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Spaghetti Bolognese £8.25
Minced beef in a rich tomato sauce, 
herbs and topped with parmesan.

Fettuccine Carbonara £8.25
With fried smoked pancetta in a cream
sauce and topped with parmesan.

Rigatoni Arrabiata (v) £8.50
Spicy tomato, peppers, parsley and 
finished with a garlic sauce.

Smoked Salmon, £8.95
Pea & Dill Farfalle
Smoked Salmon, peas and dill served 
in a creamy garlic sauce.

Crab Linguini £9.50
Sautéed crab, served with chilli, 
lemon, garlic and parsley.

Gorgonzola & Herb Risotto (v) £8.95
Arborio rice, onion, garlic, white wine, 
gorgonzola, parsley and chives.

Radicchio & Smoked £9.95
Pancetta Risotto
Arborio rice, crisp pancetta sautéed 
with rosemary radicchio finished 
with white wine.

Risotto Frutti di Mare £10.75
Arborio rice, sautéed scallops, king 
prawns, lemon, dill, tomato and a 
white fish selection then finished with 
white wine.

PASTA RISOTTO

pasta e risotto

Imagine a small fishing village on the edge of a lake, surrounded
by mountains, overlooking small islands and the aroma of lemons,
olives and bay; this is ‘Stresa’ a narrow strip of land on the edge 
of Lake Maggiore in Northern Italy.

The inspiration behind our restaurant; where you can enjoy, freshly prepared 
Italian inspired food made from finest locally sourced ingredients, sharing the
passion, love, and verve for food that just about all Italian people have, good
food for everyone no matter what - this is what we are proud to share with you.

Marinated Mixed Olives (v) £3.95
Marinated green and black olives.

Bianchetti Fritto £4.75
Deep fried whitebait served with a
lemon and basil mayonnaise.

Calamari £4.95
Deep fried calamari with a garlic and 
lemon mayonnaise.

Freshly Baked for one £3.95
Bread Selection (v) to share £5.50 
A selection of freshly baked breads served
with extra virgin olive oil and the finest 
aged balsamic. 

Bruschetta £5.25
Chargrilled homemade bread rubbed with
garlic and topped with marinated tomatoes,
shallot, basil and buffalo mozzarella. 

Hand Stretched Pizza Breads

Freshly prepared:

Aglio (v) £4.50
Garlic and rosemary.

Napoletana £4.75
Garlic butter and Neapolitan tomatoes.

Aglio Formaggio Pane (v) £4.95
Garlic, Herb butter and mozzarella.

Prosecco £5.50
Sparkling Italian wine.

Bellini £5.50
Prosecco with peach puree.

Blissini   £5.50
Prosecco, orange juice, pomegranate 
and mint leaf.

Spritz £5.50
Prosecco, Campari, soda and slice of orange.

Gin & It £5.50
Gin, Martini Rosso and glazed cherry.

SMALL BITES BREADSPRE-DINNER DRINKS

nibblesaperitivo

Antipasti Carne  £6.95 / £10.95

Cured Meats
Milano salami, mortadella, prosciutto,
crudo, with marinated vegetables, balsamic
vinegar, olive oil and freshly baked bread.

Mixed Olives
Marinated green and black olives.

Mixed Green Salad
Mixed leaves, extra virgin olive oil and
lemon juice.

Antipasti £6.95 / £10.95
di Verdure (v)

Chargrilled Mediterranean Vegetables
Marinated, chargrilled, Mediterranean 
vegetables and freshly baked bread.

Mixed Olives
Marinated green and black olives.

Mixed Green Salad
Mixed leaves, extra virgin olive oil and
lemon juice.

Zuppa del Giorno £4.50
Freshly made soup of the day served 
with freshly baked bread.

Insalata Verde (v) £5.75
Rocket, sunblushed tomatoes, red onion,
parmesan and a light vinaigrette.

Mozzarella di Buffalo (v) £5.95
With plum tomatoes and a rich basil pesto.

Carpaccio di Manzo £6.25
Thinly sliced beef, rocket and water cress
salad and a pickle shallot dressing.

Brasati Costole £6.95
Braised pork ribs cooked in chef’s own 
recipe of herbs and spices.

Chilli Gamberi  £8.50
Chilli prawns, garlic ailgli and served 
with crispy rocket.

CARNE VERDURE PLATESstarter / main starter / main

antipasti



Stile Italiano Burger £12.95
Homemade burger with blue cheese, garlic,
Italian seasonings, salad and includes your
choice of fries or hand cut chips.

Costola Occhio Bistecca £17.95
Rib eye steak, served with a flat mushroom,
plum tomato and includes your choice of
fries or hand cut chips.

