
   
 

    
    

Soave Villa Mura – Italy 
 Light & crisp  

Trebbiano D’Abruzzo Cerulli – Italy  
Fruity & refreshing

Pinot Grigio Trulli  – Italy  
Zingy & fresh

Chenin Blanc Torrontes Zarapito – Argentina 
Aromatic & smooth

Chardonnay Grillo Feudo – Italy 
Rich & succulent

 

 
White Zinfandel Gallo – California 
Fruity & light

Pinot Grigio Blush – Italy  
Refreshing & vibrant

 
Valpolicella Villa Mura – Italy  
Classic & silky

Chianti Conti Serristori – Italy  
Easy drinking & smooth

Malbec Bonarda Zarapito – Argentina  
Deep & spicy

Nero D’Avola Syrah Feudo – Italy 
Warm & vibrant  

Montepulciano D’Abruzzo Cerulli – Italy 
Soft & smooth

    

Mercier Brut NV – France     
Fresh & toasty    

Prosecco IGT Sparkling – Italy  
Delicate & refined

Pinot Grigio Sparkling – Italy 
Crisp & bubbly

 

something pink

white wine

   

   

   

 

   

 

   
 
 
   

 
 

 

   

   

   

If you’d like to know the vintages or the alcohol strength by volume of our wines any of 
our team will be happy to help. All wines are subject to availability. All prices include VAT 
at the current rate. Taste guide: White and Rosé wines are designated numbers 1 to 4 
with 1 being the driest and 4 being the sweetest. Red wines are designated letters A to 
D, with A being the lightest and softest and D being the deepest and fullest. 

red wine

champagne & sparkles

 

 

     

 

£4.00    £5.75 £16.00
 
 
£4.40 £6.30 £17.50

£4.65
 

£6.65
 

£18.50

£3.65
 

£5.20
 

£14.50

£4.50    £6.45

 

£18.00
 

 

 
£4.15 

 
£5.90

 
£16.50

 
£4.65 £6.65 £18.50

 
  

 

£4.40 £6.30 £17.50
 

£4.75 £6.80 £19.00

£3.65
 

£5.20
 

£14.50

£4.50
 

£6.45
 

£18.00
  

£4.25
 

£6.10
 

£17.00

£7.00
  

£34.00    

£4.40
  

£21.50 

£3.70

  

£18.00

Small Large
Glass Glass Bottle
175ml 250ml 75cl

 
Glass  Bottle
125ml  75cl
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Penne Amatriciana 
Tomato sauce with smoked bacon and fresh basil, topped 
with Parmesan

Traditional Lasagne Verdi 
Served with garlic ciabatta

Tagliatelle con Funghi e Panna     
Tagliatelle with wild mushrooms in a cream sauce

Marinated lamb cutlets with fresh herbs served on sauté 
potatoes, honey roasted onions, carrots and parsnips

Pan-fried fillet of sea bass on sauté potatoes, courgettes and 
cherry tomatoes

Breast of chicken stuffed with Dolcelatte, served on crushed 
new potatoes and French beans

Warm goats’ cheese and three tomato salad 

Rib-eye steak served with oven roasted tomato,
field mushroom and chips

 

Basket of breads with balsamic olive oil 

Garlic bread  

Garlic bread with cheese 

Chips 

Bagio salad 

Rocket with Parmesan

Peppercorn sauce

Buttered French beans 

Freshly made soup served with warm focaccia bread 

Melon with Parma ham and a raspberry dressing

Caesar salad

Warm goats’ cheese on a tomato and rocket salad with 
balsamic dressing

Antipasto with olives and warm sea salt and rosemary 
focaccia

Wild mushroom ravioli with spinach and a wild mushroom 
cream 

King prawn and chilli bruschetta

Mussels steamed with white wine, cream and parsley

Marinated olives with focaccia and balsamic olive oil 

Minestrone soup with warm focaccia bread

 

All our pizzas are cooked fresh to order through our 
wood fired oven

Margherita  
Tomato, mozzarella and fresh basil 

Mexicana 
Jalapeno peppers, red onion and Italian sausage

Bagio’s Special 
Parma ham, Italian sausage, chicken, mushrooms and 
black olives topped with dressed rocket 

Vegetariana  
Sliced, grilled aubergine, roasted peppers, onions and 
mushrooms

Pizza Milanese 
Mushrooms, black olives and Italian sausage

Americana 
Chicken, red peppers and sweetcorn

Extra toppings – anchovies, sweetcorn, grilled aubergine, 
peppers, chicken, mushrooms, prawns, Italian sausage, 
Parma ham, chillies

Torta al limone with vanilla ice cream

Pannacotta with fresh strawberries

A selection of dairy ice creams

Tiramisu

Italian cheeses: Dolcelatte, Taleggio and Provolone served 
with a red onion marmalade

£5.25

£5.25

£5.25

£5.25

£7.50

£4.95

£5.25

£5.25

£5.25 

£6.25 

£6.25 

£5.50

£6.25

£4.00

£4.95

 
 

£8.50 

£9.50 

£9.95 
 

£9.00 
 

£9.50 

£9.50 

£0.85

All dishes marked  are suitable for vegetarians.  We cannot guarantee that any product on this 

starters

wood fired pizza

pasta

Cafetiere of regular coffee

Espresso 
Short, strong coffee with a kick!

Cappuccino 
Espresso topped with steamed, frothed milk and a  
sprinkling of chocolate

Caffè Latte 
Single espresso with hot, steamed milk in a glass

Chocolate Mocha 
A delicious combination of espresso and chocolate

Pot of Tea 
Choice of English, Assam, Earl Grey or fruit & herbal teas

Hot Chocolate 
Rich and smooth hot chocolate served in a glass

£2.75

£2.25 

£2.95 
 

£2.95 

£2.95 

£2.60 

£2.95

hot drinks

£10.50 
 

£10.50 

£10.50

 
£15.75 

£13.75 

£11.75 

£10.50

£16.50

 

£3.00

£3.00

£3.25

£3.00

£3.00

£3.00

£3.00

£3.00

mains

side orders

desserts

menu is totally free from nuts or nut derivatives.  It is our policy not to knowingly sell any food
required to be labelled as containing G.M. material. All prices include VAT at the current rate.
A 10% service charge will be added to your bill. If you feel we have not met your expectations
please let us know and we will deduct this charge. Please note for room service a £2.00 delivery 
charge will be added to your bill.


