
APPETIZERS
Cestino di Pane v  £4.95

A basket of Artisan bread served with olive oil and vinegar.

olive italiane v  £4.95
Mixed Italian olives and herbs.

GarliC Bread v
Garlic pizza flavoured with rosemary, garlic and extra 
virgin olive oil. Choose from: 
• Plain £6.95 • Pomodoro and Rocket Pesto £7.45 
• Cheese £8.50

BrusChetta MiChelanGelo v  £7.95
Oven baked goats’ cheese served on toasted ciabatta 
bread with roasted Romano peppers, extra virgin olive 
oil, balsamic glaze and rocket leaves. 
OR the classic tomato Bruschetta Pomodoro £6.95

STARTERS
ZuPPa del Giorno v  £7.50

Soup of the day served with homemade rustic bread.

FunGhi all’ aGlio v  £7.95
Mixed mushrooms in a garlic butter sauce, cream and 
port, served in a filo pastry basket.

haM hoCk terrine £7.95
Ham hock terrine served on a bed of baby leaves and 
chicory, accompanied by homemade rustic bread 
and piccalilli.

CaPonata alla siCiliana ve  £8.15
A combination of mixed Mediterranean garden vegetables 
simmered together in extra virgin olive oil and tomato, 
garnished with pinenuts and served cold with traditional 
Sicilian focaccia.

PolPette MiChelanGelo ve*  £8.45
Succulent beef and pork meatballs slow cooked in 
beef jus, lightly spiced with Don Pedro chilli peppers, 
flavoured with garlic and parsley. 
*Vegan option available– please ask a member of staff.

CalaMari Fritti £8.50
Deep fried squid in black pepper, salt and paprika, served 
with a smoked black garlic aioli mayo.

asParaGi GriGliati ve  £9.95
Grilled asparagus on a bed of wilted spinach, with king 
oyster mushrooms, served in a vegan hollandaise sauce.

GaMBeroni salsa PiCCante £11.75
King prawns pan-fried in butter, white wine, garlic, chilli, 
spring onion and cherry tomato sauce, served with 
homemade rustic bread.

TO SHARE
antiPasto MiChelanGelo £18.95
Start your meal the true Italian way, our chefs will 
prepare a large plate of antipasto representing the 
regional tastes of Italy.

RISOTTI
risotto Pollo e FunGhi £14.95

Italian Arborio rice with chicken, infused with mixed wild 
mushrooms and cooked in white wine.

risotto radiCChio e GorGonZola v  £14.95
Italian Arborio rice cooked in a creamy radicchio and 
gorgonzola sauce flavoured with white wine.

risotto asParaGi e GaMBeroni £15.95
Italian Arborio rice cooked with fresh asparagus, spring 
onions, king prawns and parmesan.

SIDE DISHES
ZuCChine Fritte v  £4.50

Deep-fried courgettes.

Patate Fritte v  4.50
Our special, hand-cut Koffmann chips.

sPinaCi al liMone v  £4.95
Spinach cooked with butter and lemon.

Patate Bollite v  £5.25
Baby new potatoes, locally sourced, cooked ‘sous-
vide’, infused with extra virgin olive oil, crushed red 
peppercorns, sun-blushed tomatoes and basil.

verdure GriGliate v  £5.95
Char-grilled seasonal vegetables.

SALADS
insalata Mista v  £5.75

Mixed salad leaves, tomato, onions, cucumber, peppers 
and olives, drizzled in extra virgin olive oil.

insalata GorGonZola e noCi v  £13.95
Gorgonzola, walnuts and mixed leaf salad with figs and 
sun blushed tomatoes, drizzled with extra virgin olive oil 
and balsamic glaze.

Caesar salad v*  £15.50
Classic Caesar salad with croûtons, shavings of 
parmesan cheese, grilled chicken and crispy bacon. 
Also available with *avocado (v).

CHILDREN’S MENU £9.95
For children under 10 years of age. Choose from:

PiZZa MarGherita
Available with a choice of two extra toppings.

Penne naPoli v
Penne pasta tubes in a rich tomato sauce.

Penne BoloGnese
Penne pasta tubes served with our tasty beef 
Bolognese ragù.

Fish FinGers
Golden breaded strips of fish served with French fries, 
accompanied by carrot sticks and cucumber.

ChiCken nuGGets
Golden breaded homemade chicken strips served with 
French fries, accompanied by carrot sticks and cucumber.

The children’s meals come with a complimentary scoop 
of ice cream. Choose from either vanilla, chocolate, 
strawberry, pistachio or hazelnut.

MAINS
araGosta ai FunGhi ve  £16.95

King oyster mushrooms cooked with shallots, green beans, 
beetroot and heritage carrots, served on a bed of mashed 
potatoes and chimichurri sauce.

Pollo PrinCiPessa £17.95
Chicken Supreme served on a creamy bed of wild mushrooms 
flavoured with brandy, served with king oyster mushrooms, 
tender root vegetables and seasonal potatoes in sea salt 
and rosemary.

involtini di Pollo £18.50
Chicken Supreme rolls stuffed with scamorza and Parma ham, 
flavoured with a rich Romano pepper and spicy n’duja sauce, 
served with heritage carrots, seasonal potatoes and beetroot.

vitello Milanese £19.50
Pan-fried veal escalope coated in breadcrumbs, served with 
spaghetti in a fresh San Marzano tomato and basil sauce.

vitello alla leo £20.50
Pan-fried veal escalope cooked in white wine, asparagus, 
mushrooms and cream sauce. Served with heritage carrots, 
seasoned new potatoes and beetroot.

aGnello al Forno £21.95
Slow-cooked lamb shank in rosemary gravy, accompanied by 
creamy mashed potatoes and root vegetables.

