Please note all meals are cooked from fresh. At busy periods waiting time could take a little

longer than normal. Thank you.

ANTITPAST I STARTERS

Zuppa del giorno £4.25
Soup of the day.
Gamberoni all’aglio £6.50

King prawns, cooked in white wine & garlic.

Calamari Fritti £5.90
Original Italian fried squid rings.

Tortine Di Pesce £5.90
Haddock & spring onion Fish cakes

served with a sweet chilli dip

Melone al bosco £4.75
Melon fan drizzled with raspberry couli.

Salsicia alla griglia £5.75

Fresh Italian sausage split & charcoal grilled,
served with a tomato relish

Tuscan extra vergin olive oil & balsamic vinegar from modena served with our own

home made Fresh crusty bread to dip

Coctail di Gamberetti £5.75
Prawn cocktail.
Cozze Alla Maurizio £6.90

Mussels cooked in light herbs, white
wine & tomato sauce.

Funghi all’aglio £5.25
Mushrooms tossed in garlic, onions,

herbs and white wine.

Funghi Ripieni £5.55

Stuffed mushrooms. Stuffed with pate
and cheese, drizzled with butter &
garlic sauce.

Gamberoni Arrabbiati £6.90

King prawns cooked in a medium hot
chilli sauce, tomato, white wine and
and mushrooms.

£3.25

Dip only £2.25

PRIMI PIATTI PASTA DISHES

Spaghetti Napoli £8.90
Tomato and fresh basil sauce. (V)
Penne Primavera £9.90

Vegetarian dish, Pasta, courgettes, garlic, wine
mushrooms, tomato & herbs. (V)

Tortellini Alfredo £10.90
Tasty fresh pasta parcels filled with Parma Ham

& cheese, topped with a tasty ham, mushroom &
cream sauce.

Penne alla Moscovich £10.90
Smoked salmon, prawns, pasta, cream

Tomatoes & wine.

Traditional Lasagne £10.50

Spaghetti Bolognese £9.50
Traditional Italian meat sauce.
Penne Pinocchio £9.90

Tender pieces of chicken, mushrooms,
cream, wine & parmesan cheese.

£10.50
Smoked bacon, hot chillies, with white

wine, mushrooms and tomato sauce

(hot pasta dish).

Spaghetti Amatriciana

®Penne Con Manzo Piccante £10.90

Penne pasta cooked with spicy beef
Mushrooms, & In a tomato sauce



PITATTI CON CARNE MEAT DISHES

Fesa Di Manzo Alla Griglia £12.90
10°z Welsh Black Rump steak served with a
generous salad garnish, onion rings &

breaded mushrooms.

Bistecca Diana £14.50
Sirloin cooked in French

mustard mushrooms, wine, brandy

& cream sauce.

Bistecca al Pepe Nero £14.50
Sirloin cooked in red wine, brandy,

cream & black crushed pepper.

Spalla/o coscia D’agnello Alla Menta  £13.95

Lamb Shoulder/shank slowly cooked in a
mint red wine sauce.
(Please ask which one is available on the evening)

Bistecca alla Griglia £13.70

Grilled sirloin steak Served with salad,
onion rings & breaded mushrooms.

Filetto di Maiale al Porto £13.75

Tender loin of pork cooked in a apple &
port sauce.

Bistecca Barolo £14.50

Sirloin steak cooked in a strong
red wine and mushroom sauce

POLLAME POULTRY DISHES

®ollo alla Crema £13.50

100z Breast of chicken cooked in a
white wine, mushroom cream
& sherry sauce.

Pollo Peperonata. £13.75
100z Breast of chicken cooked in

white wine, sweet peppers, garlic

& tomato sauce.

®ollo Cacciatore £13.50

100z Breast of chicken, cooked in
tomatoes, olives and cappers

Pollo Parmigiana £13.50
100z Butterflied breast of chicken

pan fried & baked in the oven

with ham & two cheeses.

