
 

    

Carne Pizza

Sides

37. Pollo Parolaccia  17.95 
Slices of chicken breast pan fried in a creamy brandy sauce with sliced mushrooms  
and diced onion. Served with sautéed potato chips and a mixed leaf salad.
                                                    

38. Pollo alla Spiedo  19.95
Chunks of chicken breast marinated in olive oil, garlic, lemon juice and a touch of  
mustard. Skewered with peppers and onions then char grilled. Served with pattata  
fritti, mixed leaf salad and a piri piri dipping sauce.

39. Bistecca Sirloin  20.95 
10 oz, 28-day dry aged, British farmed Sirloin steak; char grilled to your liking.  
Served with pattata fritti and mixed leaf salad.

40. Bistecca Ribeye  21.95 
10 oz, 28-day dry aged, British farmed Ribeye steak; char grilled to your liking.  
Served with pattata fritti and mixed leaf salad.

41. Bistecca Fillet  25.95 
8 oz, 28-day dry aged, British farmed Fillet steak; char grilled to your liking.  
Served with pattata fritti and mixed leaf salad.

42. Peppercorn Sauce  3.00 
Whole black peppercorns pan fried with olive oil, flambéed with brandy and then  
sautéed with double cream.

43. Diane Sauce  3.00 
Chopped mushrooms and onions pan fried in olive oil with Dijon mustard, flambéed  
with brandy then sautéed with double cream.

44. Blue Cheese Sauce  3.00 
Tuxford and Tebbett blue Stilton cheese reduced with double cream.

45. Mattoni Burger  15.95 
6oz 90% steak beef burger grilled and served in a Brioche bun with mixed leaves 
slices of vine ripened tomato, Mozzarella Mattoni and barbecue sauce. Served with 
dirty fries.

46. Vitello Piccatta  17.95 
Dutch Rose Veal Sirloin diced, pan fried with mushrooms, onions in olive oil then  
flambéed with brandy and sautéed in double cream. Served with sautéed potato 
chips, mixed leaf salad and roasted vegetables.

47. Vitello al Vino Bianco  17.95 
Dutch Rose Veal Sirloin sliced into small escalope’s floured, and pan fried with  
olive oil then sautéed with white wine, garlic butter and fresh Parsley. Served  
with sautéed potato chips, mixed leaf salad and roasted vegetables.

48. Margarita  V  Tomato sauce & grated Mozzarella. 10.95

49. Modenese Spicy sausage, pepperoni & pitted Italian olives. 12.95

50. Hawaiiano Diced ham & pineapple chunks.  11.95

51. Caldo Americano  12.95
Sliced red onion, pepperoni, jalapeño peppers & dry chilli flakes.

52. Mattoni Special  12.95
Sliced mushrooms, diced ham, pepperoni, sliced peppers & pitted Italian olives.

53. Chicken Tikka  12.95
Spicy chicken tikka chunks, sliced red onions & jalapeño peppers.

54. Quattro Stagione  12.95
Each topping on this pizza is only on a quarter of the pizza, representing the four 
seasons. Sliced mushroom, diced ham, pepperoni & pitted Italian olives.

55. Vegetariano    V   11.95
Sliced mushrooms, pitted Italian olives sliced peppers & sliced red onions.

Extra Toppings  
Why not create your own pizza by adding toppings of your choice?

56. Patata Fritti  V  Chunky chips, Italian style. 4.95

57. Sautéed Potato Chips  V  Slices of potatoes deep fried.   4.95

58. French Fries   V    4.95
For an additional 1.50 you can make them into dirty fries. French fries covered  
in melted Mozzarella, slices of back bacon and sweet chilli sauce.

59. Gnocchi  V   With chilli and garlic. 4.95

60. Mixed leaf salad  V    4.95
Mixed leaves, cherry tomatoes, cucumber and red onion, with dressing.

61. Rocket and parmesan salad  V  With olive oil.   4.95

62. Sliced tomatoes  V   Sliced red onion olive oil & balsamic. 4.95

63. Roasted vegetables  V  With olive oil. 4.95

64. Pan Fried Courgette’s  V  In garlic butter. 4.95

65. Spinach  V  With garlic and olive oil. 4.95

 What exactly is “rose veal”? Veal, as you probably know, is the meat from calves 
(usually aged between six and eight months old). It is a widely eaten dish in Europe, 
but until recent times it’s had a limited appearance in the UK. It draws its name from 
its noticeable pink colour, though it is also referred to as ‘high-welfare veal’, as calves 
are not fed the restricted, low-iron diet that is used to produce the traditional white 
veal meat. Rose veal has had a complicated relationship with the British public. It was 
kept off our menus for nearly 20 years, until about a decade ago when a successful 
campaign was given the necessary backing by celebrity chefs. The result was higher 
welfare standards for commercially raised calves, to the point where even the RSPCA 
endorsed the meat as a way of dealing with the problem of wasted bull calves.

