
ANTIPASTI

PASTA & RISOTTO

B R E A D STUZZICHINI
V

 

 
 

Fresh Scottish Mussels sauteed in garlic, lemon & white wine sauce.
Served with warm italian bread to soak into the rich, flavourful sauce

Fresh Scottish Mussels sauteed in garlic and extra virgin olive oil, finished 
cherry tomato and a touch of Calabrian’ nduja for a gentle spicy kick.
Served with warm italian bread to soak into the rich, flavourful sauce

Focaccia  Caprese

Saute’  d i  Cozze & Nduja Zuppa del  g iorno 

 

Our home made soup of the day.
Served with sourdough bread & butter

King Prawns tossed with cherry tomato, chilli and samphire
in a light tomato & white wine sauce. Served with warm italian bread 

 

 

IN ITALY, SHARING FOOD IS
A WAY OF LIFE...

Z i t i  a l l a  G e n o v e s e
 

G n o c c h i  a l l a  S o r r e n t i n a
 

 

Saute’  d i  Cozze

 

Toasted home made sourdough bread with marinated cherry
tomatoes, basil and extra virgin olive oil.  

£ 8

£ 1 6 . 5

£ 1 6 . 5

£ 1 4 . 5

£ 1 6 . 5

£ 1 6

£ 1 6

£10.5

£ 7 . 5

£ 1 2

£ 1 2 . 5

£9.5 

£ 6 . 5

£ 1 5

£10.5

£11

Risotto  a i  Gamberi 

Spaghetti  al la  Pescatora

G a m b e r o n i  P i c c a n t i

Lobster  Raviol i
 

 Risotto ai  Funghi  e  Timo 

 

Deep Fr ied Spaghett i  Crouquette  

 

Focaccia  Ripiena

Zit i  a l  Ragu’  d i  Haggis

 

Montanara Classica

 

 

G n o c c h i  s a l s i c c i a  &  n d u j a

 

Montanara al  Pistacchio
 

Focaccia 

 

Casa Mia  shar ing  board
£ 9

£ 1 3 . 5

£10.5

£ 1 3

£ 9 . 5

£9.5

£ 1 8

£ 1 6 . 5
£ 1 8

£ 1 6 . 5

£ 1 6

£ 1 6 . 5

£ 1 9

Mixed olives served with home made sourdough bread,
extra virgin olive oil and balsamic glaze. 

Penne Ziti pasta tossed with slow-cooked Aberdeen Angus
steak in a rich red wine and tomato sauce

Traditional Italian lasagna layered with slow-cooked beef
ragù, béchamel sauce and melted mozzarella. 

Iconic pasta dish from Sorrento Coast. Oven-baked Potato 
gnocchi in a rich tomato sauce, melted with buffalo mozzarella
and grated parmesan cheese.

Penne ziti pasta tossed with cherry tomatoes and basil pesto
finished with fresh burrata cream and pistachio crumble.

 Homemade beef meatballs in a rich tomato sauce, finished 
with grated Grana Padano cheese and sourdough bread 

A true and traditional Neapolitan dish. Penne ziti pasta tossed
with slow-cooked Aberdeen Angus diced steak and onion ragù.

Fresh marinated heritage tomato & cherry tomato, mini buffalo
mozzarella, finished with balsamic glaze & fresh basil

 Homemade smooth chicken liver pate’ served with sourdough bread

Creamy Carnaroli rice slowly cooked with sauteed mushrrooms
and a touch of white wine , finished with fresh thyme and
parmesan cheese

Golden saffron risotto with sauteed prawns and cherry tomato,
topped with buffalo mozzarella cream.

Rigatoni pasta tossed with slow cooked Scottish Haggis Ragu’
made with soffritto and a touch of red wine,  finished with 
aged Parmesan cheese

Two Deep fried pizza balls topped with stracciatella mozzarella
cheese and mortadella meat finished with pistachio crumble. 

Spaghetti pasta cooked in a light white wine and cherry
tomato sauce with fresh prawns, calamari e frutti di mare.

Deep fried crispy neapolitan spaghetti crouquette with 
curred ham, peas, mozzarella cheese and bechamel sauce

Ravioli stuffed with Lobster, tossed with garlic, king prawns
and cherry tomato in a light white wine sauce  

The most Iconic deep fried pizza in Naples. Simply topped with 
san marzano tomato sauce, buffalo mozzarella and parmesan cheese. 