Anatra Alla Amarena £14.95

Breast of Duck cooked in madeira wine
and wild black cherries.
(cooked medium unless otherwise stated)

Petto di Pollo alla Griglia £11.95

100z Breast of chicken, charcoal
grilled with side salad garnish.



PE S CHE
Coda di Rospo alla Diavola £14.95
Pieces of monkfish cooked in white wine,
chillies, tomato & prawns.
@Branzino Pazzo £16.50

A generous 120z to 14°zFillet of Sea Bass
baked & served on a bed of pan fried spinach

FFITSH DISHES

Salmone con Burro Limone Erbette £13.25

Poached salmon with lemon
& herb butter.

£14.25
Pan fried Hake served on a bed of baby

Nasello Con Spinaci

spinach leaves, gently cooked in a butter

leaves, cherry tomatoes sauce & drizzled with pesto sauce.

& green pesto jus.

Pesce Spada Alla Griglia £13.25
Grilled swordfish served with

salad garnish.

CONTORIN L SITDE DISHES

Verdure Stagionali £2.95 Bowl of Olives £3.95 Patate Saltate £2.75

Seasonal vegetables Marinated(green or black) Sauté potatoes

Insalata Mista £3.50 ®Patatine Fritte £2.25 Pomodoro e Basilico £3.90

Mixed salad Chips Slices of tomatoes dressed with
olive oil, balsamic vinegar &
fresh basil.

Garlic Bread £2.60 Garlic Bread £3.50

topped with mozzarella cheese

All main dishes are served with seasonal vegetables and a choice of chipped potatoes or

sauté potatoes (except pasta dishes).

Homemade Italian bread is served with your meal. Extra Bread £1.50
Dolci Desserts
A selection of deserts available. Please ask a waiter/waitress. £3.95
Coffees
Cappuccino £2.30 Italian Filter £1.75 Espresso  £1.75
Liquer coffee £4.25 Floater Coffee £3.25 Tea £0.90

Giovanni and Antonio Hope you enjoy your meal!

Café di Napoli, 28 Windsor Road, Neath Tel:01639 643741



Sambuca

Lemoncello

Vecchia Romagan

Amaro Lucano

Bacardi
Malibu
Bailey’s
Cointreau
Martini

Bells
Gordon’s Gin

Archers

www.cafe-dinapoli.com

Ttalian

£3.00 (per25ml)
£3.00 (per25ml)
£3.25 (per25ml)

£3.00 (per25ml)

Othexr

£2.50 (per25ml)
£2.40 (per25ml)
£3.30 (per50ml)
£2.40 (per25ml)
£2.80 (per50ml)
£2.50 (per25ml)
£2.60 (per25ml)

£2.40 (per25ml)

Jameson Irish Whiskey £2.80 (per25ml)

Nastro Azzurro

Stella Artois

Smirnoff Ice

Coke/Diet Coke/ Lemonade

Mixers

Surgiva

Spririts

Amaretto
Strega

Grappa

Spirits
Smirnoff Vodka
Taboo
Tia Maria
Jack Daniels
Famous Grouse
Courvoisier
Grand Marnier

Southern Comfort

Lemonade mixer

Rottled Reers

£2.95 (330ml)

£2.85 (330ml)

£2.95 (275ml)

Strong Bow

Carlsberg

So ft Drrinks

£1.40

£1.85

(Italian Bottled Water Still or Sparkling)

£1.70

J20 fruit juice

Soda water (113ml)

£2.90 (per25ml)
£3.30 (per25ml)

£3.25 (per25ml)

£2.50 (per25ml)
£2.90 (per50ml)
£2.60 (per25ml)
£2.80 (per25ml)
£2.60 (per25ml)
£3.00 (per25ml)
£3.00 (per25ml)

£2.50 (per25ml)

£0.50

£2.65 (275ml)

£2.65 (275ml)

£2.30

£0.95



