
2-3 Stanley court 

Weston road 

Olney 

From  Tuesdays  to  

Fridays 

  Two Courses Lunches  

£6.15 

Dinners   

Tuesdays  to  Fridays 

Two Courses  

£11.30 

Traditional Sunday  

Roast  and 

More 

Two Courses  plus Coffee 

£ 11.30 

We accept  all major   

Credit card and  

cheques 

when you are here, 
you are family 

Phone: 01234 713179 

Fax: 01234 241738 

E-mail: 

giovanni@donzella.co.uk 

ECLECTIC ITALIAN DINING  

Donzella 
restaurant 

Hours 
Tuesdays to Fridays andSunday 12 till 1400 

Tuesday to Saturday 1900 till 2200 
 

Giovanni  & Julie Cocchiarella 

owners 
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DESSERT & CHEESES 

£4.70 

HORS D’OEUVRES 
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INSALATA DICAPRI 
Tomato and mozzarella salad 

£6.70 

CRANSEOLA ALLA DIAVOLA 
Sautéed crab, sherry, chilies and cheese  

£8.70 

GAMBERONI ALL’AGLIO 
King prawns in garlic and white wine 

£10.25 

DUCK FILLET SALAD 
Pears, pine nuts, and peanuts dressing 

£6.70 

MINESTRONE 
Italian vegetable soup 

£5.85 

PASTA 
All Pasta are Home Made 

And with Omega 3 

GNOCCHI PIEMONTESI 
Potatoes dumplings, garlic, tomatoes 

£5.90 

CAPESANTE  
Black spaghetti, Scallops, Garlic, chilies 

£11.50 

RAVIOLI DELLA RIVIERA 
Pumpkin  and amaretti , butter and sage 

£6.70 

LASAGNA DEL SOLE 
Steamed sea bass basil butter sauce 

£9.50 

FISH 

BRANZINO  
Sea bass, sweet parsnips, saffron-vanilla 
 

£18.60 

BOLDRO’ PAZZESCO 
Roast monk fish, garlic, tomatoes, chilies, and olives 

£20.50 

MERLUZZO CHOWDER 
Sautéed cod, cod cakes, and parsley oil 

£20.50 

HALIBUT IN AGRODOLCE 
Pan-Roasted, sweet and sour  sauce, walnuts, capers 

£23.50 

ARAGOSTA TERMIDORO 
Lobster, brandy, hint of mustard, glazed with cheese 

£28.50 

SOLEA JOVIS 
Grilled whole Dover Sole 

£25.50 

MAIN COURSES 
All Dishes Include Potatoes and 

Two Vegetables  

AGNELLO DEI PYRENEES 
Roast suckling lamb cutlets, with its liver, kidney 

£16.50 

SUPREMA CON ASPARAGI 
Chicken breast, asparagus velute’ 

£13.70 

FEGATO DI VITELLO ALLA SALVIA 
Calf’s liver , sautéed in butter and Sage 

£15.90 

VITELLO AI PORCINI 
Veal scallops, with ceps and cream sauce 

£16.50 

ANATRA BIGARATE 
Semi-wild duckling breast, drumstick in chartreuse 

£16.50 

MEDAGLIONI DI MANZO 
Beef medallions, black pepper sauce 

£24.50 

FAZZOLETTI DI LEGUMI 
Layered pasta with basil and vegetables 

£10.50 

CAPRIOLO CON ZUCCA 
Loin of venison, winter squash,  and braised 
Shallots  

£26.30 

FROM THE GRILL 
All steak are served with pep-

per or red wine sauce 
 
 

BISTECCA DI MANZO 
Sirloin steak 

£21.50 

FILETTO DI MANZO 
Fillet steak cooked to your liking 

£24.50 

“CHATEAU-BRIAND” 
For two persons   

£49.00 

COFFEE 
 

CAPPUCCINO £2.30 

ESPRESSO £2.30 

decaffeinated 
 

£2.10 