Bistecca di Manzo £18.95
Sirloin steak, served with a flat mushroom,
plum tomato and includes your choice of
fries or hand cut chips.

Pollo con Salsa Pomodoro £13.95
Chargrilled chicken, served with confit
mushroom, hot potato salad and a mango
sunblushed tomato salsa.

Agnello Costoline  £15.95
in Salsa Madera
Lamb rump in madeira sauce, served with
rosemary and sun dried tomatoes.

Di Maiale alla Griglia  £14.95
Grilled pork with roman salad, corn and
sweet potatoes.

Salmone alla Griglia £14.95
Grilled salmon served with confit 
mushroom, plum tomato and smeared 
with gremolata butter.

Passera alla Griglia £15.95
Grilled plaice with capers, cucumber and
anchovy salsa.

FROM THE GRILL FISH SALADS starter / main

secondi insalata

“All our Italian
hand stretched 
thin crust pizzas
are cooked to 
order with Stresa’s
own recipe”

Margherita (v) £7.50
Tomato, mozzarella and fresh basil leaves.

Fiorentina (v) £7.95
Spinach, mozzarella, ricotta and free 
range egg.

Pollo Picante £8.95
Spiced chicken, peppers, onion and chilli.

Rossa (v) £8.95
Goats cheese, red peppers and fresh rocket.

Diavola £8.95
Sliced pepperoni, jalapeno peppers, 
tomato, mozzarella and chilli.

Carne Speziata £9.50
Mini spiced meatballs, pepperoni, ham,
chilli and rosemary.

Salmone Affumicato £9.50
Smoked salmon, cherry tomato, mozzarella
and basil (no tomato sauce).

Calzone £9.95
Mediteranean vegetables, feta cheese 
served with a mixed salad.

Create your own pizza using 
a Margherita base:
Add Your Own Toppings £1.00 each

Onion, spinach, bacon, chicken, pepperoni,
peppers, mushroom, olives, jalapenos, 
mini spiced meatballs, ham, goats cheese,
parmesan, gorgonzola and salmon.

PIZZA

pizza

Seasonal Vegetables (v) £2.95
Chef’s choice of seasonal vegetable.

Wilted Spinach (v) £2.95
Baby leaf spinach, extra virgin olive oil, 
salt and black pepper.

Rosemary New Potatoes (v) £2.95
New baby potatoes, garlic and 
chopped rosemary.

House Fries (v) £2.95
Thinly sliced potato fries.

Thick Cut Chips (v) £2.95
Hand cut thick and chunky chips.

Spring Onion Mash Potato (v) £2.95
Creamy mash potato with spring onion.

Onion Rings (v) £2.95
Homemade deep fried onion rings.

Hot Potato Salad (v) £3.75 
New baby potatoes with garlic and parsley.

Mixed Green Salad (v) £3.75
Mixed leaves, extra virgin olive oil and
lemon juice.

Sunblushed Salad (v) £3.75 
Rocket, sunblushed tomato and
balsamic dressing.

SIDES

contorno

Peppercorn £2.50

Dianne £2.50

Béarnaise £2.50

Red Wine Jus £2.50

Caper & Scallion £2.50

SAUCES

salse

Cesare (v) £4.50 / £6.95
Crisp little gem lettuce tossed together 
croutons, anchovies and parmesan cheese
finished with a caesar dressing.

Add Chicken £2.50
Add Prawns £3.50

Pomodor e  £4.95 / £8.25
Mozzarella (v)
Rocket, tomatoes, red onion and mozzarella 
finished with a balsamic dressing.

Formaggio di Capra (v) £4.95 / £9.75
Goats cheese, grilled asparagus, balsamic
onions, rocket, sunblushed tomatoes and
finished with a balsamic dressing.

Orange Polenta Cake (v) £4.95
Rosemary sauce and fresh berries.

Macedonia di Frutta (v) £4.95
Selection of freshly chopped fruit 
served with your choice of fresh cream 
or ice cream.

Apple Pie (v) £5.50
Warm apple pie, served with your choice 
of custard or ice cream.

Gelato e Sorbetto (v) £5.50
Selection of ice creams and sorbets.

Cioccolato Tart (v) £5.50
Rich chocolate tart served with crushed
raspberries and vanilla ice cream.

Tiramisu (v) £5.95
Classic Italian dessert with coffee soaked
Sponge fingers Tia Maria and layered with
mascarpone cheese. 

Formaggi (v) £6.95
Selection of Italian and European cheese
with house chutney and biscuits.

Chef’s Choice Dessert (v) £4.95
A delicious homemade dessert served with
your chef’s choice of topping. Ask your
waiter for today’s selection.

