
 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

P R I M I 
Bruschetta - £4.98 

Fresh baked bread topped with diced tomato onion & fresh basil 
Focaccia - £3.98 With Toppings - £4.98 

Fresh stone baked pizza with garlic butter and toppings of your choice 
Olio d`oliva con pane fresco - £3.98 

Fresh mixed olives and home made crusty bread 
Minestrone - £4.68 

Homemade traditional Italian vegetable soup 
Zuppa di pesce - £8.98 

Homemade fresh seafood soup 
Funghi ripieni - £5.98 

 mushrooms stuffed with cheese and garlic , breaded and deep fried 
Asparagi al parmigiano - £5.98 

Asparagus spears with garlic butter, parmasan cheese then gratinated 
Michelangelo’s house special - £8.98 

 Best selling starters fungi ripieni, alette di polo and aragostine fritte 
Fritto di mozzarella - £5.98 

Deep smoked fried mozzarella, sliced tomato & basil salad 
Funghi di bosco gratinati al caprino - £6.98 

Portobello mushroom topped with goats cheese gratin 
Pate della casa - £4.98 

Homemade chicken liver pate 
Alette di pollo - £5.98 

Fresh chicken wings marinated in a spicy tomato sauce 
Pollo piccante - £5.98 

 chicken in a sauce of tomato, onion, garlic, fresh chillies and cheese 
Antipasto misto - £8.98 

A selection of finest cured Italian meats with pickled vegetables 
Carpaccio - £9.98 

 wafer thin slices of raw prime beef fillet served with olive oil, basil and shavings of fresh parmesan 
cheese 

Cozze alla marinara - £7.98 (seasonal) 
Fresh mussels in lemon juice, white wine & garlic with ( tomato or cream ) 

Gamberetti alla diavola - £7.98 
Tiger prawns, tomato, garlic, chilli & white wine served with crusty bread 

Calamari fritti - £7.98 
Fresh baby squid tossed in seasoned flour deep fried, served with garlic mayonaise  

Tortino di pesce - £6.98 
Fresh homemade fish cake with a mature cheddar cheese and dill sauce 

Eglefino affumicato - £6.98 
Fresh smoked haddock topped with mature cheddar grilled and served with sliced vine tomatoes, 

drizzled with basil nut pesto 
 

If its busy please be patient your food is cooked to order 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

L E     P I Z Z A 
Our dough is freshly made following an old traditional Italian recipe All pizzas are stone-baked and include 

tomato and mozzarella topping 
 

Note: any additional toppings, please add £1.48 per  topping 
 

PIZZA MARGHERITA - £6.98 V 
Cheese & tomato 

PIZZA VEGETARIANA - £7.48 V  
Seasonal vegetables 

PIZZA FUNGHI - £7.48 V 
Sliced button mushrooms 

PIZZA PROSCIUTTO - £8.98 
ham 

PIZZA ROMANA - £8.98 
HAM & MUSHROOM 

PIZZA CARAIBI - £8.98 
Ham & pineapple 

PIZZA PICCANTE - £9.98 
Peppers, smoked bacon, onions & fresh chillies 

PIZZA SALSICCIA - £9.98 
Freshly sliced Italian spicy sausage 

PIZZA SALAME - £9.98 
Sliced Italian salame Napoletana 

PIZZA BOLOGNESE - £9.98 
Savoury meat 

 

 
 
 
 
 
 
 
 
 

  
 

 
 

PIZZA POLLO ALL`AGLIO - £9.98 
Chicken fillets & garlic 

PIZZA DI PARMA - £11.98 
Sliced parma ham & dolcelatte cheese 

PIZZA NAPOLETANA - £8.98 
Tuna, anchovies, olives & capers 

PIZZA MARINARA - £9..98 
Tuna & prawn 

PIZZA PESCATORA - £10.98 
Mussels, cockles, prawns & tiger prawns 

PIZZA CAPRESE - £9.98 V  
Sliced buffalo mozzarella, vine tomatoes, 

mixed leaves & fresh basil 
PIZZA MICHELANGELO - £14.98 

Unique oval 15`` pizza 
Sliced chicken fillets, ham, smoked bacon, 
spicy sausage, beef fillet, salame & onions 