Sliced Peppers (v)  ............................... £1.00
Jalapeños (v) .......................................... £1.00 
Rocket (v) ................................................ £1.00
Sliced Mushroom (v)  .......................... £1.00
Pitted Italian Olives (v)  ...................... £1.00
Pineapple Chunks (v)  .......................... £1.00
Sliced Red Onion (v)  .......................... £1.00
Pepperoni  .............................................£2.00 
Grated Mozzarella (v)  .........................£2.00
Anchovies  .............................................£2.00 

Spicy Sausage  ......................................£2.00
Slices of Chicken Breast  ...................£2.00
Diced Ham  ............................................£2.00
Parma Ham ............................................£2.00 
Bacon  .....................................................£2.00
Chicken Tikka  .......................................£2.00
Artichokes (v)  .......................................£2.00
Free Range Egg  ................................... £1.00
Dried Chilli Flakes (v)  ..........................£0.50

Change your pizza into a Calzone  1.00  
Your choice of pizza folded, with added free-range egg, keeping the centre moist.

A la Carte Menu
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Starters Pasta Gnocchi & Risotto

Al Forno

Pesce

Insalata

1. Olives   V   4.95 
Green and black pitted Italian olives marinated in garlic, olive oil, lemon juice,  
oregano and a hint of chilli. 

2.    Focaccia of the Day and Olives   V   6 .95
Home-made Focaccia bread baked fresh daily (please ask your server for today’s 
ingredients) served with marinated olives and an olive oil and balsamic vinegar dip. 

3. Cheesy Garlic Bread   V   7.95
Home made pizza dough hand stretched to a 12” base, covered in garlic butter,  
grated 100% mozzarella cheese and a sprinkle of fresh parsley. 

4. Gamberoni alla Mattoni 8.95 
Black Tiger Prawns pan fried in extra virgin olive oil, fresh chilli and garlic, finished  
with lemon juice and white wine. Served with our freshly baked focaccia of the day. 

5. Calamari Fritti  8.95 
Calamari dusted with flour gently fried and served with a Tartare dipping sauce,  
lemon and a leafy garnish.  

6. Mozzarella Mattoni    V   7.95 
Slices of Mozzarella coated with flour, egg and panko bread crumbs, deep fried till  
crispy and served with a sweet chilli dipping sauce.  

7. Funghi Funghetto     V   6.95 
Button mushrooms pan fried in a cream and garlic butter sauce with sprinkles of  
freshly grated hard cheese. Served with our freshly baked focaccia of the day.   

8. Cozze  9.95 
Whole shell mussels pan fried with white wine, onions and cream. Served with our freshly baked 
focaccia of the day. Why not order with a side of French fries and have as light main course?  
 

9. Insalata Caprese    V   6.95 
Sliced mozzarella served with slices of vine ripened tomato and basil leaves and  
dressed in extra virgin olive oil.  

10. Scallops  9.95 
Pan fried with double cream, topped with Mozzarella, then baked in the oven.  
Served flaming. Served with our freshly baked focaccia of the day. 

11. Bruschetta    V   5.95  
Freshly chopped tomatoes, garlic, red onion, and basil served on home-made bread.  

12. Polpette   6.95 
Handmade meatballs with minced beef, egg, flour, chilli and oregano, slow cooked in  
a Napoli sauce. Served with our freshly baked focaccia of the day.  

13 Tortellini    V     6.95  
Handmade parcels of pasta filled with spinach and ricotta served in a rich tomato  
sauce with fresh parsley.  

14. Antipasto Misto    12.95
A classic Italian starter, a mix of dry cured meats and cheeses, combined to  
complement flavours and textures. Milano Salami, Parma Ham, slices of pepperoni, 
marinated olives, slices of beef tomato, slices of mozzarella, blue cheese, pickled 
cornichons and served with our freshly baked focaccia of the day. Served with  
extra virgin olive oil and balsamic vinegar of Modena for dipping.

