
 

 

 

For bookings visit www.casamiaonline.com or call 0845 688 1818 

 
 

 
This year Casa Mia will celebrate 13 years, and we would like to thank you for your continued custom,  
support and feedback. We really appreciate it. Our aim is to create a family ambience, relaxed and  
friendly, the ideal venue to spent time with your friends and family. Our team are always eager to  
please you and we will do our utmost to meet your requests. Last summer whilst I was in Italy I came  
across this little proverb on the front door of a villa and I thought how appropriate it was for Casa Mia  
( My House ). 
 
Francesco & Marta Mazzella. 
 

Casa Mia puoô sostituire il Mondo. 
Il Mondo non puoô sostituire Casa Mia 

 
Casa Mia can change the World. 

The World cannot change Casa Mia 
ÝÝÝAnonymous  

 
 

Dates for your diary at Casa Mia  
 
 

11th-18th February Valentine Week - Book now to avoid disappointment. 
Free gift for every couple. 
 

18th March Mothers Day - Book now to avoid disappointment. Free gift for  
every mum. 
 
 

Masterclasses @ Casa Mia Millennium Classes from Ã42.95 
 

Sunday 5th February 2012 - Hands-on Meat Masterclass 
Sunday 19th February 2012 - Pasta 
Sunday 4th March 2012 - Fish 

Sunday 25th March 2012 - Spring Dinner Party (Meat) 
Sunday 15th April 2012 - Pasta 
Sunday 20th May 2012 - Fish 

Sunday 10th June 2012 - Meat (BBQ) 
 
 

 
 
 
 
 

 

 
 
 
 
 
 
   www.twitter.com/CasaMiaGroup                                   www.facebook.com/casa-mia-restaurant  
 



 

Some dishes may contain traces of known allergens e.g. nuts 

 

 
 

 
Casa Mia speciality. A mix of hors dèoeuvres with a bit of everything. As a starter to share from 2 to 4  
people. For vegetarian option please ask the waiter. 
 

 
Casa Mia speciality. Choose from mix, vegetarian or meat option, for one person. 
 

Served on a bed of wild rocket with extra virgin olive oil, lemon & sliced red onions.  
 

Please ask for todayès special. 
 

 
Fresh seafood salad with pepper, carrots, celery, king prawns, calamari, dressed with lemon juice, extra 
virgin olive oil. 
 

 
 

Smoked chicken breast served with peppers, celery and cabbage, with extra virgin olive oil. 
 

 

Pan fried mushrooms with white wine, garlic & olive oil, served on toasted Italian ciabatta. 
 

Please ask for todayès specials. 
 

Marinated anchovies, served with capers, black olives and toasted garlic ciabatta bread. 
 

Served with balsamic dressing. 
 

 
 
 
 

Penne pasta with, extra virgin olive oil,Ý garlic, chilli, tomato sauce, concasse tomatoes and fresh basil.  
Please note this dish is very spicy !!! 
 

Penne pasta with aubergine, cherry tomatoes, carrot puree, garlic & fresh red chilli. 
Ã1 from each dish sold goes to our chosen charity 'New Sight' Visit www.samoutou.com for info. 
 

 
Fresh lasagne sheets layered with pan fried fresh salmon & asparagus in a cheese sauce. 
 

 
Freshly baked with Bolognese sauce, tomato, mozzarella and parmesan cheese. 
 

 
Fresh penne pasta with home-made tomato and basil sauce and mozzarella cheese. 
 

 
Oven baked pasta with Bolognese sauce, tomato and mozzarella cheese. 
 

 
Pasta baked with a selection of fresh vegetables, tomato, cheese and herbs. 

  



 

Some dishes may contain traces of known allergens e.g. nuts 

 

 
Home-made spinach and ricotta cheese cannelloni, baked in tomato and cheese sauce. 
 

Home-made meat cannelloni, baked in tomato and cheese sauce. 
 

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

 
Durum wheat spaghetti with fresh fish sauce, tomatoes, garlic and fresh parsley. 
 

 
Fresh homemade potato & flour dumplings with tomatoes, mozzarella, and basil. Simple but divine! 
 

 
Please ask for todayès specials. 
 
 
 
 

 
Mixed fish kebab selected fresh from todayès catch, drenched in white wine, charcoal-grilled with  
fresh herbs, lemon juice and prime balsamic vinegar.  
 

