
Roberto’s
RESTAURANT & BAR

Light Bites all £5.95
SERVED MONDAY - SATURDAY 12pm - 5pm

PIZZA
Margherita (v)

Cheese and Tomato

Capricciosa

Ham, Salami and Pepperoni Sausage

Tropicale

Ham, Mushroom and Pineapple

Quattro Stagione

Pepperoni Sausage, Salami, Onions and Mushrooms

Vegetariana (v)

For the non-meat eaters

PASTA
Spaghetti Bolognese

Everyones Favourite

Spaghetti alla Carbonara

With Smoked Bacon, Egg and Parmesan

Lasagne al Forno
Made the traditional way

Rigatoni all Arrabiata (v)

Tomato, Mushroom, fresh chilli and cream

Fettuccini Alfredo

With Ham, Mushrooms, Tomato and Cream

INSALATE (Salads)

Insalate Cesare

Chicken, Smoked Bacon and Mixed Leaves

Insalata Tonno e Fagioli

Tuna Chunks, Onions and Cannellini Beans

Insalata di Pollo

Chicken Strips with warm Mixed Peppers

Insalata Greca (v)

Feta Cheese, Black Olives and Mixed Leaves

Insalata Caprese (v)

Baby Mozzarella Cheese, Basil & Tomato

drizzled with Olive Oil

Paninis
Served with a Salad Garnish

Bacon

Tuna Melt

Bacon & Tomato

Chicken & Bacon



DESSERTS - EAT IN OR TAkEAWAY £3.95
GOOEY CHOCOLATE BROWNIES!

A real chocolate indulgence - homemade and

served hot with Ice-Cream & topped with Maltesers

PASSION FRUIT & STRAWBERRY PAVLOVA

Pavlova with Strawberries, Passion Fruit, Ice-Cream and Cream

topped with chopped Pistaccio Nuts

CHEESECAkE

Deliciously light homemade Cheesecake on a Crunchy Biscuit base.

Choose your topping from homemade Lemon Curd,

Strawberry or Baileys

CHOCOLATE ETON MESS

Slightly melted Chocolate Fudge served in a tall glass,

piled high with Meringue, Vanilla Ice-Cream,

Cream and Strawberries

CREME BRULEE

Homemade and delicious! Creamy Vanilla Creme Brulee topped,

as you would expect, with a hard Caramelised Sugar Glaze

BANOFFEE PIE

Wonderfully light, yet really sticky!

Made with Bananas, Toffee and Chantilly Cream

LEMON MERINGUE PIE

Light and delicious, Lemon topped Pastry Crust

finished with a fluffy Meringue

DEATH BY CHOCOLATE 

Delicious Chocolate Fudge Cake, served melting hot,

or cold, with Ice-Cream

TIRAMISU

Our menu wouldnt be complete without it! 

Traditional homemade dessert made from Italian Liqueur,

Sponge, Coffee & Mascarpone, dusted in Chocolate

ASSIETTE £5.50

Chefs selection of three homemade taster desserts for those

who cant decide!

CHEESE AND BISCUITS £5.50

A delicious selection of Cheese served with seasonal garnish.

Accompanied with an assortment of Jacobs Crackers - 

anyone for Port???!

LIQUEUR COFFEE £4.45

Choose your favourite liqueur: Irish Whiskey, Tia Maria,

Baileys, Cointreau etc.

Roberto’s
RESTAURANT & BAR