15. Spaghetti Bolognese  12.95 
Minced beef slow cooked in a rich tomato sauce with red wine and our secret  
mix of herbs and spices. Pan fried with spaghetti and a sprinkle of Parmesan.   

16. Spaghetti Polpette  13.95 
Handmade meatballs with minced beef, egg, flour, chilli and oregano  
slow cooked in a rich tomato sauce. Pan fried with spaghetti.  

17. Spaghetti Marinara  17.95 
Mixed seafood (shrimp, squid, mussel meat and octopus) pan fried in a rich  
tomato sauce with white wine and a hint of chilli. Served with spaghetti.  

18. Spaghetti Gamberoni  18.95  
Black tiger prawns (head off, shell off, tail on) pan fried with chilli, garlic,  
white wine, fresh parsley and spaghetti. 

19. Pasta Alfredo  14.95  
Diced ham, sliced mushroom and cherry tomatoes pan fried in double cream  
and parmesan with fettuccine.    

20. Pasta Alfredo Vegetriano     V   13.95  
Pitted Italian Olives, sliced mushroom and cherry tomatoes pan fried in double cream 
and hard cheeses with fettuccine. 

21. Pollo Arabiata  13.95 
Slices of chicken breast pan fried in a spicy tomato sauce with cherry  
tomatoes and penne pasta. 

22. Penne Arabiata     V   12.95 
Pitted Italian Olives pan fried in a spicy tomato sauce with cherry tomatoes  
and penne pasta. 

23. Spaghetti Carbonara  13.95  
Pan fried slices of smoked back bacon, double cream, parmesan and spaghetti.  
                                                      

24. Tortellini     V   13.95  
Hand made parcels of pasta filled with spinach and ricotta served in a  
rich tomato sauce with fresh parsley.  

25. Ravioli  POA 
Hand made ravioli. Please ask your waiter/waitress for today’s Ravioli.

26. Lasagne  12.95 
Layers of Mattoni bolognese sauce and baked sheets of lasagne pasta, topped with 
cream and mozzarella, then baked in our stone oven.

27. Cannelloni  14.95 
Cannelloni (tubes of pasta) stuffed with minced beef with a rich tomato sauce, double 
cream and grated mozzarella, then baked in our stone oven.

28. Lasagne Vegetariano    V    10.95  
Layers of lasagne pasta, rich tomato sauce, sliced mushrooms, sliced peppers and  
whole leaf spinach, topped with cream and mozzarella, then baked in our stone oven.

29. Risotto Marinara   17.95 
Mixed seafood (shrimp, squid, mussel meat and octopus) pan fried  
with white wine, garlic, fresh parsley, fish stock and arborio rice.

30. Gnocchi alla Mattoni  16.95 
Gnocchi (small potato dumplings) part boiled, then pan fried with black  
tiger prawns (head off, shell off, tail on), white wine, chilli and fresh parsley.

31. Salmone  14.95 
Sustainably farmed Faroe Islands Salmon supreme char grilled and topped with  
sliced onions and cherry tomatoes, in a lemon butter sauce. Served with sautéed  
potato chips a mixed leaf salad and roasted Mediterranean vegetables.
                                                    

32. Marinara Provincial  21.95
Salmon supreme, Sea bass fillet, whole shell mussels and Black tiger prawns  
(head off, shell off, tail on) baked in a tomato and white wine sauce with peppers,  
onions and potato wedges.

33. Catch of the Day  POA 
Please ask you waiter/waitress about our ‘Catch of the Day’.

34. Insalata Caesar   13.95 
Slices of chicken breast char grilled, slices of back bacon served on a bed of 
mixed leaves with croutons, cucumber slices, cherry tomatoes and Parmesan 
shavings. Dressed with Caesar dressing and balsamic reduction.

35. Insalata di Giardino    V     9.95 
Mixed leaves, sliced cucumber, cherry tomatoes, sliced red onion, sliced peppers,  
pitted Italian olives, dressed in a balsamic vinaigrette. 

36. Salad of the Week     V     POA 
Please ask you waiter/waitress about our ‘Salad of the Week’.

ITALIAN RESTAURANT AND WINE BAR
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A la Carte 

Please note, we only carry one type of gluten free pasta.
Please speak with a member of staff.

An optional 10% service charge will be added to your bill.
All items are subject to availability.