 CALZONE - £9.98 
Traditional folded pizza with filling of your 

choice  
PIZZA FILETTO E PEPERONCINO - £14.98 

Oval 15``pizza beef fillet, onions, garlic, pepper 
& chillies  

 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

L a  p a s t a 

 
FETTUCCINE FIORENTINA - £8.28 (v) 
Fresh pasta ribbons with mushrooms, peas, 

asparagus, spinach, onions and cream 
FETTUCCINE AI FRUTTI DI MARE - £10.98  

Fresh pasta ribbons with prawns, cockles, 
calamari,  mussels, tiger prawns, tuna, tomato and 

cream 
FETTUCCINE CAMPAGNOLA - £9.98 

Fresh pasta ribbons, strips of beef fillet, 
mushrooms, onions, peppers, red wine, and 

tomato 
PENNE POLLO - £9.28 

Baked pasta quills with ripped chicken fillets, 
sweet corn, cream and cheese 

PENNE CON SALSICCIA - £8.98 
Pasta quills with fresh sliced Italian spicy sausage, 

tomato and fresh chillies 
PENNE AMATRICIANA - £8.28 

Pasta quills with smoked bacon, onions, peppers, 
basil, tomato, cream and chillies 

PENNE ARRABBIATA - £8.28 (v)  
Pasta quills, onions, garlic, Italian herbs, tomato 

and chillies 
PENNE AL POMODORI SECCHI -£8.28 (v) 
Pasta quills with semi sun dried cherry tomatoes, 

garlic 
 onions and fresh olives 

CONCHIGLIONI AL DOLCELATTE E NOCI 
- £9.98 (v) pasta cups stuffed with walnuts and 

blue cheese in a creamy sauce topped with 
mozzarella and parmesan, oven baked until 

golden brown 
 

MICHELANGELOS COMBINATION  £18.98 
One plate ½ pizza ½ pasta 

For 2 persons 
 

(CHOOSE ANY PIZZA AND PASTA) 

 
LASAGNE AL FORNO - £8.98 

Baked layers of fresh pasta with Bolognese 
sauce, béchamel topped with cheese 

MELANZANE PARMIGIANA - £8.98 (v) 
Griddled aubergines layered with tomato and 

parmesan topped with mozzarella , oven baked 
until golden brown 

CANNELONI DELLA CASA £8.98 
Rolls of fresh pasta sheets with our unique meat 
and spinach filling and topped with tomato and 

cheese 
CANNELLONI VEGETARIANI - £8.98 (v) 

Rolls of fresh pasta sheets filled with a blend of 
three cheeses, spinach and Italian herbs, topped 

with tomato and cheese 
FARFALLE AL POLLO - £8.98 

Butterfly pasta with chicken fillets, smoked 
bacon, fresh basil, and cream  

FARFALLE AL TONNO - £8.28  
 butterfly pasta with tuna, capers, tomato, 

parsley and black pepper 
TORTELLONI ALLA PANNA £8.98 

Pockets of fresh pasta with a savoury meat 
filling in a sauce of smoked bacon, onions, 

mushrooms, tomato and cream  
TORTELLONI ALLA BOLOGNESE - £8.98 

Pockets of fresh pasta packed with a savoury 
meat filling accompanied with Bolognese sauce 
SPAGHETTI ALLA BOLOGNESE - £8.28 

Spaghetti and Bolognese sauce 
SPAGHETTI ALLA CARBONARA - £8.28 
A fine blend of smoked bacon, black pepper, 

nutmeg, cream, parmesan cheese and egg yolk 
SPAGHETTI, POLLO AGLIO OLIO E 

PEPERONCINO - £8.98 
 Thin spaghetti with chicken, cherry tomatoes 
olive oil, garlic & chilli. Tradition at its best 

SPAGHETTI ALLA PUTTANESCA - £7.98 
(v) 

Thin spaghetti with a sauce of capers, 
anchovies, olives, garlic, chilli and tomato 

 
 
 
 

 
 
 
 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

We only use the finest and freshest ingredients 

SECONDI - MAIN COURSE 
Pollo - chicken dishes 

  
All meat dishes are served with potatoes & vegetables or salad or chips 

 
SCALOPPINE DI POLLO AL MARTINI- £13.98 

 Chicken breast fillets pan-fried with martini, black pepper, sea salt and cream 
POLLO MICHELANGELO - £13.98 

Chicken breast Pan-fried with onions, mushrooms, herbs, white wine, cream  
POLLO PICCANTE - £14.98 

Chicken breast with a kick! Baked in a foil gondola with onions, olives, garlic, chillies & tomato 
POLLO VALDOSTANA - £14.98 

Bread coated chicken breast topped with Napolitano sauce, mozzarella, fine Parma ham,  flashed 
under a hot grill  

POLLO CAVOUR - £14.98 
 Chicken breast stuffed with mozzarella & fine Parma ham, served on a pool of velvety  

cheese sauce 
 

VITELLO - VEAL DISHES 
 

VITELLO ALLA MILANESE- £16.98 
Breaded veal served on a bed of fresh fettuccine with cherry tomato & basil sauce  

