
Starters 
Pate’ della Casa 

Home made chicken, liver and bacon pate’, served with toasted bread 

Cornetti di Salmone e Gamberetti 

Prawns in Marie rose sauce, rolled with smoked salmon 

Served on a bed of crisp lettuce with brown bread 

Prosciutto con Rucola e Parmagiano 

Thinly sliced Parma ham topped with fresh rocket and shavings of parmesan cheese 

Topped with olive oil and balsamic vinegar 
Mozzarella Caprese (V)  

Mozzarella cheese served with fresh tomatoes and basil, smothered with Italian olive oil dressing 
Pasta Fresca con Broccoli (V) 

Fresh pasta cooked with broccoli, Garlic, chilli & olive oil 
Bruschetta Mista (V) 

Four slices of garlic bread with cheese with different toppings, Bruschetta tomato, Parma ham, 

Smoked salmon, Pepperoni sausage. Served with marinated olives. 

Insalata Cesare 

Chicken Caesar salad served with a boiled egg and crispy bacon. 

Funghi con Stilton (V) 

Mushrooms, onions, garlic, peppers, fresh herbs tomato, cream and stilton cheese, served with garlic bread 

 

Mains 
Vitello alla Crema 

Veal escallops cooked with onions, mushrooms, white wine and cream 

Tortelloni Ricotta e Spinachi (V)  

Fresh pasta filled with ricotta and spinach. Sautéed peppers, cream, cherry tomatoes and basil sauce. 

Topped with parmesan shavings. 

Pollo Nerone 

Chicken breast wrapped in Parma ham, cooked with garlic, white wine,  

crushed black pepper, cream and brandy sauce 
Rigatoni al Ragu di Manzo al Forno  

Large pasta tubes, garlic, herbs, beef steak pieces, red wine, tomato. Baked with mozzarella on top. 
Bistecca alla Griglia 

Sirloin steak, seasoned and grilled to perfection, garnish and sauté mushrooms  

Tagliatelle Marinara 

Ribbon pasta , garlic, olive oil, mixed seafood, white wine and tomato 
Rigatoni Quattro Formaggi con Funghi (V)  

Pasta tubes cooked in a creamy mushroom & four cheese sauce, topped with fresh rocket 

 

Desserts 
Tiramisu e Profiterole 

Home made tiramisu with profiteroles and chocolate sauce 

Tartuffo Limoncello 

Lemon Ice cream truffle, rolled in crushed meringue, 

with a soft limoncello liquor centre. 

Torta di Nutella 

Home made Nutella Cheesecake 

 + Coffee or Tea 

Valentines Menu £35 per head 

£10 per head deposit required to confirm you booking - Service charge is not included 
(V) - Suitable for vegetarians - Gluten free pasta is an optional alternative, please ask for details 

Mama Rosa’s Leighton Buzzard, LU71EF  - 01525 375149 