DESSERTS

dolci

All the items listed on this menu are
available for Room Service until 10pm.

After 10pm, please refer to the 
separate 24 hour menu available in 
the Guest Directory in the room.

Please be advised that a tray charge 
of £3.00 applies for all Room 
Service orders.

room service

All weights are approximate uncooked weights. Fish dishes may contain fish bones. We would like you to know that some of our dishes may contain nuts and that we do not knowingly use genetically modified food products. For more information, please speak with our Restaurant Manager. All prices include VAT. 



Birra Moretti 330ml 4.60% £3.25
Peroni 330ml 5.10% £3.25
Peroni Red 330ml 4.70% £3.50
Peroni Gran Reserva 330ml 6.60% £4.65
Budweisser 330ml 5.10% £3.50
Smirnoff Ice 275ml 4.50% £3.65
Magners 568ml 4.50% £4.75

bottled beer /cider

Whyte & Mackay 35ml 40% £3.25
Johnnie Walker Black 35ml 40% £4.25
Johnnie Walker Gold 35ml 40% £8.25
Macallans 10 year old 35ml 43% £3.75
Glenmorangie 10 year old 35ml 40% £4.25
Laphroig 10 year old 35ml 40% £4.25
Dalwhinnie 15 year old 35ml 43% £4.75
Lagavullin 16 year old 35ml 40% £5.75
Jameson 35ml 40% £3.75
Original Bushmills 35ml 43% £5.75
Black Bush Special 35ml 40% £5.75
Jack Daniels 35ml 40% £3.75
L&G Woodford Reserve 35ml 45.2% £4.75
Makers Mark 35ml 40% £4.25

whisky / bourbon

Martel VS 35ml 40% £3.75
Courvoisier VSOP 35ml 40% £4.25
Martel Cordon Bleu 35ml 40%      £15.50
Martel XO 35ml 40%      £15.50

brandy / cognac

Stolichnaya Red 35ml 40% £3.65
Absolut Blue 35ml 40% £3.25
Grey Goose 35ml 40% £5.30

vodka

Bacardi 35ml 37.5% £3.25
Bacardi 8 year old 35ml 438% £4.25 
Havana Especial 35ml 40% £3.75

rum

Beefeater 35ml 40% £3.25
Beefeater 24 35ml 40% £4.75
Bombay Sapphire 35ml 40% £3.75
Tanqueray 35ml 40% £3.75

gin

Teichene Schnapps 35ml 20% £3.10
Sauza Tequila 35ml 38% £3.75
Baileys Irish Cream 50ml 17% £3.75 
Tia Maria 35ml 26.5% £3.25
Drambuie 35ml 40% £3.75
Southern Comfort 35ml 35% £3.15 
Malibu 35ml 21% £3.25
Grand Marnier 35ml 40% £3.25
Cointreau 35ml 40% £3.25
Pastis Ricard 35ml 45% £3.25
Martini Rosado 50ml 15% £3.25
Martini Bianco 50ml 15% £3.25
Martini Extra Dry 50ml 15% £3.25
Jagermeister 35ml 35% £3.25
Lazaroni Amaretto 50ml 24% £3.25
Sambuca 35ml 38% £3.25
Sambuca Nero 35ml 38% £3.25
Galliano 35ml 30% £3.75
Limoncello 35ml 27% £3.15
Suprema Grappa 35ml 41% £3.25

other spirits / liqueurs

Corte Vigna Chardonnay delle Venezie 2009 £3.95 £5.25 £10.25 £15.50
This aromatic wine is crisp and fruity with a lovely peach and nectarine finish.

Solandia Grillo 2009 £3.95 £5.50 £10.95 £16.25
This rich, dry, unoaked white shows a fruity bouquet of peach, nectarine with notes of citrus and baked almond.

Soave Vitis Nostra 2008 £3.95 £5.60 £11.25 £16.75
A concentrated and well-rounded style with hints of fresh apricots and a crisp finish.

Pinot Grigio delle Venezie, San Floriano 2009 £4.50 £5.95 £11.75 £17.50
Delicate flavours of apples and pears on a refreshingly dry palate.

Caluri, Vermentino 2009 n /a £6.45 £12.75 £18.95
Ripe and aromatic fruit with light peach and lime characters lively and fresh.

Vipra Bianca Grechetto-Chardonnay Umbria Bigi 2008 n /a £6.75 £13.25 £19.95
A blend of 80% Grechetto and 20% Chardonnay made to modern style with soft and gentle fruit reminiscent of
white peaches and pears.