SALTIMBOCCA ALLA ROMANA - £18.98 
Veal pan-fried with sage butter topped with Parma ham in a rich white wine & cream sauce 

 
 
 
 

 
 
 
 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

CARNI - RED MEAT DISHES 
 

ALL MEAT DISHES ARE SERVED WITH POTATOES AND VEGETABLES OR SALAD OR 
CHIPS 

 
FILETTO AI FERRI - £19.98 

13oz  of prime beef fillet cooked to your liking 
FILETTO ALLA ROSSINI - £23.98 

13oz prime beef fillet cooked to your liking, served on a crouton 
and topped with pate, then coated with a rich marsala and 

mushroom sauce 
CONTRO-FILETTO AI FERRI - £17.98 

13oz of prime beef sirloin cooked to your liking 
BISTECCA MARE E MONTI - £24.98 

A surf an turf inspired recipe! 16oz prime sirloin steak, cooked to 
your liking and garnished with langoustines 
BISTECCA ALLA FIORENTINA - £24.98 

A challenging 32oz T-Bone steak cooked to your liking 
ANATRA AL MIELE - £16.98 

A flavoursome 1/2 roasted duckling glazed with Italian vermouth 
and honey 

FILETTO DI MAIALE - £13.98 
Medallions of pork fillet, seasoned with fresh Italian herbs, served 

with a rich mushroom, onion, white wine & cream sauce  
 

IF YOU WOULD LIKE A SAUCE WITH YOUR STEAK CHOOSE 
ONE OF THE FOLLOWING 

 
 
PEPE VERDE SAUCE - Pink peppercorns, brandy, white wine & cream - £1.98 
MICHELANGELO SAUCE - Onions, mushrooms, white wine & cream - £1.98 
DOLCELATTE SAUCE - Creamy Italian blue cheese - £1.98 
DELLA CASA SAUCE - Blue cheese, smoked bacon & red wine  - £2.78 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 
I DOLCI - SWEETS 

  
TIRAMISU - £5.48 

Savoiardi biscuits soaked in espresso & marsala, 
layered with mascarpone cheese & cream served 

with tiramisu ice cream 
TORTA AL CIOCCOLATO - £5.48 

Chocolate fudge cake served with cream & ice 
cream 

 
BUDINO ALLA CIOCCOLATO - £5.48 

Home made sticky chocolate pudding served with 
custard, cream or ice cream 

CRESPELLE ALL`AMARENA - £5.48 
 pancakes filled with black cherries, raspberry 
sauce and served with panacotta ice-cream & 

fresh cream 
TORTA DELLA CASA -  £5.48 

Fresh homemade cheesecake of the day 

CRESPELLA ALLA BANANA - £5.48 
 pancakes filled with bananas and maple syrup 
served with banana ice-cream & fresh cream 

 
MERINGA ALLA FRAGOLA - £5.48 

Layers of strawberries, meringue, fresh cream & 
strawberry sauce 

TORTA DI RABARBARO - £5.48 
Home made rhubarb crumble served hot with 

custard, crem or ice-cream 
 

CHOCOLATE PROFITEROLE STACK - £5.48 
   profiteroles stacked with a thick chocolate sauce & 

fresh cream 

COPPA ALLA FRAGOLA - £5.48 
Strawberry and vanilla ice cream with strawberries, 

strawberry sauce & fresh cream 
 

COPPA CARAMELLO - £5.48 
Caramel, chocolate chip & vanilla ice-cream 

served with caramel sauce, fresh cream & and a 
chocolate reubens pencil 

 
COPPA CARAMELLO E AMARETTO - £6.28 

 vanilla and caramel ice-cream, caramel pieces, 
crushed amaretto biscuit  with a splash of di 
saronno, fresh cream  and a reubens pencil 

COPPA ALLA NOCE - £5.48 
Maple, walnut & vanilla ice cream served with sliced 

banana, maple syrup & fresh cream 
 

COPPA ALLA MENTA - £5.48 
Mint chocolate chip, double chocolate & vanilla ice 
cream served with chocolate sauce, fresh  cream & 

after eight mints 
 

COPPA MICHELANGELO - £6.28 
Raspberries, meringue, pannacotta ice-cream, 

raspberry sauce, fresh cream & a reubens pencil 

TRY OUR RANGE OF LUXURY ICE CREAMS & SORBETS 
                 SMALL - £3.78          LARGE - £5.48 

DOUBLE CHOCOLATE - DOUBLE STRAWBERRY - VANILLA - MINT CHOCOLATE CHIP - MAPLE & 
WALNUT - CARAMELITA -   PANNACOTTA - BANANA - TIRAMISU 

