Anti pasti - starters

WELCOME
to

Hope you enjoy your meal & time with us

Anti Pasti - Starters
Funghi Trifolati

£5.50

Mushrooms cooked in cream, garlic, with white wine topped with cheese.

Zuppa del Giorno

£4.95

Chefs special soup of the day.

Cozze in Pamadora

£5.95

New Zealand mussels cooked with tomato, chilli, garlic, parsley, white wine

Insalate Pecorino

£5.95

Goat cheese cooked with flat cap mushroom, served on a bed of flat rocket salad,
garnished with balsamic glaze.

Costolette di Maiale

£5.95

Pork ribs cooked in a spicy sweet & sour sauce.

Avocado and gamberetti

£5.95

Slices of avocado with baby prawn served on bed of mix leaf and topped
with marie-rose sauce

Gamberoni alla Portoghese

£8.95

King prawns cooked with peppers spring onion, chilli, garlic, white wine & butter.

Insalate Figura

£5.25

Slow and partly honey rosted figs in a special salad with walnuts and goat cheese
crumble on top of mix leaves, dressed with lemon honey vinagrette

Brusheta Formagio

£5.50

Slice of homemade bread toasted and topped with mix of tomato, olive oil, basil, garlic,
and melted mozzarella cheese, served on bed of rocket salad garnished with balsamic glaze.

Torta di Pesce

£5.50

Cod and cheese souse Fish cake deep-fried and baked served with spicy salsa
salad dip and tartar sauce dip.

Vellutata Di Piselli Con Capesante

£9.20

Scallops pan-fried & season served with special pea puree sauce.

Calamari fritti

£5.95

Bambino crispy calamari rings served with chefs homemade sauce.

Antipasto misto

£6.10

A selection of cured meats served with cheese and olive.

Mozzarella misto

£5.95

Baby mozzarella bread crumbed and deep-fried served on a bed of red & green pesto.

Beef Carpaccio
Very thin slices of prime beef marinated with olive oil, lime, leek, mix peppers, carrots,
garlic, chilli, sealed slightly to lock the flavour in served with mix leaf salad

£10.95

Le Pizze
Margherita

£7.95

Tomato, mozzarella cheese, olive oil, fresh basil

Diavola

£8.30

Pepperoni, fresh chilli, tomato and mozzarella cheese

Prosciutto Funghi

£8.50

Tomato mozzarella cheese, mushrooms and ham.

Calzone Speciale

£8.95

Special bolognese sauce, pepperoni, chilli, mozzarella
cheese and gorgonzola cheese

Hot and Spicy

£8.95

Pepperoni sausage, chilli, garlic, salami & spicy beef

Fiorentina

£8.50

Black olives, spinach, tomato, mozzarella cheese
served with an egg in the middle

Frutti di Mare

£8.95

Selection of seafood, tomato, garlic, mozzarella & cheese

Vegetariana

£8.50

Mushrooms, onion, mixed peppers, tomato, olive & mozzarella cheese

Ditta Special

£8.50

Mushroom, Italian pepperoni, ham, green peppers & black olives

Colosseo Specials

£8.95

Fresh tomato cooked with mozzarella and topped of with rockets
parma ham & parmesan shaving & olive oil after

M & B Special

£9.10

Tomato, buffalo mozzarella, walnut, basil, avocado, topped
with parma ham, mozzarella & olive oil.

Capricorn
Tomato, mozzarella, capers, anchovies, red onion &
piccante sausage, topped with rocket

£9.10

Primi Piatti
Lasagna

£9.10

Layers of pasta baked with bolognese, béchamel sauce,
& mozzarella cheese

Cannelloni

£8.95

Pasta tubes filled with spinach mince beef, topped with tomato,
béchamel & cheese

Pollo con Risotto

£10.95

Whole breast of corn fed chicken on top of risotto cooked with tomato,
chilli piccante sausage, peas & garlic

Risotto ai Funghi

£8.95

Rice cooked with mixed mushroom and parmesan cheese, topped
with rocket & parmesan shaving

Linguine Matricana

£8.20

Linguine pasta cooked with bacon garlic, chilli, basil, tomato

Spaghetti con Pollo

£8.95

Strips of chicken breast cooked with mushrooms, onions white wine
and a touch of cream with Napoli sauce

Spaghetti alla Bolognese

£8.10

Spaghetti cooked with special bolognese sauce

Spaghetti con le Polpette

£8.50

Spaghetti cooked with meatballs in a spicy Neapolitan sauce topped with basil

Tagliatelle Carbonara

£8.95

Tagliatelle cooked with bacon, black pepper, parsley,
parmesan cheese, cream & egg yolk

Tortellini Speciali

£9.50

Tortellini cooked with bacon, pepperoni, onion, parsley, parmesan cheese & cream

Papadelle mia Casa

£8.95

Tuscan ribbon (Papadelle egg pasta) with strips of chicken, mushroom & broccoli,
served in cream sauce with touch of chilli.

