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AUTHENTIC ITALIAN CUISINE
FALKIRK

NELCOME

We hope to make your visit with us as
enjoyable as possible. We strive to use
only the best of ingredients in our menu

and it has been designed to maximise their
freshness. However, should you not see
your favourite Italian dish, and providing
we have the ingredients, our chefs will
be only to happy to cater for you.

Should you have any concerns
and suggestions for improvement,
please let us know.

Enjoy and Buon Appetito!
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CALAMARI FRITTI 9.95
Deep fried flour dusted squid with a lemon mayo dip
SALMON & PRAWNS 11.50
With Marie Rose dip

CAPRESE CORVINA @ 9.95

Fresh mozzarella, tomatoes, roasted peppers,
rocket & balsamic glaze

ARANCINI 8.25
Deep fried filled rice balls (ask waiter for filling)
MINESTRONE 6.75
Italian vegetable soup

PATE DELLA CASA 7.95

Homemade chicken liver paté, served with toast
& onion chutney

GAMBERONI VINO BIANCO 11.50
King prawns with garlic, white wine and chilli
PROSCUITTO MELONE 9.95
Wafer thin parma ham with seasonal melon
BACI DI FUNGHI FARCITI 8.95

Hand picked mushrooms stuffed with black
pudding & deep fried with a peppered mayo dip

S=ANTIPASTO CORVINR =+

FOR1-10.95 OR FOR 2 - 19.95
Got to be tried! A selection of ltalian meats,
served with bruschetta, olives & other nibbles

T=——0BREADS —————+
BREAD & OLIVE OIL 3.95
GARLIC BREAD 4.50
GARLIC BREAD & CHEESE 4.95
FOCACCIA GARLIC 7.95
Garlic pizza bread base

FOCACCIA ROSMARINO 7.95
Rosemary & sea salt pizza bread base

FOCACCIA BRUSCHETTA 14.95
Garlic pizza bread base, topped with chopped

tomatoes marinated with olive oil and herbs

FOCACCIA CHEESE 10.50
Garlic pizza bread with mozzarella

BRUSCHETTA 8.50
Garlic bread topped with chopped tomatoes,

olive oil and herbs

FRITTELLE 10.95
Deep fried pizza dough strips with chilli dip
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MARINATED OLIVES 4.50
TOMATO & ONION SALAD 3.95
ROCKET & PARMESAN SALAD 4.50
HAND CUT CHIPS 4.95
POTATOES OF THE DAY 3.95
VEG OF THE DAY 3.95
SAUTEED ASPARAGUS 6.95
SAUTEED ONIONS 3.95
SAUTEED MUSHROOMS 3.95
POTATO SKINS 6.95
HOUSE SALAD 4.50
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Unless otherwise stated, all mains are served
with a choice of potatoes or hand cut chips

POLLO LOUISIANA 17.50
Chicken with sweetcorn, cajun spices
with a cream & white wine sauce

POLLO FANTASIA 18.50
Pan fried chicken fillet with a choice of creamy
peppercorn or diane, or creamy mushroom sauce

POLLO PEPERONATA CON FUNGHI 18.95
Chickens strips with mushrooms, peppers,

onions, rosemary, red wine & tomato,

served with spiced risotto

FILETTI DI SPIGOLA 21.95
Pan fried sea bass fillets with a choice of sauce:

Lemon & rosemary, smoked salmon & cream

or tomato, caper & olive

VEAL MILANESE 19.50
Breaded veal served with spaghetti Napoli
SALTIMBOCCA ROMANA 19.50
Veal, parma ham with a white wine & sage sauce
SCALOPPINI FUNGHI CREMA 19.95

Pan fried veal with a mushroom, cream
& tarragon sauce

g——OSIGNRATURE DISHES —

MEDAGLIONI DI FILETTO
CON RISOTTO Al FUNGHI
Medallions of beef fillet, red wine
& rosemary jus, mushroom risotto

POLLO SCOZZESE
Chicken with haggis, pancetta in a whisky
dijon mustard & cream sauce

SEABASS COMBO 24 .95
Pan fried fillet of bass, king prawns & mussels with
garlic, olive oil & white wine

35.95

19.50

GAMBERONI THERMIDOR 25.95
Baked king prawns, with a cream onion,
mustard & cheese sauce served with risotto
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Our Scottish steaks are extra mature, hung for
28 days at our butchers new air drying plant,
producing the most tender meat around

Served with hand cut chips

FILLET 225G
SIRLOIN 225G

TAGLIATA DI MANZO
Sliced sirloin on a bed of rocket & parmesan

35.95
27.95
28.95

CHOICE OF SAUCES
Peppercorn - Jack Daniels Homemade BBQ
Diane - Gorgonzola - Rossini Style Sauce

WHY NOT MAKE IT A SURF AND TURF?

