TO START OR TO SHARE
FOCACCIA ROSMARINO V

£5.50

Fresh baked focaccia with olive oil, rosemary
and sea salt.

FOCACCIA CAPRESE V

£8.50

Fresh baked focaccia finished with cherry tomato and
fresh buffalo mozzarella.

FOCACCIA RIPIENA V*

£9

Fresh baked focaccia stuffed with cured ham and
mozzarella cheese.

BRUSCHETTA SALSICCIA
E FRIARIELLI V*

£6.50

Homemade bread with Italian sausage and
turnip tops broccolini cream.

BRUSCHETTA CON
VERDURINE V

£5.50

Homemade bread with cherry tomato and
roasted vegetables.

BRUSCHETTA POMODORO
E BOCCONCINI DI BUFALA V

£5.95

Homemade bread with cherry tomatoe buffalo mozzarella.

BREAD AND OLIVES V

£4.50

Marinated olives with fresh bread and olive oil.

ALLERGENS : VVEGETARIAN V*VEGETARIAN OPTION AVAILABLE GGLUTEN FREE

WE CANNOT GUARANTEE THAT THERE WILL NOT BE TRACES OF
O T H E R P R O D U C T S D U E T O T H E N AT U R E O F O U R P R O D U C T S

STARTERS
SAUTEE DI COZZE

£9

ARANCINI MISTO

£7

Fresh mussels steamed in white wine, garlic and
a touch of chilli.
OR
Fresh mussel cooked in tomato sauce, white wine and garlic sauce.

A selection of sliced grilled vegetables marinated in extra
virgin olive oil and mixed herbs and marinated Olives.

CHILLI PRAWNS

Two homemade rice ball with smoke salmon and
mozzarella cheese, served with tartare sauce.

£10

Four jumbo prawns tossed with a chilly cherry tomato sauce,
served with toasted bread.

ARANCINI SALMONE

PATE DI POLLO
GARLIC PRAWN

£10

Four jumbo prawns tossed in a light garlic and
white wine sauce, served with citronade and toasted bread.

CALAMARI FRITTI

£8.50

Squid rings, lightly dusted in flour and deep fried until crisp,
served with fresh lemon and tartare sauce.

SALMONE AFFUMICATO
E BURRATA G

£9

£12 | 18

A selection of sliced Italian cold meats, grilled vegetables,
mozzarella, olives, and toasted bread.

ANTIPASTO DI VERDURE
GRIGLIATE V
Smoked salmon slice stuffed with creamy burrata on a
rocket salad, finished with balsamic glaze.

£7

Homemade smooth chicken liver pate served with
toasted bread.

PIZZELLA FRITTA

£7

Two ways of Neapolitan fried pizza. One with tomato sauce
and buffalo mozzarella and the other one with creamy
burrata mozzarella cheese and crushed salty pistachio.

BURRATA V

£9

Fresh mozzarella from Puglia with a creamy centre
served with a braised radicchio and crushed roasted pistachio.

Smoked salmon slice stuffed with creamy burrata on a
rocket salad, finished with balsamic glaze.

ANTIPASTO ITALIANO

£7.50

£9

SOUP OF THE DAY V

£5.50

SOURDOUGH PIZZA
MARGHERITA

SOURDOUGH PIZZA
£9.50

Tomato sauce, mozzarella fiordilatte cheese and basil.

£9

Tomato sauce, cappers, anchovies and black olives.

DIAVOLA

£11

Tomato sauce, mozzarella fiordilatte cheese, spicy sausage, peppers,
chilly and fresh basil.

£12.50

Tomato sauce, mozzarella fiordilatte cheese, mushrooms,
ham, salami, olives, artichokes and fresh basil.

GOLOSA PISTACHIO

£13.50

£12.50

MAC & CHEESE

£12.50

£12

Folded Pizza with tomato sauce, mozzarella fiordilatte cheese,
mushroom and ham.

£11

Fried folded pizza with tomato sauce, spicy sausage,
chilli and mozzarella fiordilatte cheese.

