
* * White * *
Legato Inzolia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Sicily
( LIGHT ) ( FRESH ) ( ZESTY )
175ml £4.25   Carrafe 500ml £12.50   Bottle £18.00

Riva Leone Gavi . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Piedmont 
( CITRUS ) ( FRESH PEACH ) ( SOFT )
175ml £5.25   Carrafe 500ml £15.50   Bottle £22.00

Buca di Beppo Toscana Bianco . . . . . . . . . . . . . . . . . .Tuscany 
( PEARS ) ( SMOOTH ) ( VANILLA ) 
175ml £6.25   Carrafe 500ml £18.50   Bottle £25.00

Jvbilvm Sicilia Pinot Grigio . . . . . . . . . . . . . . . . . . . . Sicily
( APPLES AND PEARS ) ( BRIGHT ) ( FLORAL ) 
175ml £6.50   Carrafe 500ml £17.00   Bottle £26.00

Terre di Vulcano Falanghina Benevento . . . . . . .Basilicata
( SOFT ) ( HONEYSUCKLE ) ( HINTS OF JASMINE ) 
175ml £6.50   Carrafe 500ml £18.50   Bottle £27.00

Marotti Campi Verdicchio Classico . . . . . . . . . . . . La Marche 
( LIVELY ) ( CITRUS FRUIT ) ( MINERAL ) 
175ml £7.25   Carrafe 500ml £21.00   Bottle £29.00

Banfi Pinot Grigio San Angelo . . . . . . . . . . . . . . . . . Tuscany 
( CRISP ) ( YELLOW STRAW ) ( LIME OIL )
175ml £8.00   Carrafe 500ml £23.00   Bottle £32.00

Bastianich Vigne Orsone Sauvignon Blanc . . . . . . . . .Friuli 
( TROPICAL ) ( ELEGANT ) (MINT LEAVES ) 
175ml £8.00   Carrafe 500ml £25.00   Bottle £35.00

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

* * Pinks * *
Pinot Grigio delle Venezie Blush . . . . . . . . . . . . . . . . Veneto
( EASY DRINKING ) ( SUBTLE FRUITS ) ( SOFT FRUITS )
175ml £5.25   Carrafe 500ml £15.00   Bottle £22.50

Marotti Campi Lacrime Rosato . . . . . . . . . . . . . . . . . . . Marche 
( SOPHISTICATED ) ( RED BERRIES ) ( FULL OF CHARACTER )
175ml £7.50   Carrafe 500ml £21.00   Bottle £32.00

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

* * Bubbles * *
Prosecco Valdobbiadene Brut Jeio Bisol NV . . . . . . . . .Veneto 
( FRESH PEACHES ) ( SHERBERT ) ( SOFT BUBBLES )
125ml £7.00  Bottle £30.00

Mum Cordon Rouge Brut . . . . . . . . . . . . . . . . . . . . . . . . . .France
( FRESH ) ( PEAR DROP ) ( VIVACIOUS )
125ml £7.00  Bottle £30.00

Veuve Clicquot Ponsardin Yellow Label Brut . . . . . . . France
( RICH ) ( TOASTED BRIOCHE )  ( BRIGHT )
125ml £14.00  Bottle £56.00

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

* * Red * *
Legato Nero d’Avola . . . . . . . . . . . . . . . . . . . . . . . . . . . .Sicilia 
( SPICY ) ( CHERRY ) ( REFRESHING ) 
175ml £4.50   Carrafe 500ml £12.50   Bottle £18.50

Fico Grande Sangiovese . . . . . . . . . . . . . . . . . Emilia-Romagna 
( SUBTLE SPICEYNESS ) ( RIPENED STRAWBERRIES ) ( OAKY )
175ml £4.75   Carrafe 500ml £13.50   Bottle £19.50

Riva Leone Barbera . . . . . . . . . . . . . . . . . . . . . . . . . . Piedmont 
( BLACKCURRENT ) ( SUBTLE ) ( BLACK PEPPER ) 
175ml £5.50   Carrafe 500ml £15.50   Bottle £23.00

Thesaurum Corvina Cabernet Sauvignon . . . . . . . . . . . Veneto 
( RICH ) ( BLACKBERRYS ) ( VANILLA )
175ml £4.75   Carrafe 500ml £15.25   Bottle £23.00