 
SORBET - LEMON - STRAWBERRY - GREEN APPLE - TRICOLORE 

 
I CAFFE - ESPRESSO REG - £1.98 DOUBLE - £2.48 CAPPUCCINO - REG £2.38 - DOUBLE - £2.98 

TEA (per pot) £2.28 
SPECIALITA`CAFFE CON LIQUORE - LIQUEUR COFFEE ALL - £4.78 

FRENCH/BRANDY - IRISH/WHISKEY - VERDI/SAMBUCA - CALYPSO/TIA MARIA 
 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

II PESCE - FISH DISHES 
 

ORATA AL FORNO CON AGLIO E ROSMAINO - £13.98 
Fresh whole roast sea bream with rosemary & garlic served with a crisp basil, olive 

oil & shaved parmesan salad 
EGLEFINO AFFUMICATO - £13.98 

Smoked haddock oven roasted on a bed of wilted spinach and cherry tomatoes 
topped with a mature cheddar and parmesan crust 

SALMONE AL LIMONE - £13.98 
A fresh salmon steak cooked with lemon, parsley & white wine 

CAPESANTE ALLA LIVORNESE - £21.98 
Pan-fried fresh scallops with onion, parsley, black pepper, cream & a splash of 

sambuca 
TONNO ITALIANO - £15.95 

Fresh tuna steak pan fried, served with a cherry tomato, onion, garlic & basil sauce 
risotto - rice dishes 

 
RISOTTO AI VEGETARIANO - £8.28 V 

Arborio rice with a colourful combination of seasonal vegetables, Italian herbs & 
tomato 

RISOTTO AI FRUTTI DI MARE - £9.98 
Arborio rice with calamari, prawns, cockles, mussels, tiger prawns, tuna, tomato, 

white wine, lemon & cream 
RISOTTO ALLA PAESANA - £8.98 

Arborio rice with onions, asparagus, peas, chicken fillet, white wine & cream 
RISOTTO ALLA CAMPAGNOLA - £9.98 

Arborio rice with strips of prime beef fillet, mushrooms, peppers, onion, tomato & red 
wine 

RISOTTO AI FUNGHI - £8.28 V 
Arborio rice with porcini & button mushrooms, onions, tomato, white wine & cream 

 
ISALATE - SALADS 

Tomato & onion salad - £3.98   mozzarella caprese - £4.98   mixed salad - £4.28 
 

VEGETALI - VEGETABLE & SIDE ORDERS 
 

FUNGHI - £2.78 
Sautéed button mushrooms with garlic 

and parsley 
PATATINE FRITTE - £2.78 

Fresh home made chips 

CIPOLLE FRITTE - £2.78 
Home made onion rings deep fried in a 

light batter 
OLIVE ALL`AGLIO - £2.78 

Pan-fried olives with garlic 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

WINE LIST 
VINI ROSSI - RED WINES 

 
HOUSE WINE OF OUR CHOICE (VOL . 

12%) 
A ruby red aged for about a year before 

bottling, smooth, medium flavoured, lightly 
tannic with a hint of ripe fruit 

Per bottle - £13.98 
Regular glass 175 ml. £3.58 large glass 

250ml £5.28 
 

VALPOLICELLA SUPERIORE (VOL . 13%) -
VENETO 

A light, dry slightly fruity wine. Very easy to 
drink 

(rocca sveva) per bottle - £19.98 
 

POGGIOVERA FLASK CHIANTI D.O.C.G. 
(VOL12.5%)  

Medium bodied chianti with a dry, savoury, 
fresh taste. A young wine to be enjoyed with 

white, red & roast meats (Tuscany) per bottle 
£16.98 

 
CHIANTI CLASSICO RISERVA D.O.C.G. 

(VOL . 13.5%) TUSCANY 
Matured in oak for at least two years, this 

delicious, ruby red wine is full, dry and gently 
tannic with a rich aroma of ripe fruits 

Per bottle £27.98 
 

CANTINA ZACCAGNINI MONTEPULCIANO 
D`ABRUZZO 

(VOL . 12.5%) ABRUZZO 
Deep cherry red in colour, brief period of 

wood ageing gives a dry, soft medium bodied 
wine with well balanced tannins & a delightful 

vineous aroma 
Per bottle £20.98 

 
 
 