Toasted homemade sourdough bread with baked mozzarella and
delicated slices of parma ham. Finished with Evo oil. 

Pate di pollo 

Caprese salad

Polpette al sugo

Bruschetta Crudo & Mozzarella

£ 2 0  |  £ 3 5

Calamari Fritti
Squid rings, lightly dusted in flour and deep fried until crispy, 
served with lemon wage and tartare sauce.

£ 1 3 . 5

Sourdough pizza bread with garlic oil and rosemary.

Sourdough Pizza stuffed with cured ham and mozzarella cheese

Tre Cicchett i

Pane & Olive

Bruschetta al pomodoro

Start your meal the authentic Italian way! A generous platter of
antipasti, showcasing the rich & diverse flavours from accros Italy’s
regions. From delicate cured meat & artisanal cheese to vibrant
marinated vegetable & olives.

A selection of Casa Mia’s favourite antipasti, offering a true taste
of Napoli. 2 Bruschetta al pomodoro | 2 Montanara Classica | 2
Deep Fried Spaghetti Crouquette

£ 2 4 . 5
Focaccia bread topped with chopped tomato and buffalo mozzarella 

£ 1 3

Z i t i  P e s t o  d i  B a s i l i c o

G a m b e r o n i  a l l ’ a g l i o
King Prawns tossed with garlic and samphire in a light
white wine sauce. Served with warm italian bread

£ 1 3

MOST OF PASTA CAN BE PREPARED GLUTEN FREE ON REQUEST. PLEASE INFORM A MEMBER OF STAFF

Spaghetti pasta tossed with homemade meatballs in a 
rich basil and tomato sauce

Potato gnocchi tossed with king prawns, cherry tomato, 
finished with creamy burrata filling and pistachio crumble.

Iconic pasta dish from Sorrento coast. made with golden fried
courgettes and aged provolone cheese blendend into a silky,
naturally creamy sauce.

Z i t i  a l  R a g u ’  N a p o l e t a n o

L a s a g n a

S p a g h e t t i  C a s a  M i a

G n o c c h i  G a m b e r i  &  P i s t a c c h i o

S p a g h e t t i  a l l a  N e r a n o

Potato gnocchi served in a slow-cooked white ragu’ made with
italian sausage, Calabrian nduja and a touch of white wine. Rich,
rustic and full of comforting Italian flavours.



Diavola 

 

 

 

Tomato base, calabrian spicy spianata meat (italian spicy
sausage), added after is baking: spicy nduja, buffalo mozzarella
cheese , lemon zest, basil and evo oil. 

Tomato sauce base, fiordi latte mozzarella, basil and evo oil. 

N E A P O L I T A N  P I Z Z A

Marinara 

Ortolana
 

Napoletana 
Tomato sauce base, anchovies, capers, kalamata olives, origano,
basil and evo oil. 

Margherita

San Daniele
 

 

Capricciosa  
Tomato sauce base, fior di latte mozzarella, champignon
mushrooms, cooked ham, salame, kalamata olives, basil and evo oil. 

8oz grilled beef Sirloin steak served with a choice of skin on
fries or mixed salad. Add a mushrooms sauce, diana sauce
or peppercorn sauce for £3

Folded pizza with tomato sauce, fior di latte mozzarella, cooked
ham, mushrooms, parmesan cheese and basil. 

Salsiccia & Fagioli  al la contadina

 

THE CLASSIC PIZZA 

 

 

£ 2 1 . 5

£21.5

£ 2 7

£23.5

£ 1 5

£ 1 2 . 5

£ 1 5

£ 1 5 . 5

£ 1 3

£ 1 6 . 5

£ 1 6 . 5

Golosa

Base of friarielli broccoli rape cream, fior di latte mozzarella,
italian fennel sausage, finished with basil and evo oil. 