Add king prawns to any steak 6.95

Please notify us on any allergies you may
have & we will guide you on your selection
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We specially imported our gas oven from Italy and have had
rigorous training on perfecting the art and science behind
making a delicious, light and tasty Roman style pizza

All our pizzas are served with strainese tomatoes,
mozzarella cheese and sprinkled with oregano

MARGHERITA 12.50
Tomato with mozzarella
& a sprinkle of oregano

AMERICANA 14.95
Homemade BBQ base with
Italian style roast chicken

SICILIANA 14.95
Goats cheese, caramelised
red onions & topped with
fresh rocket

SCOZZESSE 14.95
Haggis, pancetta
& black pudding

CALABRESE 15.50
Spicy Calabrese Nduja salami
paste, chillies & red onions

TOSCANA 16.95
Tuscan sausage, roast
chicken, salami & ham

FIORENTINA 14.95
Roasted chicken,

seasoned asparagus &
pancetta

PARMIGGIANA 16.95
Parma ham, fresh rocket,

parmesan shavings & drizzled
with olive oil & balsamic glaze

Extra toppings 1.50
Deluxe toppings 3.00

PAESANA 14.95
Roasted peppers, mushroom,
onion & fresh tomato

QUATTRO

STAGIONI 13.50
Olives, roasted peppers,
mushrooms & ham

NAPOLI 14.50
Tomato base, anchovies
& olives (no cheese)

SOPRANO 15.95
Onion, meatballs,
ham & peperoni

DIAVOLA 15.95
Pepperoni, red onions,
peppers & Salami

CALZONE 16.95
Folded Pizza with

mozzarella, salami, ham,
roast chicken & mushrooms

VEGGIE CALZONE 16.95
Mushroom, onions,
peppers, olives & cheese

We do a wide range of

other toppings and don’t be
hesitant to ask your waiter or
make up your own pizzal!

Change Mozzarella to
Bufaka Mozzarella 2.00

Gluten Free Base 2.50

= PASTAS ad

TAGLIATELLE

CASALINGHI 15.95
Veal pieces, bacon,

mushrooms onion & cream,

with a touch of tomato

PENNE NORCINA 15.95
Hot sausage, peppers and
tomato & cream sauce

TAGLIATELLE

PAPALINA @ 14.95
Gorgonzola, peas, mushrooms,
onions & cream sauce

RAVIOLI DI ZUCCA @ 17.95
Pumpkin filled ravioli with a
cream & tomato sauce

RISOTTO FUNGHI 15.95
Mushroom Risotto

RISOTTO

DELLA NONNA 14.95
Spicy Italian Sausage, peas,
mushrooms, onions tomato

& a touch of cream

FUSILLI GAMBERONI

E SALMONE 16.95
King prawns & smoked

salmon served in a cream

PENNE PICCANTE® 12.50
Chilli & tomato pasta
Add chicken, prawns
or hot sausage

TRADITIONAL

PASTAS 14.95
Choose from Bolognese,
Carbonara, Napoli,

Amatricana or Lasagna

3.00 each

Have the best of both worlds, have a half pizza

CoOMBO

& half pasta to share (2 people) 16.95 each

T——=DESSERTS =%+

TIRAMISU 8.95
Coffee liqueur, sponge, zabaglione,
cream & dusted with chocolate

PROFITEROLES 9.95
Choux pastries filled with Chantilly
cream, covered in chocolate cream

TRIO DI DOLCE 11.95
Chefs choice of three desserts,
which is perfect for sharing

TORTA FORMAGGIO 9.95
Cheesecake of the day

WAFFLE 10.95
With banana, Nutella, ice cream,
whipped cream & caramel sauce

CANNOLI SICILIANA 7.95
Sweet crispy pastry rolls
with sweet ricotta

STICKY TOFFEE PUDDING 9.50
Homemade & served with
caramel sauce & ice cream

CORVINA’S BOMBOLINIS 8.95
[talian style doughnut strips
with Nutella dip
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COPPA CIOCCOLATO 7.95
Chocolate ice cream topped with Nutella,
crumbled flakes, chocolate sauce & cream