CHEESE

£12.50

MEAT

£2

£12

£2

Chicken, Salami, Spicy sausage, Smoked sausage,
Pancetta, Ham, Parma ham, Norcina sausage

SEAFOOD
Tomato sauce, mozzarella fiordilatte cheese,
smoke sausage and french fries.

£13

Tomato sauce, mozzarella fiordilatte cheese, parmesan cheese
and our delicious melanzane parmigiana.

Fiordilatte mozzarella £1.50, Burrata cheese £3,
Bufallo mozzarella £2.50

Tomato sauce, mozzarella fiordilatte cheese,
homemade meatballs.

AMERIKA

£12

Double cream base, mozzarella fiordilatte cheese,
cooked ham and sweetcorn.

CREATE YOUR OWN PIZZA
£13.50

Mozzarella fiordilatte cheese base topped with Mac & Cheese
and crispy bacon.

MEATBALLS

SNOWFLAKE

CALZONE FRITTO

Turnip tops broccoli cream, mozzarella fiordilatte cheese and
Italian sausage.

£13

Tomato sauce, mozzarella fiordilatte cheese, haggis,
haggis bon bon and cheddar fondue.

CALZONE

Mozzarella fiordilatte cheese, parma ham, rocket and
parmesan shaving.

PAESANA

HIGHLANDER

PARMIGIANA

Salty Pistachio cream, mortadella meat, mozzarella
fiordiatte cheese, crushed roasted pistacchio and burrata cheese.

SAN DANIELE

£13

Double cream base, mozzarella fiordilatte cheese,
slow cook pork belly, roasted potato, rocket.

MARINARA

CAPRICCIOSA

MATESE

£2

Prawns, Anchovy, Tuna, Smoke salmon, Squid, Mussels.

VEGETABLE
Mushrooms, Olives, Peppers, Artichokes, Aubergine, Courgette,
Sundry tomato, Potato, Broccoli.

£1

PASTA & RICE DISHES

PASTA & RICE DISHES

GARGANELLI PESTO
DI BASILICO V

£11.50

Handmade short pasta tossed with cherry tomato, crushed roasted
salted pistachio, buffalo mozzarella cream and basil pesto.

GARGANELLI MATESE

£13

Handmade short pasta tossed wild fennel Sausage,
cherry tomato, parmesan cheese and Italian turnip broccoli cream.

GARGANELLI BOSCAIOLA V*

£13

Handmade short pasta tossed with fennel sausage,
mushrooms, green peas and a touch of cream.

RIGATONI RAGU NAPOLETANO

£13

Rigatoni Pasta with slow cook Angus steak in a rich red wine
and tomato sauce.

RIGATONI HAGGIS

£12.50

Rigatoni pasta tossed with haggis, onions and
rosemary in a whisky creamy sauce.

RIGATONI GOURMET

£13

Rigatoni pasta tossed with radicchio, crispy pancetta (bacon),
crushed roasted pistachio in a light burrata cheesy cream.

LINGUINE FRUTTI DI MARE

£16

FETTUCINE SALMONE

FETTUCCINE AL RAGU DI AGNELLO

£13

Fettuccine pasta with slow cook diced lamb in a
rich white wine and parmesan sauce.

RISOTTO AL RADICCHIO

£12.50

Carnaroli rice tossed with radicchio, Italian fennel sausage,
parmesan cheese in a light Montepulciano red wine.

RISOTTO GAMBERI & ZUCCHINE

£15.50

Carnaroli rice tossed with prawns, cherry tomato and
courgette in a light saffron and white wine sauce.

RISOTTO VERDE V

£11

Carnaroli rice tossed with parmesan cheese and a mix of
green vegetables.

BAULETTI ALL’ASTICE
& PROSECCO

£15.50

TORTELLONI VERDI V*

£12

Stuffed pasta with ricotta and spinach in a rich basil and
tomato sauce finished with a touch of parmesan cheese.

£14.50

Linguine pasta tossed with fresh clams, garlic, cherry tomato
and a light touch of Falanghina white wine.

