
Starters
Soup of the Day                          5.00
Served with home baked bread.

Tomato Bruschetta                    5.50
Lightly toasted bread, topped with 
tapenade tomato, onion, garlic & basil.

King Prawn Bruschetta            7.50
King prawns cooked in chilli, garlic & 
white wine on lightly toasted bread.

Funghi D'Aglio                            6.00 
Mushrooms with garlic in a cream & white 
wine sauce gratinated with parmesan 
served with home baked bread.

Crostini al Funghi                          5.50 
Mixed mushrooms, sauted in white wine
and garlic butter served on a toasted
crouton.

Goat’s Cheese Crostini         6.00
Goat’s cheese with red onion chutney, 
served on a toasted crouton.

Chicken Liver Parfait                   6.00
Served with toasted bread & caramelised 
onions.

Spicy Polpette          6.50
Hand rolled meatballs, served in a rich 
tomato sauce, topped with mozzarella 
served with homemade bread.

Calamari                           7.00
Crispy squid served with garlic mayo on 
a bed of rocket.

Whitebait                           6.50
Golden fried whitebait, served with home 
made tartar sauce. 

Moules Mariniere                          7.00
Mussels served with either a cream and 
white wine or tomato and garlic, served 
with home baked bread.

Pea and Basil Risotto               6.00 
Peas and basil with cream and white 
wine.

Italian Ribs                         7.00 
Slow cooked ribs in our special vida BBQ  
sauce.

Prawn Cocktail                         6.50
Baby prawns mixed with homemade 
Marie Rose sauce served on a bed of 
iceberg mixed salad.

Salads
Goat’s Cheese Salad      9.50 

Grilled goats cheese served on a bed of 
mixed salad dressed in lemon olive oil 
and roasted peppers.

Chicken Caesar Salad                11.00
Grilled chicken with pancetta, anchovies, 
croutons & Caesar dressing over salad.

Salmon Niçoise                           11.50
Fillet of salmon lay on a bed of fresh 
tomatoes, olives, potatoes, green beans, 
onions, anchovies and boiled egg.

Nibbles
Bread and oils                                 4.50
Homemade focaccia served with oil and 
balsamic vinegar.

Garlic bread                           5.00

Garlic bread with tomato  5.50

Garlic bread with cheese  5.50

Garlic bread with rosemary & 
chilli        5.50

Garlic bread tricalore           6.00
Tomato, cheese, pesto & basil.

Pasta & Risotto
Spaghetti Vida                     12.50
King prawns, sun blush tomatoes, 
spinach, courgette, garlic & fresh chilli in 
a white wine and butter sauce.

Spaghetti Bolognese                  10.50
Traditional home made beef bolognese 
sauce.

Linguine Carbonara                  11.00              
Creamy parmesan sauce with pancetta 
& egg yolk.

Spaghetti Polpette                  11.50
Hand rolled spicy meatballs, served in a 
chilli tomato sauce.

Beef Lasagne                            10.50
Traditional bolognese sauce, between 
layers of pasta with bechamel sauce 
and cheese.

Rigatoni al Pollo                        10.50
Chicken, mushrooms with a tomato 
cream & white wine sauce.

Rigatoni Filleto                         13.50
Fillet steak, mushroom, onion, green 
peppercorn with a touch of napoli sauce, 
cream and flavoured with brandy.

Linguine al Salmone                    11.00
Smoked salmon cooked with cream, 
white wine & peas.

Linguine Cozze                     11.50
Mussels with shell on with onion, chilli 
white wine, napoli sauce & garlic sauce.

Penne Puttanesca                         10.50
Spicy chorizo, tomatoes, black olives, 
chicken & garlic with tomato sauce.

Spaghetti Napolitano            9.50
Penne with tomato, chilli, garlic & onion 
sauce.

Ravioli la Gamberi                    11.00
Crab & crayfish ravioli served with baby 
prawns in a creamy Napoli sauce.

Ravioli Spinachi e 
Ricotta                  10.00
Ravioli with spinach, ricotta & creamy 
green pesto sauce.

Gnocchi al Forno              10.00
Served with beef bolognese, topped 
with mozzarella.

Gnocchi al Pesto                           10.50
Served with pesto & sun blush tomatoes,
creamy sauce. 

Risotto Paesana                         11.00
Sautéed with chicken, onions, peppers,  
mushroom, garlic, white wine & tomato.

Risotto di Salmon                         12.00
Smoked salmon, spinach, spring onion, 
white wine, creamy Napoli sauce. 

Risotto al Funghi                           9.50
Mixed mushrooms, cream and white 
wine. 

Sides & Sauces
Sides                 3.50
Skinny fries, Truffle fries, Chunky chips, 
Onion rings, Rocket & parmesan 
salad, Sautéed mushrooms, Seasonal 
vegetables, mixed salad or Rosemary 
potatoes.

Sauces                3.50
Diane sauce, Peppercorn sauce, 
Dolcelatte sauce or Cacciatore sauce.

Mains

Fillet Steak                                                     24.00 
8oz fillet steak served with two sides 
and a choice of sauce.

Rib Eye Steak                                                 22.00
10oz rib-eye steak served with two 
sides and a choice of sauce.