COPPA FRAGOLA 7.95
Strawberry ice cream, fresh strawberries,
strawberry sauce & cream

COPPA AMARETTO 8.95
Vanillaice cream, crunchy amaretto biscuits,
amaretto liqueur, chocolate sauce & cream

COPPA CROCANTINO 8.95
Nut ice cream, chopped nuts, a splash
of Frangelico, chocolate sauce & cream

COPPA BISCOFF 8.95
Vanillaice cream, crushed Biscoff biscuit,
Irish cream liqueur, chocolate sauce & cream

GELATI MISTI 7.95
Mixed ice cream

SORBETTO 6.95
Ask your waiter for flavours

TAKE ANAY

Ask your waiter for more
details and the menu

PLERSE NOTE

An optional 10% service
charge will be added to your
bill on table of 5 and more
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T——=0BAR DRINKS ——+

ALABAMA SLAMMER 9.25 SOFT DRINKS FROM 2.60
Amaretto, Southern Comfort, gin & orange juice
FRUIT JUICE FROM 2.80
COSMOPOLITAN 9.45
Vodka, Cointreau, cranberry, lime juice & sugar syrup SAN PELLIGRINO CANS 3.95
MOJITO .45 MINERALE - STILL OR SPARKLING
Rum, lime juice, fresh mint, sugar syrup & soda 200 ml 3.25
LONG ISLAND ICE TEA 500 ml 4.50
Vodka, gin, tequila, rum & coke BOTTLED BEERS 4.95
BL S E-BALLS DRAUGHT MENABREA
BI , pi le & B di
ue curacao, pineapple & Bacardi Half Pint 395
FRENCH MARTINI Pint 6.50
Chambord, vodka & pineapple
CIDER FROM 4.75
SEX ON THE BEACH
Peach Schnapps, vodka, orange & cranberry juice SPIRITS 25ML FROM 3.80
STRAWBERRY DAIQUIRI DELUXE WHISKY / GINS 25ML FROM 3.95
Rum, strawberries, sugar & lime
COFFEE MARTINI DELUXE BRANDIES FROM 4.95
Vodka, Tia Maria & espresso coffee PORT 3.95
BLACK CAT
Vodka, cherry brandy, cranberry & coke VINTAGE PORT FROM 6.20
TIE ME TO THE BEDPOST ITALIAN LIQUEURS FROM 3.80
Malibu, amaretto, rum, peach Schnapps, GRAPPAS FROM 3.95
cranberry, orange & pineapple juice ’
BLUE LAGOON VARIOUS LIQUEURS FROM 3.50
Mecka Elueibel S lEEE NON ALCOHOLIC BEER FROM 3.95
BLACK RUSSIAN
Tia Maria, vodka & coke
SLOW COMFORTABLE SCREW
Gin, Southern Comfort, vodka & fresh orange
R Ie—— — e
e e CAFFE ;
Vodka, Peach Schnapps & cranberry juice TEA 2.50
PINA COLADA . ESPRESSO 2.10
White rum, pineapple, coconut milk, sugar syrup
& touch of lime DOUBLE ESPRESSO 3.90
AMARETTO SOURS LATTE 4.50
Amaretto, sour mix & egg white ’
BRAMBLE 9. CAPPUCCINO 3.95
Brockmans gin, lemon juice, sugar syrup & grenadine WHITE COFFEE 3.95
PORNSTAR MARTINI 10.
Passion fruit puree, vanilla vodka, egg white & prosecco AMERICANO 2.90
SPECIALITY TEAS 3.50
AFFOGATO 9.95
Ice cream & espresso
dQﬁ:DR®SE((@ ﬁb Add liqueur ’ 3.00
COCKTRILS COFFEE LIQUEUR 9.95
BELLINI Choice of liqueur, coffee & cream
Prosecco, Peach Schnapps & orange juice MOCHA 3.95
PROSECCOBERRY HOT CHOCOLATE 3.95

Prosecco with a hint of backberry liqueur

LIMONSECCO
Prosecco with a touch of Limoncello

KIR ROYAL
Prossecco & Créme de Casis

APEROL SPRITZ
Prossecco, Aperol & soda
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