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AUTHENTICA
CUCINA
ITALIANA

Opening hours:
Monday to Thursday: 12pm - 3pm and 6pm - 10pm
Friday & Saturday: 12pm - 1lpm Sunday: 1Z2pm - 10pm

4 HIGH STREET, ROCHESTER, KENT ME1 1PT 01634 827027 M.079 4363 8369



Sfizi (Appetizers)

Ollve Sargt%rlte gV) £ 3.00

M xed mari d queen’olives

C|abatta Olio e Balsamico

Honmermade focaccia, Italian C|abattg.2readf olive oil and bal sam c vi negar

Ant | pasti (Starters)

Bianchetti £ 5.

Deep fried whitebait served with home nade tartar souce

Calamari £ 6.5

Lightly floured deep fried squid served with hone made tartar souce and wedge | enpn
Burrata £ 7.95 , , ,
Filled with butter mlk nmozzarella cheese, home nmade focaccia bread and fraily sliced

Funghi Mamma I\/Ila

Mushroons pan fied wt § 2 0|I garllc white wine, red peppers, hone made pesto and
Napol i sauce topped mnth nozzarel i a cheese

Melanzane Emiliane £ 5.90

Auber gi ne, oven baked wth neaty Bolognese and topped with nozzarella and baked in oven

Mozzarella In Carrozza (rV

Deep fried bread coated with b gd crunbs filled with nozzarella, topped with tomato

sauce
Gamberoni alla Diavola £ 7.95 _ o o
Pan fried king prawns cooked in butter, garlic, chilli, parsly and olive oil.
Cozze Amalfltana £7.50 o _
v ssgls cooked in garlic, olive oil, butter, white wine, parzley. Served with toasted
rea
Cozze Plccantme £ 7.95 . .
Missel s cooked in garlic, olive oil, butter, chilli, parsley and tomato sauce served with

crusty bread

Gamberonl aIIa Grlglla £ 7.95

I Il arge king prawns seasoned with garlic parsley, extra virgin olive oil and wedge
of ennn

Fritto Misto £ 7.90

Lightly floured deep fried squid and whitebait served with homenade tartar souce
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Prim (Pasta)

Lingtlgiine alla Siciliana £ 15.95

Lar g& ki ng 1EJ_rawns and prawns cooked in cherry tomato, garlic, extra virgin olive oil,
white wine finish with rocket pesto souce and squi ze | enbn juice

Eoenn% alla Boscaiola £ 9.50

me made Italian sausage marinated for 24 hours with mx erbs, garlic, white wine and
bl ack pepper, cooked with nushroomin rich tomato sauce.

Penne MammaMia £ 9.50

Tomat o and hone nmade pesto sauce with onion, chicken, peppers, bacon and mushroons

Lingruine MammaMia £ 16.95
A ch

ry tomato sauce with white wine, garlic, olive oil, langoustine, king prawn, fresh
nmuscl es, prawns and parsl ey

Lingjsu.ine Porcini e Scamﬁ)ri £ 13.95

Langostine and prawns m xed nushroons in a cherry tomato sauce with garlic, olive oil,
pesto and cream

Fettuccine Salmone e Zucchini £ 10.95

i
Snmoked sal nron and courgette cooked in butter, garlic and cream sauce

Bisotto MammaMia £ 11.95

rice dish wth chicken, porcini nushroons, cream hone nade pesto and parnmesan cheese

Risotto alla Pescatora £ 13.95 = S ,
Delicious rice dish cooked with garlic, olive oil, white wine, seafood, king prawn and
nussels in a cherry tomato sauce

Sgagjh_etti Calabrese £ 9.50
Cooke

d with a cherry tomato sauce, garlic and parsley, hot paste nduja neat and
ventricina salam, topped with rocket sal ad

Carne ( Meat)

Bistecca Pizzaiola £ 18.95 _ _ _ _
M nimum 8oz sirloin steak in rich tonmato sauce with garlic, origano topped with
nozzarell a cheese, served with m x roast vegetable and new roast potato

I'\IA'aqMata £ 19.95

nimum 8oz Sirloin steak grilled and after sliced topped with rocket salad, cherry
tomat o, shave parnmesan cheese and served with deep fried saute potatoes

Pollo alla Calabrese £ 14.50

Breast of chicken cooked with cherry tomato sauce, nduja (hot Paste sausage), olives, new
pot at oes, peppers, garlic, white wi ne, oregano and served few | eaves rocket sal ad

Parmiqgiana di Pollo £ 13.95

Br east chicken in breadrunbs deep fried, topped with tomato sauce, nozzarella cheese,
par resan cheese, oven baked and served with deep fried saute potatoes

Costine Imperiali £ 16.95

Lanb chop grilled served with rosemary, garlic and white w ne sauce, served with m xed
roast vegetabl es and new roast potato

A DISCRETIONAL 107 SERVICE CHARGE
WILL BE ADDED TO PARTIES OF 6 OR MORE M

SEAFOOD DISHES MAY
CONTAIN SHELLS.
DISHES MAY CONTAIN NUTS.

GLUTEN FREE DISHES
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AVAILABLE, PLEASE ASK




Pesce (Fish)

Frltto del Golfo £ 14.50

fried king prawns, calamari and whitebait served on a bed of salad with skin on fries

Guazzetto alla Dlavola £ 16.95

Mussel s, cal amari, prawns and king prawns cooked in an olive oil, garlic, chilli, cherry
t omat oes and parsl ey served with crusty bread

Grl Ilata MammaMla £17.95

a large king prawns and a |arge |angoustines served with nixed sal ad and sauteed pot at oes

Salmone ai Porcml £ 15. 95

Sal mon filet cooked in with garlic nushroons, cream sauce and white wine served with m x
roast vegetabl e and new roast potatoes

Contorni (Side dishes)

SP r’ga}) 9 ritte (V) £ 3.00

Insalata Mjsta (uvz

M xed | eaf sal ad, nber, on| on and tomato
P aesa g)vg £ 3.50 .

Sliced t rrat nd red onion

Pane

Itallan ci abatta bread

Patate al forno (hV) £ 3.25
t osnmary

Roast new potato wi

Soute £ 3.25
Soute fried potatoes
Fagiolini £ 3.50
Ge

beens, garlic and olive oil
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