
Tag l ia te l le  Topoly ’ s
Thin  s tr ips  o f  pasta  wi th  ham,  mushrooms,  tomatoes ,  cream,  béchamel  sauce ,  whi te  wine ,  mixed
herbs  and  pars ley .

Spaghett i  Bo lognese
Made wi th  minced  meat ,  tomatoes ,  on ions  and  wine .

Penne  Montana
Made wi th  prawns ,  sp inach ,  mushrooms,  pesto  sauce ,  cream,  gar l ic ,  whi te  wine  and  pars ley .

Risotto  Funghi  (GF) (V )
Rice ,  mushrooms,  on ions ,  cream with  a  touch  o f  Napol i ,  whi te  wine  and  herbs .

Lasagne
Layers  o f  pasta  and  minced  meat  in  béchamel  sauce ,  tomatoes ,  wine  &  cheese .

Spaghett i  Napol i  (VE) (V )
Napol i  sauce ,  cherry  tomatos ,  gar l ic ,  i ta l i an  herbs  &  o l i ve  o i l .

Risotto  Be l leza  (GF)
Rice ,  Napol i  sauce ,  Ch icken ,  red  wine ,  pars ley ,  asparagus ,  courgettes ,  sp inach ,  peppers ,
mushrooms,  o l i ves  &  red  on ions .

S T A R T E R

M A I N  C O U R S E

D E S S E R T

C A L L  0 1 4 5 2  3 3 1 0 6 2

FESTIVE MENU 1
3  COURSES -  £31 .50
Christmas  Crackers  included.

Bruschetta  A l  Pomodoro  (GFA) (VE) (V )
Ciabatta  bread  topped wi th  pesto  sauce  and  f resh  tomatoes ,  on ions  and  gar l ic .

Paté  (GFA)
Smooth  l i ver  cooked  in  I ta l i an  brandy ,  served  wi th  toasted  c iabat ta  and  caramel i sed  on ion .

Calamar i
Squid  r ings  coated  in  bat ter  and  deep  f r ied ,  served  wi th  a  sweet  ch i l l i  sauce .

Caprese  Sa lad  (GF)
Fresh  tomato ,  mozzere l la  cheese ,  capers ,  bas i l ,  dressed  wi th  a  ba lsamic  g laze .

Gran Ant ipasto  (GF)
Complete  se lect ion  o f  three  premium meats :  B lended  I ta l i an  Sa lami ,  Prosc iut to  and  Coppadi
Parma;  wi th  o l i ves ,  tomatoes  and  mozzare l la .

Pompelmo D 'Ag l io  (VE) (V )
Doughba l l s  cooked  in  mel ted  gar l ic  pars ley  butter .

Banof fee  Cheesecake  (GF)               
Baked  Banana  f l avoured  cheesecake  wi th  to f fee  sauce  topped  wi th  
choco late  honeycomb &  Cream.                                    

Chr is tmas  Ge lato  (GF) (V )
2  scoops :  Rum & Ras in .

Lemon Roulade  (GF) (V )
Rol led  Mer ingue  wi th  s ic i l l i an  lemon &  Cream f i l l ing  served  wi th  Vani l l a  Ge lato .

Homemade T i ramisu  (V )
Homemade T i ramisu  made  wi th  sponge  f ingers  soaked  in  cof fee  &  i ta l i an  l iquer ,  l ayered  wi th
mascarpone  cheese  &  topped wi th  choco late  powder .

GFA-Gluten Free Available
VE-Vegan

GF-Gluten free 
V-Vegetarian

All pastas can be made GF.

T O P O L Y S  I T A L I A N

Sorbetto  (VE) (GF)
2  scoops :  Pass ionfru i t

Make  me Vegan  by
removing  the  ch icken !



Cesare  con  Po l lo  (GFA)  
Crisp  romaine  le t tuce ,  chargr i l led  ch icken ,  and  f resh ly  shaved  parmesan ,  tossed  in  homemade Caesar
dress ing .  Served  wi th  g iant  go lden  croutons  for  the  per fect  crunch !

Pol lo  D iamanté  served  wi th  Chips  
Breast  o f  ch icken  cooked  in  a  cream,  napol i  sauce ,  mushrooms,  on ions ,  i ta l i an  herbs ,  whi te  wine  &  brandy .

Pesce  Spada  served  wi th  Roasted  Vegetab les  (GF)
Swordf i sh  gr i l l ed ,  cooked  wi th  peppercorns ,  cherry  tomatoes ,  prawns  &  lemon gar l ic  &  napol i  sauce .  

Pol lo  Pomodoro  served  wi th  a  Jacket  Potato  (GF)
Breast  o f  ch icken  cooked  in  a  napo l i  sauce  wi th  ch i l l i ,  green  peppers ,  herbs  &  topped wi th  mozzare l la
cheese .

Beef  Stroganof f  served  wi th  R ice  (GF)
F ine ly  chopped f i l l e t ,  cream,  mushrooms,  green  peppers ,  napo l i  sauce  &  wine .

Funghi  Stroganof f  served  wi th  R ice  (V ) (GF)
Mushrooms,  green  peppers ,  napo l i  sauce ,  cream,  mixed  herbs  &  wine .

Bruschetta  A l  Fung i  (GFA) (V )
Ciabatta  bread  topped wi th  mushrooms cooked  in  creamy pesto  sauce .

Paté  (GFA)
Smooth  l i ver  cooked  in  I ta l i an  brandy ,  served  wi th  toasted  c iabat ta  and  caramel i sed  on ion .

Funghi  A l l  Ag l io  (V )
Mushrooms coated  in  breadcrumbs  &  cooked  in  gar l ic  butter .

Carc io f i  con  Burrata  (GF) (V )
Pan f r ied  ar t ichokes  in  a  gar l ic  and  lemon sauce ,  served  wi th  a  so f t  creamy burrata  cheese  &
rocket .

Bresao la  Beef  (GF)
Air  dr ied  beef ,  served  wi th  rocket ,  parmesan  cheese ,  dr izz led  in  a  homemade lemon and  o l i ve
o i l  dress ing .

Gamberett i  Cockta i l  (GF)
Prawns  served  on  a  bed  o f  sa lad  topped  wi th  a  homemade sauce .

S T A R T E R

M A I N  C O U R S E

D E S S E R T

FESTIVE MENU 2
3  COURSES-  £37 .50
Christmas  crackers  included.

T O P O L Y S  I T A L I A N

GFA-Gluten Free Available
GF-Gluten free

VE-Vegan
V-Vegetarian

Banof fee  Cheesecake  (GF)               
Baked  Banana  f l avoured  cheesecake  wi th  to f fee  sauce  topped  wi th  
choco late  honeycomb &  Cream.                                    

Chr is tmas  Ge lato  (GF) (V )
2  scoops :  Rum & Ras in .

Prof i tero les  
White  choco late  &  P is tach io  served  wi th  whipped  cream.

Homemade T i ramisu  (V )
Homemade T i ramisu  made  wi th  sponge  f ingers  soaked  in  cof fee  &  i ta l i an  l iquer ,  l ayered  wi th
mascarpone  cheese  &  topped wi th  choco late  powder .

Sorbetto  (VE) (GF)
2  scoops :  Pass ionfru i t

Make  me Vegan  by  hav ing
a  Napol i  sauce  instead !

Make  me Vegan  wi th
vegan  cheese !