Filetto stroGanoFF £25.95
Diced prime British fillet of beef, aged 40 days in Himalayan 
salt, cooked with cream, mushrooms, mixed peppers, mustard, 
brandy and paprika, served with saffron rice.

PASTA
All our pasta is freshly handmade and contains eggs.

Penne norMa v  £12.50
Fresh penne pasta in a marinara sauce, cooked with 
aubergines and ricotta cheese, garnished with shavings of 
parmesan cheese.

sPaGhetti CarBonara £12.50
Fresh spaghetti cooked with crispy pancetta, cream, black 
pepper, egg yolk and parmesan.

raGù BoloGnese £12.95
Fresh spaghetti with our classic homemade Bolognese ragù.

lasaGna £12.95
Traditional Italian lasagna cooked with béchamel, Bolognese 
sauce and mozzarella.

taGliatelle MiChelanGelo £13.50
Tagliatelle with spring onions, cherry tomatoes, chicken, 
crispy bacon, cream and parmesan.

Penne salMone £13.95
Fresh penne pasta with smoked salmon, cherry tomatoes and 
spring onions, served in a creamy sauce flavoured with vodka.

orChidee BarBaBietola v  £14.95
Fresh orchid-shaped pasta filled with ricotta and wild 
truffle, cooked with mascarpone, pistachio and rosemary, 
bathed in a rich beetroot and red chard sauce, topped with 
courgette ribbons.

sPaGhetti allo sCoGlio £15.95
Fresh spaghetti cooked with king prawns, clams, mussels, 
cherry tomatoes, white wine and chilli.

PIZZA
All Pizzas can be made vegan by using plant-based cheese and 

by selecting alternative toppings. • Extra Toppings £1.95

MarGherita v  £10.55
Tomato sauce and mozzarella.

hawaii £11.50
Tomato sauce, mozzarella, ham and pineapple.

naPoli £12.25
Tomato sauce, mozzarella, anchovies, capers and oregano.

CaPrino v  £12.25
Creamy goats’ cheese, caramelised onion and marinated sun 
blushed tomato.

ProsCiutto e FunGhi £12.50
Tomato sauce, mozzarella, ham and mushrooms.

CalaBrese £12.25
Tomato sauce, mozzarella, spicy salami, ‘nduja spicy sausage 
and olives.

Quattro staGioni £12.95
Tomato sauce, mozzarella, ham, spicy salami, peppers 
and mushrooms.

Bella italia £12.95
Tomato sauce, mozzarella, Italian prosciutto crudo, rocket and 
parmesan cheese.

il MiChelanGelo £13.50
Tomato sauce, mozzarella, peppers, beef, chicken, ham and 
‘nduja spicy sausage.

CalZone £13.50
Folded pizza filled with tomato sauce, mozzarella, ham and 
‘nduja spicy sausage.

additional steak sauCe £2.95
Choose from: • Peppercorn • Porcini Mushrooms • Brandy & Dolcelatte • Rossini– with the Filetto only

FROM THE GRILL*

Polletto alla GriGlia 
£17.95

Char-grilled poussin, 
seasoned with rosemary, 

lemon and extra-virgin 
olive oil, garnished with 

mild Romanesco chilli 
peppers, served with 
mixed salad leaves.

Filetto £29.95*
Prime British beef fillet steak, 

aged 40 days in Himalayan 

salt, char-grilled to your liking.

*luxury surF and turF

Add lobster tail £18.95

BisteCCa £22.95
Prime British beef sirloin steak, 

aged 40 days in Himalayan 
salt, char-grilled to your liking.

*All the grills are served 
with our special, 

hand-cut Koffmann chips.

MiChelanGelo 
siGnature Grills

Our creative chefs bring you 
extra-special cuts sourced 
from local and international 

suppliers. 
Ask your waiter about 

today’s selection.

CatCh oF the day
Ask your waiter about our speciality fish dishes, 

inspired by today’s catch.
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50a Knightstone Road Weston-Super-Mare North Somerset BS23 2BE • 01934 708342

High Street Brockmoor Brierley Hill West Midlands DY5 3JA • 01384 74405

Weston Road, Congresbury BS49 5EB Telephone • 01934 835953

Bray Marina Monkey Island Lane Bray Berkshire SL6 2EB • 01628 633512

Important information about this menu, please read carefully: our tomato sauce is seasoned with extra-virgin olive oil, salt and basil. 
V - Suitable for vegetarians. VE - Suitable for vegans. Please note we cannot guarantee any products on this menu are free from nuts 

or nut derivatives, or that fish products on this menu are free from bones. If you have any specific food allergies, or if you require a 
gluten-free alternative, please consult a member of staff, however gluten-free alternatives may require advanced booking. 

We will happily provide information regarding our ingredients. 
The management reserve the right to change menu items, availability and prices without prior notice. E&OE.


