Pizza

Casa Mia Special £8.50
Chef’s special pizza with a little bit of everything and a lot of love!
NEW! Pizza del Millennio £8.50

Tomato, buffalo mozzarella topped with rocket leaves, parma ham and
parmesan shavings

Francesco’s Special £8.50
Fresh tomatoes, baby mozzarella, basil, sliced ham, mushrooms,
olive oil and parmesan cheese

Marta’s Special £8.50
Mozzarella cheese, parma ham and porcini mushrooms
Pescatore £8.50

Tomato, mozzarella cheese, calamari and king prawns

Pizza Diavola
Not for the faint hearted! With tomato, hot chilli, peppers, mozzarella cheese
and basil

Carciopizza
Artichoke puree, artichoke hearts, baby mozzarella, fresh sliced tomatoes,
parmesan, fresh basil and olive oil

Porcini £8.507
Wild mushroom puree, baby mozzarell, fresh sliced tomatoes, parmesan
cheese, mushrooms, basil and olive oil

Margherita Deluxe
Sliced cherry tomatoes with extra virgin olive oil, buffalo mozzarella, fresh basil
and parmesan cheese

0’Sole Mio £8.507
Asparagus puree, topped with sliced fresh tomatoes, baby mozzarella,
asparagus tips, extra virgin olive oil, fresh basil and parmesan cheese

Calzone Casa Mia £8.95
Folded pizza with tomato, mozzarella cheese, spinach and ham

Calzone Kiev £8.95
Folded pizza with tomato, mozzarella cheese, chicken, ham and garlic

Quattro Stagioni £7.95
Tomato, mozzarella cheese, hot pepperoni, salami, peppers, onions
Capricciosa £795
Tomato, mozzarella cheese, basil, olives, artichokes, ham and mushrooms
Tropicana £7.95
Tomato, mozzarella cheese, ham and pineapple

Quattro Formaggi £7.957
Tomato, basil and four speciality Italian cheeses - pecorino, provolone,

ricotta and mozzarella

Pizza Rosa £7.95
Tomato, mozzarella cheese, tuna and onions

Pepperoni £7.95
Tomato, mozzarella cheese, hot pepperoni and chilli

Pizza Mista &£795v
Tomato, mozzarella cheese, peppers and aubergine

Funghi £7.257
Tomato, mozzarella cheese, basil and fresh sliced mushrooms

Prosciutto £7.25
Tomato, mozzarella cheese, basil and ham

Napoli £71.25
Tomato, mozzarella cheese, capers, anchovies and olives

Margherita £6.957
Tomato, mozzarella cheese and basil

Pizza of the Day from £8.95

Please ask for today’s specials

Garlic Bread £4.65 Tomato Garlic Bread £4.65
Tomato Garlic Bread
with Cheese £6.95  Extra Toppings £1.25

£8.501

£8.501

£8.507

NEW! Lasagna di Salmone & Finocchio £7.95
Fresh lasagne sheets alternately layered with pan fried fresh salmon and a
creamy fennel sauce.

Lasagna £6.95
Freshly baked with bolognese sauce, tomato, mozzarella and parmesan cheese
Penne al Pomodoro £5.957
Fresh Penne pasta with homemade tomato and basil sauce and mozzarella
cheese

Pasta Al Forno £6.95
Oven baked pasta with Bolognese sauce, tomato and mozzarella cheese
Vegetarian Pasta Bake £6.957
Pasta baked with a selection of fresh vegetables, tomato, cheese and herbs

Homemade Spinach and Ricotta Cannelloni £6.951
Homemade Meat Cannelloni £6.95
Spaghetti Aglio, Olio, Peperoncino and Pinoli £6.957

An old fashioned traditional dish with garlic, chilli, olive oil and pine kernels

Pasta of the Day from £7.25
Please ask for today’s specials

Main Courses”

Spiedini di Pesce alla Griglia £8.95
Mixed fish kebabs selected fresh from today’s catch, drenched in white wine,
charcoal grilled with fresh herbs, lemon juice and prime balsamic vinegar
Filetto di Salmone Ferri £8.95
Fresh prime salmon fillet charcoal grilled and served with a lemon wedge

Chicken Cacciatora £1.25
A tasty Italian chicken casserole cooked with courgettes, carrots and other
fresh market vegetables. Served piping hot.