Buca di Beppo Chianti  . . . . . . . . . . . . . . . . . . . . . . . .Tuscany 
( TABACCO ) ( CHERRY ) ( CINNAMON ) 
175ml £6.00   Carrafe 500ml £18.50   Bottle £26.00

Fratelli Barba Montepulciano d’Abruzzo . . . . . . . . . Abruzzo 
( PEPPERY ) ( THICK AND SYRUPY ) ( BLACK PEPPER ) 
175ml £6.95   Carrafe 500ml £20.00   Bottle £30.00

Villa Belvedere Valpolicella Superiore Ripasso . . . .Veneto 
( CHERY ) ( VANILLA ) ( SPICE ) 
175ml £6.95   Carrafe 500ml £21.00   Bottle £29.00

Angelo Veglio Barolo . . . . . . . . . . . . . . . . . . . . . . . . Piedmont 
( ELEGANT ) ( RIPE RED FRUIT ) ( FLORAL )
175ml £10.00   Carrafe 500ml £35.00   Bottle £43.00

* * Cocktails * *
Peach Bellini . . . . . . . . . . . . . . . . . . . . . .£4.95
Ice cold prosecco stirred with funkin peach puree

Mojito, Classic, Mango or black rasberry . . . . . . . . £6.50
Havana Club 3yr, Mint and Lime muddled (with Funkin 
puree if flavored) stirred into crushed ice

Lady Marmalade. . . . . . . . . . . . . . . . . . . . . £5.50
Limoncello, Triple Sec, Sugar syrup, Lemon juice, 
shaken and strained

Amaretto Disaronno Sour. . . . . . . . . . . . . £4.95
Disaronno, Lemon Juice, Sugar, Angostura, served with ice

Sgroppino. . . . . . . . . . . . . . . . . . . . . . . . . .£6.50
Crystalnaya Vodka, Prosecco, Fresh Lemon Sorbet 
stirred garnished with freshly chopped mint

Italian Margarita . . . . . . . . . . . . . . . . . .£5.50
Gold Tequila, Amaretto, Cointreau, Fresh orange juice 
and sour mix shaken and served over ice

Café Ecossais. . . . . . . . . . . . . . . . . . . . . . .£5.95
Fresh Espresso, Johnny walker red, Vanilla 
Syrup, Coffee Liqueur and baileys, shaken over ice, 
strained and served

125ml glasses of wine are available on request.



Antipasti
Garlic bread. . . . . . . . . . . . . . . . . . . . . . . . £2.95
Garlic & mozzarella bread . . . . . . . . . . . .£3.95
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -
HOT
Crisp calamari. . . . . . . . . . . . . . . . . . . . . . £5.50
Garlic mayonnaise

Arancini with spicy tomato sauce. . . . . . £5.50
Sicilian stuffed rice balls filled with mozzarella

Mussels Bianchi. . . . . . . . . . . . . . . . . . . . . £7.50 
Mussels steamed in white wine and garlic butter

Minestrone. . . . . . . . . . . . . . . . . . . . . . . . . .£5.50 
Classic Italian broth, served with pesto and garlic bread
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -
COLD
Melon & Parma ham. . . . . . . . . . . . . . . . . . . £7.95 
Prawn cocktail. . . . . . . . . . . . . . . . . . . . . . £7.95 
Smoked salmon with ricotta & lemon. . . . .£6.95 
Slow Cooked pork shoulder & balsamic onion. . .£5.95 
Served with toasted ciabbata bread
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -
SALAD
Caprese. . . . . . . . . . . . . . . . . . . . . . . . . . . . £5.50
Tomato and mozzarella with fresh basil and olive oil

Apple & Gorgonzola. . . . . . . . . . . . . . . . . . .£8.95
Granny smith apple, spiced walnuts, dried cranberries
And gorgonzola cheese, tossed in seasonal leaves.

Caesar. . . . . . . . . . . . . . . . . . . . . . . . . . . . . £6.50 
Crisp lettuce tossed in our Caesar dressing with garlic 
croutons Anchovies and parmesan cheese
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

Pizza from our stone baked oven:
       12” round  24” long
Margherita. . . . . . . . . . . . . . . . .£8.95 . . . . £16.95
Tomato & mozzarella 

Supremo Italiano. . . . . . . . . . . £9.95 . . . . .£18.95 
Spicy Italian sausage, chucks of ground beef with bell 
peppers & onions

Hawaiian. . . . . . . . . . . . . . . . . . £9.95 . . . . £18.95 
Prosciutto ham & pineapple