Papadelle cingale

£8.95

Tuscan ribbon (papadelle egg pasta) cooked with special mix peppers and wild boar sauce,
with touch of garlic & chilli and thickened up with parmesan cheese.

Spaghetti Aglio

£7.95

Spaghetti cooked with chilli garlic, extra virgin olive oil, parmesan cheese & parsley,
toped with fresh basil.

Penne Arrabiate
Penne pasta cooked with spicy sausage, onion, black olive, chilli, basil, tomato and garlic..

£8.20

Contorni - Side Order
Homemade garlic bread

£4.95

Verdure di Stagione

£2.70

Fresh vegetable of the day

Patate

£2.70

Baby potatoes seasoned to your liking

Sautee Patate

£3.95

Potato’s sliced and fried with onions and seasoned

Rocket insulate

£3.95

Fresh rocket served with Parmesan cheese and extra virgin olive oil,
and balsamic vinegar

Insalata di Cesare

£3.95

Gem lettuce dressed with special Caesar dressing topped with parmesan cheese

Insalata Greca

£3.95

Fresh mixed lettuce, onion, cherry tomatoes, green peppers, olives,
topped with feta cheese

Insalata Di Case

£3.95

Special house salad with fresh mixed lettuce, Onion, cucumber, olives,
cherry tomatoes, and balsamic vinegar

Patatine Fritte

£2.60

French fries

Anelli di Cipolla

£2.50

Freshly deep fried onion rings seasone

Pane Fresco All'aglio
Freshly baked flat bread sliced, served with mixed olives.

£3.25

Specialità
Colosseo Pollo Special

£14.95

Corn-fed chicken pan-fried in butter with mushrooms and peeled prawns.
A hint of pomodoro and cream gives this chicken dish a rich creamy finish,
served with chips.

Pollo Fungi con Asparagi

£14.95

Corn-fed chicken cooked with mushroom asparagus, cream, garlic,
brandy & white wine, served with chips

Pollo Doncateraz

£14.95

Corn-fed chicken pan fried and baked with red onion, lemon, cinnamon
creamy sauce with brandy & garlic, served with chips

Pollo Mare e Monti

£15.50

Corn-fed chicken wrapped in bacon cooked with cream & chive sauce
on top of spinach mash potato accompanied with king prawns

Pollo toscani

£14.50

Strips of chicken cooked with onion, garlic, rosemary, chicken stuck reduction,
white wine and hint of chilli served with rice.

Pollo diavola

£14.50

Strips of chicken panfried with mix peppers, chilli, garlic, parsley, white wine,
fresh tomato chicken stuck reduction and touch of cream served with chips.

Filetto alla Stroganoff
Sautéed strips of beef fillet with onions, mushrooms, cream, paprika,
red wine reduction, served with buttered rice

£17.95

Secondi Piatti di Carne
Bistecca al pepe nero (8oz)

Fillet £23.95
Sirloin £15.95

Bistecca alla Diana

Fillet £23.95
Sirloin £15.95

Bistecca Specialità di Colosseo

Fillet £23.95
Sirloin £15.95

Prime aged of beef cooked in pepper corn sauce with cream &
brandy, served with French fries.
Prime aged fillet of beef cooked with mushrooms, onions, cream
& brandy, served with French fries.
Prime aged beef cooked in sweet & sour sauce with mushrooms,
onion, tarragon & garlic sauce, served with French fries.

Venison

£19.95

Agnello alla Toscana

£16.50

Filleto Agnella

£17.95

Bistecca Valdostane (ribeye steak 22oz)

£39.95

Anatra

£17.95

Prime cut of venison saddle (fillet) cooked with selection of wild mushroom in red
wine & port reduction with hint of demiglace and chilli served with chips.
Slow roasted lamb shank in red wine reduction, served on a bed of mash potato.
Fillet of lamb cooked with red wine reduction & aburgine, red onion, mint,
garlic, served with chips.
Ribeye steak cooked to your liking and garnished with salad and served with chips.
Prime breast of duck cooked in a classic orange sauce, served on top of honey
roasted red cabbage base with red wine reduction and hint of brandy, served with chips.

Secondi Piatti di Pesce
Mare alla Ella

£18.95

Branzino

£15.30

Trout

£15.50

Filetto di Salmone con Caprino

£14.95

Seafood spaghetti with baby prawns, mussels, in tomato garlic,
surrounded by pan-fried king prawns and scallops.
Panfryed seabass fillet & served on top of creamy leek sauce with white wine
seasoned with garlic and olive oil served with chips.

Fillet of rainbow trout panfried and cooked with mix peppers, dill, lime, spring onion,
mounge tout, galic and chilli, white wine in a very thin creamy veloute sauce served with chips.
Fresh salmon fillet pan-fried and baked with capers, red onion,
lime, garlic, butter and white wine, served with French fries

Halibut

£16.95

Fillet of halibut pan fried and baked served on top of beetroot puree risotto,
cooked with Crispy pancetta, spring onion, touch a chilli and garlic garnished with pea puree

Sword Fish

Panfryed & baked on top of creamy sauce with fenal, garlic, white wine,
capers served with chips

£15.95