The Mctominay

Misto  di  Pesce

From Giuseppe to  Joseph

 ROSEMARY AND GARLIC FRIES 
TRUFFLE AND PARMESAN FRIES 

£ 1 5

SIGNATURE PIZZA BY GIUSEPPE

 

£ 1 6 . 5

£ 1 6 . 5

£ 1 6 . 5

£ 1 6 . 5

£ 1 6

£ 4 . 5  

£ 1 8  

£21.5

£ 2 0 . 5  

£ 2 6 . 5  

tossed with butter and chilli 

Mum’s best ever slow cooker beef stew cooke to perfection
with dry red wine, garlic, fresh herbs, mushrooms, tender
potatoes and carrots. Served with sourdough bread

tossed with garlic and finished with parmesan shaving

Tomato sauce base, fior di latte mozzarella, spicy
sausage,chillies, basil and evo oil. 

 

Tomato sauce base, fiordi latte mozzarella, added after is baking:
parma ham, rocket, parmesan shaving and evo oil. 

 
Cream of wild italian broccoli rape as base, fior di latte mozzarella,
roasted peppers, kalamata black olive, basil and evo oil. 

 

Scotland meets Napoli. Fior di latte base, slow-cooked
haggis ragu’, parmesan cheese and black peppers.

 

Tomato sauce base, Fior di latte mozzarella, homemade
nonno’s deep fried meatballs,  basil and evo oil. 

 

Salty pistachio cream as base, fior di latte mozzarella,
added after is baking: pistachio mortadella meat, pistachio
crumble, buffalo mozzarella cheese, basil and evo oil. 

 

Deep fried folded pizza with  tomato sauce,
fior di latte mozzarella, calabrian spicy spianata meat (italian
spicy sausage), chilli flakes and basil. 

 CASA LOVES

S I D E S

M A I N  C O U R S E S

Pizza fr i tta

Tomato sauce base, fresh chopped garlic, oregano, basil and
evo oil

£ 1 0 . 5

MOST PIZZA CAN BE PREPARED GLUTEN FREE ON REQUEST. PLEASE INFORM A MEMBER OF STAFF 

Sirloin Steak 

Mum’s slow cook beef stew

£ 2 1 . 5Pollo funghi  & crema di  Parmigiano
Tender pan seared chicken breast with sauteed mushrooms,
finished in a smooth creamy parmesan sauce. Served with skin
on fries or mix salad.

Hearty Italian pork sausages gently simmered with cannellini
beans, roasted peppers, onion , tomato and rosemary sauce.
Served with roasted potato or mix salad

Fish & Chips

A generous selection of seafood with mussels, haddock and
calamari sauteed with garlic, white wine sauce, paired with
grilled sea bass and kings prawns. Served with skin on fries or
mix salad.

Lightly battered Haddock fillet, fried until golden and crispy,
served with skin on fries and tartare sauce.

Haddock al la  puttanesca
Fresh Scottish haddock gently simmered in tomato sauce
with olives, cappers and oregano. Served with skin on fries 
or mix salad.

£ 2 2 . 5  

Spigola  al la  gr igl ia
Two simple grilled Sea bass fillet served with tartare sauce.
Served with a choice of skin on fries or mix salad

Pollo alla cacciatora
Tender pan seared chicken breast tossed with spicy sausages,
mushrooms, kalamata olives, in a rich tomato sauce. Served
with roasted potato or mix salad

Milanese alla Napoletana 
Oven-Baked breaded chicken breast topped with a layer of
cooked ham, mozzarella cheese and tomato sauce. Served
with roasted potato or mix salad

Mixed Salad

Asparagus

Roasted Potatoes

Broccolini  spears

£ 6

£ 6

£ 5 . 5

£ 6

Skin-on Fries

£ 6

Rocket and cherry tomato salad 
with parmesan shaving

£ 6
£ 6

VEGAN & GLUTEN FREE OPTION AVAILABLE. IF YOU HAVE A FOOD ALLERGY OR DIETARY REQUIREMENTS, PLEASE INFORM A MENBER OF OUR TEAM.
PRODUCTS MAY CONTAIN TRACE OF NUTS. 

WE PROUDLY SOURCE OUR FRESH SEAFOOD FROM OUR TRUSTED LOCAL FISHMONGER, H S MURRAY FISHMONGERS.

Vegetable

Meat  

Fish 

We are on Fire

Vesuvio

Buffalo  mozzarel la

Gluten free base

Vegan mozzarel la

£ 1 . 7 5  e a c h

£ 2 . 5  e a c h

£ 3  e a c h

£ 3

£ 1 . 2

£ 3 . 5

Calzone Classico