 
Fresh prime salmon fillet grilled and served with a lemon wedge. 
 

 
Ask for today's fresh fish. 
 

 
Best Yorkshire beef, slow roasted and served on a bed of carrots and potato mash with a red wine 
reduction and a hint of chocolate.  
 

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

 
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. 
 

 
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, and served with spaghetti or penne pasta. 
(this dish does not qualify for the 2x1 offer)Ý 
 

 
Pork spare ribs covered in a barbeque sauce. 
 

 
Freshly sliced aubergines baked with mozzarella, parmesan and tomato sauce. 
 
 
 
 

 
Pizza base, topped with tomato base, little e/v olive oil, parmesan cheese & baked, topped with a fresh
mixed leaves salad with rocket , extra virgin olive oil & balsamic, with parmesan shavings. Simple light 
& divine, the ideal pizza for the post-Christmas blues !!( maybe less than 500 calories ) 
 

 
Tomato, mozzarella, Parma ham, pepperoni, salami Napoli, chilli and basil. 
 

 

 

 

 



 

Some dishes may contain traces of known allergens e.g. nuts 

 

Francesco's favourite pizza, tomato base, buffalo mozzarella, fresh basil leaves, parmesan cheese and  
extra virgin olive oil. Margherita's will never be the same again!! 
 

This is a pizza with an identity crisis, it canèt decide if it's a Pizza or a Calzone. Try & email or twit us 
your thought! The calzone is filled with ricotta, ham & salami Napoli, topped with tomato, bufala  
mozzarella, meatballs, ham, fresh basil & parmesan cheese. Simply Divine. 
 

Tomato base, mozzarella cheese and fresh chips ( not just for the kids)!!! 
 

Pizza topped with our secret creamy recipe (ricotta cheese, artichoke, black olives, pesto, extra virgin  
olive oil) topped with sliced tomatoes, sundried tomatoes,Ýartichoke heart, basil, parmesan cheese,  
baby mozzarella. Then topped with fresh rocket leaves, truffle oil and parmesan shavings.  
 

Pesto base, fresh Pachino cherry tomatoes, buffalo mozzarella, rocket and parmesan shavings. 
 

Tomato, buffalo mozzarella, Italian meatballs, ham, parmesan cheese, basil. 
 

Tomatoes, roasted red & yellow peppers, goats cheese, pine nuts, extra virgin olive oil and  
fresh rocket leaves. 
 

Chefès special pizza with a little bit of everything and a lot of love! 
 

Fresh tomatoes, baby mozzarella, basil, ham, mushrooms, olive oil & parmesan cheese. 
 

Tomato, mozzarella cheese, calamari and king prawns. 
 

Not for the faint hearted! With tomato, hot chilli peppers, mozzarella cheese & basil. 
 

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

Wild mushroom pur®e, baby mozzarella, fresh sliced tomatoes, parmesan cheese, mushrooms, basil and
olive oil. 
 

Folded pizza with tomato, mozzarella cheese, spinach and ham. 
 

Folded pizza with tomato, mozzarella cheese, chicken, ham and garlic. 
 

Tomato, mozzarella cheese, hot pepperoni, salami, peppers, onions. 
 

Tomato, mozzarella cheese, basil, olives, artichokes, ham and mushrooms. 
 

Tomato, mozzarella cheese, ham and pineapple. 
 

Tomato, basil and four speciality Italian cheeses ã Chef's choice. 
 

 



 

Some dishes may contain traces of known allergens e.g. nuts 

 

Tomato, mozzarella cheese, tuna and onions. 
 

Tomato, mozzarella cheese, hot pepperoni and chilli. 
 

 
Tomato, mozzarella cheese, basil and fresh sliced mushrooms. 
 

Tomato, mozzarella cheese, basil and ham. 
 

Tomato, mozzarella cheese, capers, anchovies and olives. 
 

Tomato, mozzarella cheese and basil. 
 

Fresh chopped tomatoes, garlic, extra virgin olive oil, basil and parmesan cheese. 
 

The classic garlic bread with tomato & cheese or just tomato. 
 

            

 
Upgrade your pizza today for Ã1.25. Use buffalo mozzarella on your pizza instead of cows mozzarella. 
 