 
LACRYMA CHRISTI DEL VESUVIO ROSSO 

(VOL . 13%) - CAMPANIA 
Grown in the foothills of mount Vesuvius, ruby 

red wine with a delicate and slightly floral 
fragrance 

Per bottle £24.98 
 

BAROLO CORTESE D.O.C.G. (VOL . 13.5%) 
Dry, full bodied and austere becoming soft and 
velvety as it matures. Delicious with all strong 

meat dishes, roasts and 
Game (piemonte) 
per bottle £35.98 

 
AMARONE DI VALPOLICELLA (VOL . 14%) 
A very special dry, rich and full-bodied wine, 

matured to balance all the flavours and 
aromas 

(Veneto) per bottle £39.98 
 

ROSATO - ROSE 
 

HOUSE ROSE OF OUR CHOICE D.O.C (VOL 
. 11.5%) 

Vibrant, cherry fruit on the palate and a 
medium finish gives it plenty of liveliness 

 per bottle £13.98 
Regular glass 175ml. £3.58 large glass 

250ml. £5.28 
 

BORTOLOMIOL FILANDA ROSE BRUT 
SPUMANTE RISERVA (VOL . 12%) 

A delicate pink sparkling rose from pinot noir 
grapes. Lively refined aromas of woodland 

berry fruits ooze from the glass and linger in 
the mouth 

Per bottle  - £27.98 



 

 

Ristorante Michelangelo 
…The authentic Italian experience… 

WINE LIST 
Vini bianchi - white wines 

HOUSE WINE OF OUR CHOICE (VOL . 
12%) 

Pleasant easy drinking wine, fresh and 
youthful with a delicately fruity flavour and 

aroma made to be drank young 
PER BOTLLE £13.98 

Regular glass 175ml £3.58 Large glass 
250ml £5.28 

 
VERDICCHIO CASTELLI DI JESI D.O.C. 

(VOL . 12.5%) 
Produced from grapes grown in the strictly 

derived “classico” area in the hills around the 
town of jesi a delicate fresh, fruity taste with 
a balanced acidity and a attractive slightly 

bitter finish, a wine to enjoy any time 
(marchese) 

Per bottle  - £18.98 
PINOT GRIGIO GRAVE DEL FRIULI IGT 

(VOL . 13%) 
A dry crisp white wine, clean on the palate 

with an exceptional long lasting finish 
(Veneto) 

Per bottle  - £22.98 
CHAMPAGNE RAYNAL BRUT (VOL . 12%) 

For that special occasion, crisp, dry & 
sparkling 

Per bottle  - £37.98 
 

DOM PERIGNON MILLESIME VINTAGE 
2000 BRUT (VOL 12%) Per bottle - £198.00 

For that extra special moment you wont 
forget 

 
BOTTLED BEERS 

BUDWEISER, STELLA, SMIRNOFF ICE, 
CRONA,  PERONI  £3.48 

BULMERS, GUINNESS £3.98 
DRAUGHT 

FOSTERS PINT £2.98   HALF PINT £1.68 
PERONI PINT £4.28     HALF PINT £2.28 

ALL SPIRITS £2.48  
CORDIALS ALL £0.48 PER SPLASH 

     

LACRYMA CHRISTI DEL VESUVIO BIANCO 
DOC (VOL 12%) 

Boasting a golden straw colour, the vinous aroma 
has a subtle elderflower and herbal edge, a hint 

of almonds and a dry, savoury crisp finish 
Per bottle  - £24.98 

 
ORVIETO CLASSICO AMABILE D.O.C. (VOL . 

10.5%) 
Delicate, medium sweet and fragrant, goes well 

with  light pasta and fish (umbria) 
Per bottle - £14.98 

DONNELLI LAMBRUSCO DEL EMILIA 
BIANCO (VOL 7.5%) 

A light, slightly sweet, sparkling white wine 
(Emilia Romagna) 

Per bottle  - £ 13.98 
 

CAPETTA ASTI D.O.C.G. (VOL 7.5%)  
light straw colour, deliciously fruity with a lively 
sparkle. Perfect for all celebrations (piemonte) 

Per bottle - £16.98 
 

FRASCATI SUPERIORE D.O.C. (VOL . 12%) 
Clear, pale golden dry white wine, fresh with a 
subtle aroma and light, smooth  flavour (Lazio) 

Per bottle  - £15.98 
SOFT DRINKS 

MINERAL WATER  still /sparkling - per bottle 
£2.48 

 
J 20  orange&passion fruit - apple&raspberry 

£2.48 
BRITVIC MIXERS orange, tomato, pineapple, 

bitter lemon, ginger beer, tonic. Low calorie tonic 
£1.28 

Pepsi - lemonade - diet pepsi -pepsi max - fresh 
orange  

 per 330ml £2.18 
 

We have a selection of aperitifs and liquers from £3.98 
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