti	Giulio	535	



chicken	sausages,peppers,mushrooms,	green	onions	in	tomato	garlic	sauce.	
Pasta	Sana	con	pollo	e	pomodoro		565	
Whole	wheat	Pasta		with	chicken,	tomatoes	and	sundried	tomatoes,	zucchini-
carrot	ribbons	in	light	pesto	sauce	
Spaghetti	bolognaise	di	Agnello595	
Spaghetti	tossed	in	Lamb	meat	bolognaise	sauce.	
Lasagna	di	pollo	650	
Homemade	lasagna	with	chicken	bolognaise,	tomato	herb	sauce	&	parmesan,	
baked	cheese	sauce.	
Ravioli	di	ricotta	e	spinaci	con	pomodori	e	basilico	625	
Spinach	&	ricotta	Ravioli	in	tomato	basil	sauce.	
Gnocchi	di	Napoli	con	pomodoro	e	mozzarella	di	bufala	625	
Homemade	potato	gnocchi	with	broccoli,	mozzarella	in	roasted	tomato	herb	
sauce	&	basil	oil.	
Two	pieces	of	garlic	bread	served	with	all	salads	&	Pasta	dishes	
	
	
	
Panini	e	Focacce-		Sandwiches	
Panino	con	verdure		V	485		
grilled	zucchini,	roasted	peppers,	fresh	tomatoes,	mozzarella,	rucola,	
sundriedtomatoes	served	with	potato	wedges&	olive	tapenade	
panino con pollo e mozzarella  550 
Grilled Pesto chicken, mozzarella cheese, iceberg lettuce, Garlic aioli in panino bread 
served with potato wedges	
	
International	Favourites	
Frittata	Siciliana	395	
3	eggs	fluffy	omelette	with	smoked	ham,	bacon,	sausages,	tomatoes,	chilliflakes,	
mozzarella	cheese	served	with	hash	brown	potatoes.	
Vegetable	Burger		V450	
Assorted	vegetable	burger	served	with	tomatoes,	cheese	,	Cajun	fries&	garlic	aioli	
DON	BURGER	495	
chicken	burger	with	caramelized	onions	in	sesame	bun	with	
cheese,	Cajun	fries		with	garlic	aioli.	
Peri	Peri	chicken	with	fries	695	



Grilled	spiced	marinated	chicken	served	with	salad	and	cajun	fries.	
Fish	&	Chips	675	
Fillet	of	river	sole,	fried	with	herbed	crumb,	served	with	tomato	chili	jam,	tartar	
sauce	&	fries.	
Italian	thincrustHealthy	Pizzas	
Provenzale		V595	
Tomato	sauce,	mushroom,	olive,	tri	peppers,	mozzarella	
Margherita	V	535	
mozzarella,	tomato	sauce,	basil	
Caffe	Tonino	Square	Pizza		645	
Square	pizza	with	tomato	sauce,	mozzarella	cheese,	broccoli,	sundried	tomatoes,	
olives,	onions,	roasted	garlic,	fresh	basil.	
whole	wheat	pizza	spinach	corn	V	625	
whole	wheat	crust,tomato	sauce,	mozzarella	,garlic	spinach,	roasted	sweet	corn	
garlicpeno	pizza	V	575	
tomato	sauce,	mozzarella	cheese,	extra	garlic,	jalapenos,	cheddar	,	oregano	
Chicken lovers pizza 695 
tomato sauce, mozzarella, chicken sausages, chicken mortadella, 
roast chicken breast, onions 
PORK  Salame Piccante 750(as per availability) 
peperoni pizza with tomato sauce, mozzarella,oregano, olives 
Speziata	con	Pollo	645	
tomato	sauce,	fresh	red	chillies,	spicy	chicken,	cheddar	cheese,mozzarella	

Please	ask	for	extra	cheese	–add	on	Rs.90	

Piatti	Principali—Vegetarian	Mains	
Farrotto	di	vegetali		550	(chef’s	special)	
Tuscan	grains	cooked	with	carrots,	beans,	zucchini,	mushrooms,	tomatoes,	herbs	&	cheese.	
Verdure	ala	grigliaV		550	
grilled	vegetables	with	balsamic	n	herbs	olive	oil.	
Risotto	PrimaveraV	595	
Arborio	rice	cooked	with	garlic,	basil,	zucchini,	carrot,	beans,	mushrooms,	
broccoli,	cream,	cheese	&	herbs..	
Couscous	con	verdure	V	525	
Steamed	couscous	with	carrot,	beans,	broccoli,	olives,	with	tomato	basil	sauce.	

PiattiPrincipali—non-vegetarian	Mains	



Risotto	con	pollo,	formaggio	e	basilico	fresco		650	
Arborio	rice	cooked	with	garlic,	chicken,	cream,	basil,	black	pepper	and	cheese	
Pollo	alla	Parmigiana	675	
Parmigiana	coated	chicken	breast	with	spaghetti	in	tomato	herb	sauce,	grilled	
vegetables	and	lemon	cream	herb	sauce.	
Pesce	alla	griglia	con	salsa	di	pomodoro	695	
River	sole	fish	with	tomatoes,	olives,	sweet	corn,	sweet	peppers	in	citrus	sauce	
served	with	potatoes	and	vegetables.	

Petti	di	pollo	con	crema	di	pepe	695	
Chicken		breast	with	creamy	Black	pepper	sauce,potatoes	and	carrot,	green	
Beans.	

Salmone	alla	griglia	con	cream	di	pepe	rosa	1050	
Grilled	salmon	with	pink	pepper	corn	sauce,	grilled	vegetables,	mash	potato.	
Contorni—Sides	

Mash	potatoes-150	
Potato	wedges-150	
Cajun	fries-	225	
Onion	rings-150	
Green	slald	-	150	
Dolci-Desserts	
Tiramisu	350	
Chocolate	brownie	–caramel	sauce	350	
Lasagna	al	cioccolato–chocolate	sauce	350	
Mango	cheese	cake	375	