 
 
 

Our Paninis are made exclusively from Italian homemade bread or Ciabatta, served with salad. 
 

Choose from; tomato and mozzarella, ham and cheese, bacon lettuce and tomato, roast vegetable sand 
cheese, cheese and onions. 
 

Roasted salmon and rocket salad with butter and English mustard. 
 

BB chicken, butter, mayonnaise, fresh tomatoes, watercress. 
 

Goats cheese, sun blushed tomatoes, garlic, chilli, e/v olive oil served in a sun-dried tomato ciabatta. 
 

Red & yellow peppers, courgette & aubergine, all roasted, served warm with buffalo mozzarella,  
extra virgin olive oil, fresh basil in a ciabatta bread. 
 

Porcini mushroom pur®e, button mushrooms, onions, wild selection of forest mushrooms,  
mozzarella cheese, served in toasted mushroom ciabatta. 

Parma ham, mayonnaise, mozzarella and lettuce. 
 

Mozzarella, basil, pesto, tomatoes and extra virgin olive oil. 
 

 

 



 

Some dishes may contain traces of known allergens e.g. nuts 

 

Ask for todayès selection. 
 

 
 

 
 

          

                     
 

              
      

   
 

             
 
 
 
 
All our coffee is made using the best quality beans imported from Italy to create the best espresso  
coffee. If you prefer a stronger coffee please ask for an extra shot. All our coffee is made using  
fresh semi-skimmed milk, but if you prefer we also have skimmed milk. 
 

             

 
              

 
           

                       

 

 
 
 
 

Our desserts are made daily.  From beautiful gateaux to creamy cheesecakes, from indulgent  
roulades to delicious fruit tarts. Too many to choose from? You can have just a slice or an individual 

portion.  
 

Add a scoop of home-made ice cream to your sweet for Ã1.20 
 

Calzone pizza filled with Nutella and chocolate ice cream, served with a scoop of vanilla ice cream,  
simply delicious and not just for the little ones!! 
 

A home-made Italian ice-cream bomb with black cherries in the middle on a shortbread base,  
coated in a meringue and baked. Served on fire. Just try it, simple divine.  
 

 

Made with fresh ice cream and milk. 
 
 
 
 

 
 

 

 

 



 

Some dishes may contain traces of known allergens e.g. nuts 

 

 (aromatic and spiced the perfect Indian tea)    
 (delicate Ceylon with orange and chilli kick)  

 (fruity green tea)    

 (unique combination for an explosive result) 

 (detoxing and slimming with increased focus and alertness) 

 (very exclusive, aromatic, refreshing and light)  

 (antioxidant & with a punchy taste)   

(fresh and very fine,  caffeine free)   

(refreshing, flowery, one of the finest organic teas around) 

 (calming, soothing & caffeine free)   

 (Moroccan style delicate green tea)  

 (slimming & rejuvenating, strong but aromatic & flowery) 

 
 
 
 

 Ã2.90 
An excellent product that melts in your mouth, especially imported by Casa Mia and served with  

or without whipped cream topping.  

The once-upon-a-time taste that is still loved today. 
 

The unmistakable taste of white chocolate,  
caressing sweetness for connoisseurs. 
 

Unequalled extra-dark sublime hot chocolate taste. 
 

A marriage of warm chocolate and fresh mint,  
with vigour & sweet aromas in a cup. 
 

Finely crushed hazelnuts and creamy cocoa ã a  
traditional combination. 
Ý 

The sweet and fruity smell of summer to enjoy in 
every season. 
Ý 

Sweet vanilla meets the velvety cream of best  
chocolate in the cup.  
 

Hot chocolate finally returns to its original roots. 

 

The ideal combination of sweetness, strength,  
harmony and intense flavouring. 
 

The taste chocolate gianduia is dedicated to those
looking for the tradition of the gianduiotto  
chocolate. 
 

The cocoa flavour is softened by the creamy milk 
to achieve a harmonious hot chocolate blend. 
 

Sweet with an underlying bitter bite makes for  
the delicate contrast of the two elements. 
 

Two tastes that complement one another in an  
uprising of exiting goodness. 
 

This mix of sweet and spicy sour is only for those 
who dare to live on the edge! 
 
 

 
 
 

 

 


