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| AUTHEMTIC ITALIAN CUISINE ¥

FALKFAK

““CAFE CORVINA_

CALAMARI FRITTI
Deap fried calamari with garlic mayo

CAPRESE CORVINA O
Fresh mozzarello, tomatoes, roosted peppers
and balsamic gloze

ARAMNCINI
Deap fried filled rice balls (ask waiter for filling)

MIMESTRONE @
Italion vegetable soup

PATE DELLA CASA

Homemade chicken liver paté, served with
sourdoughtoast & onion chutney
GAMBEROMNI SPAGNOLA

King prawns with italion sousage,

tomato and chilli

BACI DI FUNGHI FARCITI

Deep fried breaded mushrooms stuffed
with hagais and peppered mayo

SOURDOUGH BREAD
With olive ail and balsamic or whipped butter

GARLIC BREAD
GARLIC BREAD & CHEESE

FOCACCIA GARLIC

Garlic pizza bread base

FOCACCIA ROSMARING

Rosemary & sea salt pizza bread bose
FOCACCIA BRUSCHETTA

Garlic pizza bread base, topped with chopped
tomatoes marinated with alive oil ond herbs

FOCACCIA CHEESE
Garlic pizza bread with mozzarello

BRUSCHETTA
Sourdough toast, topped with marinated
tomatoes and balsamic gloze

FRITTELLE
Deep fried pizza dough strips with chilli dip
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MARIMATED OLIVES

ROCKET & PARMESAN SALAD

HAND CUT CHIPS

FARMESAN & TRUFFLE SEASONED FRIES
FOTATO SKINS

BABY ROAST POTS

SAUTEED SPINACH WITH GARLIC & CHILLI
VEG OF THE DAY

BREADS ———

9.50

9.50

8.25

6.75

7.95

11.50

9.00

4.50

4.50
4.95
7.95

7.95

14.95

10.50

8.50

10.95
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4.50
4.50
4,95
5.95
6.95
4,95
5.95
3.95

Unfess otherwise stoted, all mains are served
with o choice of potatoes or hand cut chips

POLLO FANTASIA

Pan fried chicken fillet with a choice of creomy
peppercorn or dione, or creamy mushroom sauce
POLLO PARMIGIAMNA

Breaded chicken with mozzarella and served
with tomato and cream sauce

FILETTI DI SPIGOLA

Pan fried sea bass fillets with a choice of souce:
Lemeon & rosemary or 0guopanng Sauce -

Cherry tomatoes, basil and white wine

VEAL MILANESE
Breaded veal served with spaghetti Nopoli

VEAL LIMOMNE
White wine, butter and lemon

VEAL MARSALA
Sweet morsola wine, cream and mushrooms

18.50

18.95

21.95

19.50

18.95

19.95
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o SIGHATURE DISHES —

MEDAGLIONI DI FILETTO
CON RISOTTO Al FUNGHI 39.90
Medallions of beef fillet, red wine

& rosemary jus, mushroom risotto

POLLO SCOZZESE

Chicken with hoggis. pancetta in a whisky
dijon mustard & cream souce

19.50

TAGLIATA DI MANZO 2B.95

Sliced sirloin on o bed of rocket & parmesan

Dan't forget to check out our speciols board
for daily specials!
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FILLET 225G

SIRLOIN 225¢

CHOICE OF SAUCES

Ve e JLrS

WHY NOT MAKE IT A SURF AND TURF?
l £in L

Please notify us of any allergies you may “

hove & we will guide you on your selection

We do

f other toppings and don't

your waiter or make up
your awn pizzal

Deluxe Topp

Pepper May
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NORCINA 16.95
Hot sousage, peppers and
tomoto & cream sauce

PAPALINA O 14.95
Gorgonzolo. peas, mushrooms,
onions & cream sauce

CORVINA
Spinach, chicken, garlic,
white wine and creom

RAVIOLI DI ZUCCA @ 17.95
Pumpkin filled rovioli with o
cream & tomato sauce

RISOTTO

DELLA MOMMNA 14,95
Spicy Italion Sousoge, peos,
mushrooms, onions tomato

& atouch of cream

16.96

TRS =
GAMBERONI AND
BRANZING 17.85
Cherry tomatoes, king

prawns and seaboass with

a touch of tomaoto

PICCANTE (D 12.50
Chilli & tomato pasta

Add chicken, prowns

or hot sausage 3.00 each
‘WDUJA ALLA

VODKA 15.95

‘Mdujo. vodka, tomoto and
atouch of mascarpone

THE CLASSICS
Choosa from Bolognesa,
Carbonora, Napoli

or Lasagna

15.95

FF—=DESSERTS —+

HOMEMADE TIRAMISU B.96
Coffea ligueur, sponge. zabaglione
creom & dusted with chocolote

WHITE CHOCOLATE PROFITEROLES 995
Choux pastries with cream filling covered in

white chocolote cream served with ice creom
BISCOFF CHEESECAKE 9.95

Drizzled with carame| souce and
ser '.'Ed Wik h Ice cream

CANNOL| SICILIANA 7.95
Sweet crispy postry rolls with sweet ricotta
STICKY TOFFEE PUDDING 9.50

Homemode & served with caramel souce
& ice cream

MILLEFOGLIE 89.95
Layerad puff pastry with italion cream
drizzled with carameal and ice cream

CORVINA'S BOMBOLINIS B.95
ltalion style doughnuts served with o choice of
MNutella, strawberry souce of caramel souce
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COPPA CIOCCOLATO 7.95
Chocolate ice cream topped with Mutella,
crumbled flakes, chocolate sauce & cream

COPPA FRAGOLA 7.95
Strawbaerry ice cream, fresh strowberries,
strawberry sauce & craam

COPPA BISCOFF B.95
Vanilla ice craam, crushed Biscolf hiscuit,
Irish cream liqueur, chocolate souce & cream

AFFOGATO 5.95
lce cream & esprasso

GELATI MISTI 7.95
Mixed ice cream

SORBETTO 695

Ask your walter for flavours

Ask your waiter for more details and the menu

PLERSE MOTE

If you don't seea your old favourites, please
ask and we'll try our best to make it.

An optional discretionary 10% service
charge will be added to oll tables