Sirloin Steak                                                      21.00
8oz sirloin steak served with two sides 
and a choice of sauce.

Pollo alla Funghi                 16.00
Chicken in creamy mushroom & white 
wine sauce and a choice of two sides.

Pollo Rosemary                 16.50
Chicken with sunblushed tomato, chilli, 
fresh garlic, pepper, rosemary and white 
wine butter and a choice of two sides.

Pollo Cacciatore                 16.50
Chicken cooked with fresh peppers, 
onions, mushroom, tomato & red wine 
sauce with a choice of two sides.

Chicken Ballotine                 16.50
Chicken stuffed with spinach, mozzarella 
& sun dried tomatoes, wrapped in 
parma ham served with napoli sauce 
and a choice of two sides.

Rack of lamb                  18.50
Roasted rack of lamb with redcurrant 
demi glaze and a choice of two sides.

Salmon                   17.00
Oven baked salmon with a cream and 
napoli sauce, baby prawns and a choice 
of two sides.

Seabass                  16.50
Pan-fried seabass topped with a white 
wine and caper butter and a choice of 
two sides.

We are proud to say that all our meat is supplied by local award winning butchers Taylor's of Sale.

Surf and Turf`          4.50
Add King Prawns cooked in garlic 
and chilli & sunblushed tomatoes to 
any of our steaks.

Pizza
Margherita      9.00
Traditional tomato, mozzarella and basil. 

Fungi       9.50
Mushrooms. 

Florentina         10.00
Spinach, egg & parmesan shavings.

Sorrento   10.50
Ham and mushrooms.

Dolcelatte   11.50
Chicken, mushrooms, rocket & dolcelatte 
cheese.

Rustica     11.50
Goat’s cheese, black olives, peppers 
and rocket leaves. 

Quattro Stagioni   11.50
Ham, pepperoni, peppers & mushrooms. 

Salumi   12.00
Parma ham, Milano and Napoli salami.

Siciliana   11.50
Pepperoni, anchovies, black olives and 
chilli.

Gamberi   12.50
King prawns, fresh tomatoes, garlic, chilli 
& olive oil.

Solsicea   11.00
Pepperoni, onion, roasted peppers.

Polpette   11.50
Meatballs with a rich tomato and chilli 
sauce.

Calzone (may take a little longer)      12.50
Folded pizza with ham, mushrooms, 
pepperoni, mozzarella and either 
Napolitano Sauce or bolognese sauce.

Extra Toppings
Meat and Fish.      1.50
Vegetables and Cheese.      1.00



Desserts

 denotes a vegetarian dish.  We also have vegan options available at request.
All gratuities and service charge go to the team that prepare and serve your meal and drinks.

Food Allergies and Intolerances
Customers are advised to let our staff know if there are any foods that may cause an allergic reaction before you order. If you would like to 
know the list of ingredients used in a particular dish from our menus, our staff will be happy to assist you.

Homemade Tiramisu                                                       6.00

Chocolate Fudge Cake                               6.00
Served warm with Madagascan vanilla dairy ice-cream.

Chocolate Fudge Sundae                                                  6.50
Warm pieces of chocolate fudge cake, mixed with chocolate 
and vanilla ice cream, chocolate sauce, topped with whipped 
cream and a wafer.

Vida Special Dessert                    6.00
Please ask a member of the team for more details.

Vida Pavlova                              5.50
Meringue nests topped with fresh berries, Chantilly cream, 
and a fresh summer fruit compot.

Cheese Cake                             6.50
Ask a member of our team, for today’s flavour.

Affogato                               5.50
2 scoops of Madagascar vanilla icream, topped with crushed 
amaretto biscuits, served with a double espresso for pouring 
over. Why not add, a liquor to the espresso for an extra £1.50

Mixed Ice-Cream                                  4.00
Ask a member of our team, for today’s flavours. (3 Scoops)

Sorbet                               4.00
Lemon or raspberry sorbet. (2 Scoops)

Hot Drinks
Espresso                                     2.00

Double Espresso                                  2.50

Americano                               2.50

Cappuccino                               2.75

Latte                                        2.75
Add a flavoured syrup for only 65p. Choose from caramel, 
vanilla, hazelnut or peppermint.

Flat White                                            2.85

Macchiato                                2.25

Double Macchiato                     2.55

English Breakfast Tea                                 2.00

Herbal Tea                                           2.50
Please ask a member of our team for our selection.

Hot Chocolate                                 3.00

Full Works Hot Chocolate                    3.50
Hot chocolate topped with whipped cream and marshmallows.

Flavoured Hot Chocolate                         3.95
Hot chocolate with either peppermint, caramel, orange or 
hazelnut syrup.

Alcoholic Hot Drinks
Alcoholic Americano                                6.00
A shot of either Tia Maria, Jamesons, Amaretto or Brandy in 
an Americano with sugar and a cream floater.

Alcoholic Latte                                6.00
A shot of either Baileys or Frangelico in a latte topped with 
whipped cream.

Alcoholic Hot Chocolate                                    6.00
A shot of either Baileys, Frangelico, Brandy or Cointreua in a 
hot chocolate topped with whipped cream.


