Soft Drinks Hot Drinks

Pepsi Cola, Diet Pepsi, Lemonade, Tonic, 284ml £1.70 Cup of Tea £1.00
Bitter Lemon (black, green or a selection of fruit teas)
Orange Juice, Tomato Juice, Apple Juice, 284ml £1.70 Espresso or Filter Coffee £1.30
Pineapple Juice, Cranberry Juice Double Espresso £1.70
Hildon Natural Mineral Water still or sparkling 750ml £2.90 Cappuccino or Latte £1.70
J20 275ml £2.25 Liqueur Coffee £4.25
Red Bull 250ml £2.25 (please see liqueurs below for selection available)
Mixers £0.70
. Liqueurs
S pl “tS Amaretto Drambuie Sambuca
Whisky, Vodka, Gin, Rum (white or dark),  25mlI £1.70 Averna Espresso Liqueur Southern Comfort
Archers, Malibu Baileys Galliano Stregga
o Benedictine Glayva Tequila
A | P 25ml £1.4 . . .
perol, Campari, Pimms om 0 Chocolate Grand Marnier Tia Maria
Sherry, Vermouth 25ml £1.60 Cointreau Grappa Hazelnut
Port LBV 25ml £2.00 Créme de Menthe Kahlua
_ _ Dooleys Limoncello 25ml £2.95
Vecchia Romagna (Italian Brandy) 25ml £2.50 ]
Jack Daniels, Calvados, Armagnac, 25ml £3.25
Single Malt Whisky .
Remy Martin VSOP 25ml £3.50 Wines
Jack Daniels Single Barrel 25ml £5.00 Please ask a member of staff
. if you would like to see our I i I
Remy Martin XO 25ml £8.50 . S

Bottled Beers

Peroni 5.1% ABV 330ml £3.25 .

San Miguel 5.0% ABV 330ml £3.25

Becks 5.0% ABV 330ml £3.25 al r re e e n l |
Smirnoff Ice Red 330ml £3.50

Prosecco Cocktails

Glass of Prosecco £4.50
Prosecco with Aperol £4.95 A
Prosecco with Cassis £4.95
Prosecco with Campatri £4.95
Prosecco with Mango Purée £4.95
Prosecco with Raspberry Purée £4.95

Sparkling Wines by the bottle

House Champagne (quarter bottle) £8.95 CaS ( I rO
House Champagne (half bottle) £16.00

Asti Spumante (sweet) £15.00 Ristorante ltaliano & Mediterraneo ) )
Prosecco £17.00 30-31 Marine Parade, Worthing BN11 3PT
Pink Prosecco £19.50

House Champagne £29.00 30-31 Marine Parade, Worthing BN11 3PT Tel: 01903 239090 Emall: casa_ciro@btconnect.com

Veuve Clicquot (Premier Cru) £45.00 . N .
Laurent-Perrier Rosé £70.00 Tel: 01903 239090 Email: casa_ciro@btconnect.com

Dom Perignon 1999 £125.00



Con Aperitivo

Pane all’ Aglio
Garlic Bread

Olive e Grissini
Marinated olives and bread sticks

Bruschetta
Toasted bread with garlic, olive oil,
chopped tomatoes and red onion

Please state
" Dairy Free"
when you place
your order

Please ask our waiting staff about our
selection of fresh fish.

Our dishes are cooked to order, please
bear with us during busy periods.

Whilst larger parties are usually seated in our upper
dining area, it is not always possible for us to
guarantee where your party will be seated
when you make your booking.

Ristorante ltaliano & Mediterraneo

Starters

Insalata Mista
Mixed salad with balsamic & oil dressing

Insalata con Rucola
Salad of rocket leaves with a balsamic dressing

Tomato & Onion Salad
Tomato and onion salad with basil oil dressing

Tomato & Avocado Salad

Tomato and avocado salad with basil ol
& balsamic dressing

Verdura Mediterraneo

Grilled Mediterranean vegetables with
balsamic vinaigrette

Calamari Fritti

Deep-fried squid rings served with garlic
mayonnaise & lemon

Prosciutto e melone
Thinly sliced parma ham with fanned galia melon

Gamberetti e Melone

Fanned galia melon with freshwater prawns
in sauce marie-rose

Gamberoni all' Aglio

King prawns cooked in garlic & herbs
with olive oil

The following starters can be prepared
without the addition of cream

Zuppa di Pomodoro £3.95

Tuscany tomato soup

Zuppa del Giorno £3.95
Soup of the day (please check)

Funghi all' Aglio
Mushrooms cooked in tomato sauce
with white wine, garlic & fresh herbs

Cozze alla Pomodoro

Fresh mussels cooked in tomato sauce
with white wine, garlic & fresh herbs

10% service charge will apply to parties of seven or more

Main Courses

Fusilli Napoli

Pasta twirls with a tomato and herb sauce

Spaghettini Arrabiata

Thin spaghetti in a tomato sauce
with herbs and chillies

Spaghettini Bolognese

Thin spaghetti served with the classic
meat sauce from Bologna

Penne Contessa

Pasta tubes in a spicy tomato sauce
with pancetta (Italian bacon), chillies and garlic

Fusilli Verdura £6.95

Pasta twirls with fresh vegetables and tomato sauce

Risotto Verdura £6.95

Risotto rice with fresh vegetables and tomato sauce

Spaghettini Marinara £8.50

Thin spaghetti with mixed fish, prawns,
mussels and garlic in a tomato sauce

Risotto Marinara

Risotto rice with mixed fish, prawns,
mussels and garlic in a tomato sauce

Verdura alla Griglia

Grilled Mediterranean vegetables
with a balsamic vinaigrette

Insalata di Mare £11.95

Grilled salmon fillets, king & freshwater prawns
served on mixed salad leaves
with avocado & balsamic vinaigrette

Sea Bass & Salmon Fillet

Grilled fillets, garnished with king prawn,
served with vegetables & potatoes

Grilled Tonno £17.95

Fresh tuna loin steak served on a bed of spinach
with vegetables & potatoes

Pollo Americano

Grilled chicken fillet strips
served on mixed salad leaves with avocado

Main Courses

The following main courses can be
prepared without the addition of cream

Fusilli Giorgio £7.50

Pasta twirls in a tomato sauce with pancetta,
chicken fillet pieces, mushroom, broccoli & peas

Farfalle Calypso

Bow-tie pasta with salmon & prawn
in a tomato and white wine sauce

Salmone Monte Carlo

Grilled salmon fillets on a bed of prawns,
mushrooms & baby onions in a white wine & chive sauce,
served with vegetables & potatoes

Pollo Funghi

Chicken breast with a mushroom & marsala
wine sauce, served with vegetables & potatoes

Pollo Palazzo

Chicken breast filled with asparagus
& wrapped in parma ham, served
with a red wine jus & vegetables & potatoes

Filetto Porcini

Tender pieces of fillet with a mushroom
& marsala wine sauce, served
with vegetables & potatoes

Filetto alla Pepe Nero

Fillet steak with a crushed black peppercorn,
brandy & red wine sauce,
served with vegetables & potatoes

Filetto alla Diane

Fillet steak with mushrooms, onions,
dijon mustard, brandy & port,
served with vegetables & potatoes

Filette alla Griglia

Grilled fillet steak cooked to your liking,
served with vegetables & potatoes

10% service charge will apply to parties of seven or more