Chicken Milanese £7.50
Pan fried supreme of chicken layered with ham and cheese and oven baked
on a bed of tomato sauce. Topped with a creamy mushroom sauce

Italian Meatballs £7.95
One of the most popular Casa Mia dishes made with 100% prime beef and
herbs. Cooked with tender love in a traditional tomato and basil sauce,

Spare Ribs £6.95
Pork spare ribs covered in a barbeque sauce
Parmiggiana di Melenzane £6.957

Freshly sliced aubergines baked with mozzarella, parmesan and tomato sauce

Giant Stuffed Mushroom £5.957
Giant flat mushroom stuffed with garlic, breadcrumbs, herbs and sun dried
tomatoes then oven baked on a tomato base. Topped with melted mozzarella

Salads / Appetisers”

Small Large
Seafood Salad £4.95 £8.95
Baby Mozzarella Salad £4.95 £8.95 4
Smoked Chicken Salad £4.95 £8.95
Salad of the Day £4.95 £8.95
Please ask for today’s specials
Freshly Marinated Anchovies £4.95 £8.95
Charcoal grilled vegetables £4.95 £8.95 v
Served with Balsamic Dressing
Fresh Asparagus Parmiggiana £5.95 [6 spears] 1

Antipasto Misto £8.95
Casa Mia speciality. A mix of hors d’oeuvres with a bit of everything, As a
starter to share or a main course for one.
Fresh Spinach £2.50/100gr
Roasted Vegetables  £2.35/100gr
Garlic Mushrooms ~ £3.95/100gr

Potatoes of the Day £2.35/100gr
Italian Homemade Ciabatta £1.75
[Choose from todays selection]

All dishes may contain traces of nuts. J/ denotes vegetarian.
*An extra £1.00 per item is added to final bill if it is required hot.



Take Away Wine List

(prices apply only to take away orders with a spend of

£10.00 or more on take away food. Wine Cannot be
consumed on the premises)

IE3 Montepulciano D’abruzzo D.0.C Scialletti 75¢1 £6.05

3 Sammarco Rosso 1.G.T. 2002 Scialletti 75¢1 £9.95 * . n
Grape variety Montepulciano, Sangiovese and Malbech. It has a bright ruby
red colour, with a delicate, lingering, flowery bouquet, with a scent of violets. l
A dry taste, harmonious and velvety.

I3 Chianti D.0.C.G. 2003/2004 Fattoria Loppiano 75c1 £9.05 N -
Grapes Variety San Giovese, Malvasia Nera,Cannaiolo Nero,Merlot and
Cabernet.

[7] Trebbiano D’abruzzo D.0.C. Scialletti 75¢1 £6.05 T A K E A W A Y

[T sammarco Bianco 1.G.T. 2005 Scialletti 75¢c £9.05

[ Pinot Grigio d.o.c Del friuli 2005 Il Tralcetto 75¢cl £9.95

[ Biancolella D.0.C. 2005 - Casa D’ambra 75¢1 £9.95

Grape Variety: Chardonnay, Malvasia, Passerina & Trebbiano. This wine is
perfect as an aperitif. Ideal with cold starters, fish dishes, soups and grilled M EN U
meat. Try, if you don’t like it Francesco will drink it!!

Dry, crisp, full-flavoured, with complex fruit fragrances, in particular orange
zest. Intense, with a slight note of nutmeg, peach, and acacia blossom. Enjoy
with shellfish, and with seafood dishes in general. 100% Pinot Grigio.

Grape Variety: Biancolella which are locally grown variety on the island of
Ischia that dates back to 200 years. Obtained with traditional vinfication
methods this wine is simple fantastic. Ideal with fish and antipasti.

3 Cerasuolo Rosé Scialletti 75¢1 £6.95

05/07

The mixed Case 6 Bottles*
1 x Cerasuolo Rose, 1 Sammarco Rosso, 1 Chianti DOCG,
1 Pinot Grigio, 1 Sammarco Bianco, 1 Biancolella £45.95

The red case 6 Bottles*

For orders please call:

2 Sammarco Rosso, 2 Chianti DOCG, 2 Montepulciano D'abbruzzo Casa Mia, Chape| Allerton 0870 444 5156
£41.95 . . .

The white case 6 Bottles* Casa Mia, Millennium 0870 428 3001

1 Pinot Grigio , 1 Sammarco Bianco, 1 Biancolella, Fax 0870 444 5159

3 Trebbiano D’abbruzzo £41.95

* the above cases offers cannot be changed, amended or exchanged. This offer cannot
be used in conjunction with any other offer or promotion.

Outside Catering

(during office hours)

Take Away Wine List

Casa Mia can look after all your catering needs whether it’s a
small business lunch, a birthday party in your own home, a
wedding in a marquee or a large corporate event - our chefs will
prepare wonderful Italian cuisine for you and your guests, no
matter how large or small your event.

For more information on outside catering please contact:

0870 444 5154
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10-12 Stainbeck Lane
. . Chapel Allerton LEEDS LS7 3QY
Millennium Square OPEN 9.00am - 10.30pm
Great George Street LEEDS LS1 3DP
OPEN 8.00am — 10.30pm
vawcasamlaonllne com www.casamiaonline.com