Borgo Tesis Sauvignon 2009 n /a £6.95 £13.95 £20.95
Radiant white with delicate aromas of green pepper and apple this is a lean, racy Sauvignon Blanc.

Brookfields Chardonnay-Viognier, Australia 2008/9 n /a £6.25 £12.50 £18.95
Clean delicate unoaked Chardonnay from the cool north west of Italy.

Riverstone Sauvignon Blanc, New Zealand 2009 n /a £7.25 £14.25 £21.25
It exhibits ripe gooseberry and citrusy aromas with herbaceous notes; The lively palate shows some tropical fruit
and lime flavours, and the finish is refreshing and dry.

175ml 250ml Carafe Bottlewhite wine

Corte Vigna Merlot delle Venezie 2008/9 £3.95 £5.25 £10.25 £15.50
Soft and fruity, with plums and red fruit.

Solandia Nero D’avola 2008 £3.95 £5.50 £10.95 £16.25
Juicy fruit, liquorice and vanilla - very similar to shiraz.

Salice Salentino 35 Parallelo, Puglia 2008 £4.25 £6.25 £11.95 £17.95
Juicy red and dark fruit packed wine with a smooth slightly smoky finish.

Montemarino Barbera del Piemonte Sant Orsola 2008 £4.25 £5.95 £11.50 £17.25
Fresh fruit wine with delicious berry flavours.

Caluri Cannonau 2008/9 n /a £6.45 £12.75 £18.95
Spice and ripe, red berry minded with hedgegrow fruit.

Pinot Noir Oltrepo Pavese Tere D’Alteni La Versa 2007 n /a £6.75 £12.95 £19.50
Generous aromas of cherry and redcurrant laced with a touch of spice on the velvety finish.

Vipra Rossa Merlot-Sangiovese Umbria, Bigi 2008 n /a £6.75 £13.25 £19.95
Deliciously appealing rich, red fruit aromas are complimented by spicy and toasty notes; the palate offers up 
lingering flavours of cherries and spice.

Montepulciano d’Abruzzo vigne Nuove, Valle Reale 2008 n /a £7.95 £15.95 £23.95
A rich full flavoured wine with spicy, plumy fruit and generous, ripe tannins on the finish.

Brookfield Reserve Shiraz-Viognier, Australia 2008 n /a £6.25 £12.50 £22.25
Viognier offers a touch of apricot to Shiraz’s plum and cherry fruit and also has the effect of reducing the wines
perceived weight.

Don Jacob Riojca Crianza, Spain 2005 n /a £7.50 £14.95 £22.25
Abundant bright raspberry aromas mingle with scrumptious cherries and layered with a creamy barrique character.

175ml 250ml Carafe Bottlered wine

Vipra Rose Cerasuolo Montepulciano d’Abruzzo 2008/9 n /a £6.45 £13.25 £19.75
A fragrant rose with fruity tones of cherry and other red fruits backed by floral notes of violets and roses.

Belvino Pinot Grigio Rosato di Pavia 2009 £4.50 £5.95 £11.25 £17.95
A delicate pink wine full of fresh, summer aromas and flavours.

Vita Zinfandel Rose, Puglia 2009 £4.25 £5.50 £11.25 £16.75
From the deep south of Italy subtle strawberry fruit, finishes with a touch of sweetness.

175ml 250ml Carafe Bottlerosé wine

Prosecco Spumante Orsola, NV £5.25 £19.95
A Fine, persistent, soft fizz surrounds the typical fruit spectrum of apples, pears with a hint of peach.

Prosecco-Raboso Rosé, Sant Orsola, NV n /a £19.95
Attractive strawberry and forest fruit flavoured sparkler with a touch of sweetness on the finish.

Piper-Heidsieck Brut, NV n /a £49.00
85% Pinot grapes give the wine its now stylish, full-bodied character, while having the hallmark freshness that is
a feature of all Piper-Heidsieck wines. 

250ml Bottlechampagne /sparkling wine

Coca Cola / Diet Coke 330ml £2.20
J20 275ml £2.20
Fruit Juices 125ml £1.40
Baby Mixes 125ml £1.40
Mineral Water - Still / Sparkling 25cl £1.90
Mineral Water - Still / Sparkling 75cl £3.60

soft drinks
Espresso £2.45 
Double Espresso £3.95 
Americano £2.45 
Cappuccino £2.95 
Large Cappuccino £3.95
Latte £2.95 

Mocha £2.95 
English Breakfast Tea £2.45 
Earl Grey Tea £2.95 
Fruit Tea £2.30
Camomile, Mint, Greenleaf and Sweet Berries

Hot Chocolate £2.95 

hot beverages