Pollo. . . . . . . . . . . . . . . . . . . . . £9.95 . . . . .£18.95
Chicken & mushroom 

Pepperoni. . . . . . . . . . . . . . . . . .£9.50 . . . . £17.95
Frutti di mare. . . . . . . . . . . . . .£10.50 . . . £19.95 
Mussels, prawns and smoked salmon, tomato & mozzarella

Giardiniera. . . . . . . . . . . . . . . .£9.55 . . . . .£17.95 
Italian garden pizza with artichokes, broccoli, peppers, 
olives, red onion, tomato, garlic and basil

Spicy meatball Calzone. . . . . . . . . . . . . . £10.50

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

On the Side:
Fries. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £2.95 
Dusted with either Garlic, chilli, parmesan or paprika
Courgette and Parmesan frites . . . . . . . . £2.95 
Creamed spinach. . . . . . . . . . . . . . . . . . . . . £2.95 
Grilled Mediterranean vegetables. . . . . . £2.95 
with pesto
Rosemary roasted potatoes. . . . . . . . . . . . £2.95 
Tomato, red onion and basil salad. . . . . . £2.95
Green salad with parmesan. . . . . . . . . . . . £3.95

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

Pasta
Baked Rigatoni. . . . . . . . . . . . . . . . . . . . . .£9.95 
Rich meat & Italian sausage ragu, tossed in imported Italian 
rigatoni Topped with mozzarella, ricotta cheese and baked

Spaghetti Carbonara. . . . . . . . . . . . . . . . . £8.95
Pancetta bacon and Italian spaghetti tossed in a rich 
garlic & sage cream

Spaghetti and Meatball. . . . . . . . . . . . . . .£9.95 
Our famous mouth watering meatball, smothered in spicy 
homemade marinara sauce
Macaroni cheese. . . . . . . . . . . . . . . . . . . . .£8.50 
Imported Italian macaroni, served in a four cheese sauce

Penne prima vera. . . . . . . . . . . . . . . . . . . . £8.95
Imported penne pasta, seasonal vegetables tossed in a 
rich tomato sauce, finished with zesty gremolata

Linguini, with crab and chilli. . . . . . . . .£9.95
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

Mains
CARNE
Chicken Milanese. . . . . . . . . . . . . . . . . . . . £9.95 
Butterflied chicken breast, coated in bread crumbs and pan 
fried Until crisp, served with tomato salad and salsa verde

Flat-iron steak with parmesan fries. . . £14.95
250 gram Donald Russell steak with sun-dried tomato butter 

Pork cutlet with Romesco sauce. . . . . . . . £9.95 
rosemary potatoes
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -
PESCE
Salmon fillet punttanesca. . . . . . . . . . .£11.50 
Grilled salmon with tomato, olive, caper, anchovy sauce

Seabass with chilli & fennel. . . . . . . . . £15.95
“Frito-misto”. . . . . . . . . . . . . . . . . . . . . . . £14.50 
Tender pieces of scampi, calamari, salmon and whitebait 
fried in the buca flour until golden and crispy

vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvv

Dessert
Tiramisu. . . . . . . . . . . . . . . . . . . . . . . . . . . £5.50
Roasted strawberries. . . . . . . . . . . . . . . . . £6.95 
balsamic vinegar and mascarpone
Nutella pizza. . . . . . . . . . . . . . . . . . . . . . . £5.95.
Baked cheesecake. . . . . . . . . . . . . . . . . . . . £5.95
Tradition baked cheesecake served with raspberry &  
hazelnut sauce

Selection of ice creams & sorbet. . . . . . . . . . .
£2 for one scoop/£4 for two/£5 for three  
Vanilla, chocolate, strawberry, coconut, lemon sorbet and 
orange sorbet

Chocolate Nemesis cake . . . . . . . . . . . . . . £5.50 
Moist rich chocolate cake served with sweet creme fraiche

Italian cheese plate. . . . . . . . . . . . . . . . . £6.95 
Served with bread and honey
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

THE BIG DOG
SUNDAY LUNCH
IS BACK
The Great British roast at Buca
Six great courses. One great price

All prices are inclusive of VAT at the current rate. All weights where stated are approximate prior to cooking. We cannot guarantee that our dishes do not contain nuts, nut derivatives or any other 
potential allergen. As our guest, if you have any special dietary requirements, please ask your server and they will be more than happy to help you. Village Urban Resorts will not knowingly sell 

food required to be labelled as containing gm material.


