
Stuzzichini & Antipasti Fresh Artisan Pasta 
& Risotti

Meat & Fish Pizze
(stone baked)

Classics
(small mains)

If you fancy to share…

Sicilian green Olives 
with bread bites £3.70 V

Focaccia all’ aglio £3.95 V
Oven baked garlic focaccia.

Rabbit bruschetta £6.95
Rustic chargrilled bread topped with pulled rabbit, chorizo 
and cannellini beans in a spicy tomato sauce.

Creamy mozzarella and grilled vegetables £5.55 V
(or £ 12.95 for a main size served with focaccia)

Beef carpaccio £6.50 GF
Thin sliced beef, topped with rocket and shaved parmesan, 
extra virgin olive oil and lemon.

Calamari £6.95
Golden fried baby squids served with rocket and peppery 
mayonnaise.

Gamberoni skewers £7.50
Shell on king prawns and red peppers skewers chargrilled 
and served with red onions and rocket salad.

Antipasto casa £7.50
Selection of cured meats and mozzarella bites served
with focaccia bread.

Rigatoni Carmela £10.95 (signature dish)
Sicilian sausage meat cooked in white wine and parsley
with fennel seeds and pistachios in a gorgonzola sauce.

Panciotti £11.95 V
Fresh big round pasta filled with aubergine and scamorza 
cheese served with a courgettes and tomato sauce with a 
hint of mint.

Sciaiatelli al ciliegino £9.95 V
Big fresh spaghetti in a cherry tomato sauce sprinkled with 
pecorino cheese and Greek basil.

Scattiati £10.20 V (signature dish)
Fresh pasta filled with ricotta, parmesan and spinach. 
Cooked with roasted butternut squash and served with
chard. Topped with chilli & rosemary amaretto crumbles.

Risotto mare £13.95 GF
Creamy risotto with prawns, squid and mussels.
Cooked in white wine, herbs and cherry tomatoes.

Fresh egg tagliatelle al ragu’ rustico £10.95
Sicilian homemade ragu with meaty pieces of
pork, beef and wild boar cooked with our specially
blended olive oil from the coast of Catania.

Spaghetti nero £13.95
Black squid ink spaghetti cooked in a cherry tomato sauce
with prawns, mussels, squid, fennel and chilli, sprinkled with
garlic crumbs.

Porcini Risotto £13.95 V GF
Fresh porcini mushroom risotto cooked in pinot grigio and
parsley with a touch of white truffle oil and shaved 
parmesan.

Salmone grigliato £16.95 GF
Grilled salmon fillet served with grilled vegetables and roast 
potatoes.

Agnello arrustutu £18.95 (signature dish)
Grilled butternut squash and Moroccan herb cous cous 
topped with grilled lamb shoulder marinated in garlic and 
rosemary.

Carmelas zuppa di pesce £19.95 (signature dish) 
King prawns, tiger prawns, white fish bites, calamari,
white clams and mussels cooked in a white wine, chilli and
tomato stew. Served with rustic garlic bread.
(Please allow extra time for this dish to be cooked)

U’Poccu £17.95 (signature dish) GF
Glazed roast belly of pork on the bone, served with rainbow 
chard and Sicilian caponata, roasted pine nuts and a 
creamy Sambuca drizzle.

Costata di manzo £23.95 GF
450gr/500gr
Grilled T-bone steak served with house salad,
sweet potato chips and Carmelas chilli mayonnaise.

Fegato ridotto £17.95 (signature dish) GF
Pan fried calves liver cooked in a balsamic reduction, sliced 
and served on a bed of chard, sprinkled with pistachios.

Margherita £9.95 V
Tomato, mozzarella and fresh herbs.

Vegetale £11.20 V
Tomato, mozzarella, peas, mushrooms, red onions, butternut 
squash and a drizzle of balsamic reduction.

Burina £11.95
Tomato, mozzarella, chilli, spicy Sicilian salami and red 
onions.

Calzone all’mortacci £13.95
Folded pizza with mozzarella, tomato, spicy ventricina 
romana salami and our ragu’. Served with Carmela’s chilli 
mayonnaise.

Catania £11.95
Mozzarella, tomato, sausage meat, sliced mushroom and 
Sicilian black olives.

Carmela £13.95
Pizza with gorgonzola, cherry tomatoes, topped with red 
peppers, grilled chicken and caesar rocket salad and 
parmesan shaves.

Porcini e provola £12.95 (without tomato paste) V
White pizza topped with porcini mushroom, smoked provola 
cheese and thyme topped with rocket and parmesan 
shaves.

Parmigiana £7.95 (new recipe) V GF
Layers of grilled aubergine with tomatoes, basil, egg and 
parmesan.

Aracini al ragu’ £6.95
Risotto ball covered in breadcrumbs, filled with ragu’, peas 
and mozzarella.

Bread platter £11.95 V (starters)
Selection of breads served with caponata, olives and 
pickled vegetables.

Frittura di pesce £24.95 (starters)
Golden fried calamari, prawns and white fish all served 
with a house salad and peppery mayonnaise.

Mamma mia platter £12.95 (starters)
Carmela’s meatballs in tomato sauce with the best 
mozzarella, cured meats, parmigiana, and polenta chips.

Mix grill platter £37.95
Mix of sausages, beef steaks, lamb cutletts, served with 
roast potatoes, grilled tomatoes. 
2/4 people sharing

Spaghettata al pesce £29.95 - min. 2 people sharing
Selection of Seafood (prawns, clams etc…) served with
spaghetti, in a cherry tomato, garlic and chilli sauce.

Sides £4.15

Caponata 
Green or mixed Salad
Red onions, basil and ripe tomato salad 
Salted Chard
Roast potatoes wedges
Sweet potato fries

V = vegetarian
GF = Gluten Free
A discretionary 11.5% Service has been added to your bill
Gluten Free option in pizza and pasta

WE ARE PROUD TO LOCALLY SOURCE OUR MEAT FROM
NEW STREET BUTCHERS & FISH FROM LIA’S FISH DELI IN THE CARFAX.

Salads
Rosa  £12.95
Black ink gremola pasta and octopus salad with cos 
lettuce, red pepper bites, green olives, red onions and fresh 
herbs in a zesty dressing .

Caesar £11.95
Grilled chicken, little gem, anchovies, croutons, parmesan 
and caesar dressing.

Pescespada £16.95
Chargrilled swordfish steak served with fennel and orange 
salad or ripe tomatoes and red onions salad.