Fettucine pasta tossed with smoked salmon, spinach, and
a touch of cream.

£12.50

Fettuccine pasta with homemade meatballs in a rich basil
and tomato sauce.

Stuffed pasta with lobster and crab tossed with prawns,
cherry tomato and Prosecco.

Linguine pasta tossed with mussel, clams, prawns, squid,
cherry tomato in a light white wine sauce.

LINGUINE VONGOLE

FETTUCINE CASA MIA

PANZEROTTI AI FUNGHI PORCINI V*

£13.50

Stuffed pasta with porcini mushrooms tossed with
norcina sausage, sage and white wine cream.

£13.50

FAVOURITE AND CLASSIC PASTA
Carbonara, Bolognese, Arrabbiata V, Lasagna,
Melanzana Parmigiana.

£10.50

MAIN DISHES
MAIALINO SLOWCOOK

BRANZINO ALLA PUTTANESCA

£18.50

Slow-roasted pork belly on a bed of spinach in a
light white wine and spices sauce served with apple jam
and skinny fries.

COSTINE DI MANZO

BRANZINO AL CARTOCCIO

£20.50

£18.50

£16.95

£25.95

£17.95

Escalope of veal breaded, and pan fried in
extra virgin olive oil and butter served with a small portion of
linguine pomodoro.

SCALOPPINA FUNGHI & CREMA

£17.95

POLLO PEPE ROSA

£15.95

Pan fried chicken cooked with a light pink peppercorn sauce,
served with skinny fries.

POLLO CACCIATORA

£15.95

Pan fried chicken cooked with mushrooms, peppers,
black olives in a rich red wine tomato sauce, served with skinny fries.

£9.95

Loaded skinny fries with spicy bolognese sauce,
cheddar sauce, diced onion, tomato, jalapenos.

BACON CHEESE FRIES

£8.95

Loaded skinny fries with cheddar sauce, crispy bacon.

SIDE ORDERS
MIXED SALAD VG

Escalope of veal slow cooked with mushrooms in a
light cream sauce, served with skinny fries.

£9.95

Loaded skinny fries with maccorini cheese, cheddar sauce,
crispy bacon.

FRACHOS

9oz Grilled fillet steak served with skinny fries.
Peppercorn sauce, Diane sauce, Mushrooms sauce + £2.50 		
Surf and turf with two Argentini jumbo prawns + £5.95

SCALOPPINA MILANESE

£17.95

LOADED FRIES
MAC & CHEESE FRIES

Slow cooked Italian Sausages with Borlotti Beans and
peppers in a rich tomato sauce

FILLET STEAK

BRANZINO ALLA GRIGLIA
Fresh fillet of seabass simple grilled, served with
lemon and french fries.

Traditional Italian beef stew made it with diced steak beef,
champignon mushrooms, carrots, onion In a right red wine
and tomato sauce. Served with mash potato in a hot bowl
covered with a Pizza Crust

SALSICCIA DI NORCIA CON FAGIOLI

£22.95

Fresh fillet sea bass oven baked in a silver foil with clams,
prawns, cherry tomato, white wine and lemon wedge.

Braised Beef short Ribs served with mash potato
and red wine reduction

STUFATO DI MANZO

£18.95

Fresh sea bass fillet panfried with olives, cappers in a
white wine and tomato sauce.

£4.50

BROCCOLINI SPEARS, CHILLI & GARLIC VG

£5

MIXED VEGETABLE VG

£5

ASPARAGUS, GARLIC & PARMESAN

£5

FRENCH FRIES V

£3.50

TRUFFLE & PARMESAN FRIES

£4.50

ROSEMARY AND GARLIC MAYO FRIES V

SWEET POTATO FRIES V

£4
£3.50

CASA MIA RESTAURANT | 13 NETHERTOWN BROAD ST, DUNFERMLINE KY12 7DS
BOOK NOW | t: 01383 726 669 | www.casamiadunfermline.co.uk | e: info@casamiadunfermline.co.uk

A LA CARTE

