
 

Mixed Chargrill Feast (2 persons)...................38.95
Chef’s own combination of lamb shish, chicken 
shish, chicken wings, lamb kofta, lamb chops, 
chicken meatballs, rice, salad & tzatziki
Centre Cut Fillet Steak............................................28.00
Served with sautéed roast tomatoes & portobello 
mushrooms 
Himalayan salted Aged Rib Eye 8oz............32.00
Served with sautéed roast tomatoes & portobello 
mushrooms 

Lamb Kofta Skewers..................................................14.95
Lean tender minced lamb blended with 
Mediterranean herbs. Served with rice & salad
Skewered Lamb..............................................................17.95
Succulent cubes of lamb marinated in 
Mediterranean herbs & served with rice & salad  
Mixed Grill Sharing Platter for 2......................38.95
Chef’s own combination of lamb shish, chicken 
shish, chicken wings, lamb kofte, lamb chops, 
chicken meatballs, rice, salad & tzatziki
Grilled Cheese Meatballs........................................14.95
Lean & tender minced meat blended with 
Mediterranean herbs & polpette sauce. Served 
with rice & salad
Grilled Lamb Chops....................................................18.95
Specially marinated lamb chops cooked to your 
liking. Served with rice & salad
Vegen Halloumi Skewers (VE) (GF)................ 13.95
Diced halloumi, mushrooms, onions, peppers & 
courgette served with salad, skinny fries & sweet 
chilli dip
Chicken Wings............................................................... 15.95

Chicken Skewers.......................................................... 16.95
Served with rice & salad

Grill

House Specials
Dolce Sharing Platter.......................FOR TWO 16.95
Cheese rolls, calamari, halloumi cheese, cheesy 
meatballs & falafel served with our house special 
sauces
Pollo Al Pepe....................................................................14.50
Chicken breast with a peppercorn sauce 
Branzino Alla Puttanesca...................................... 15.95
Two seabass fillets in tomato sauce with 
anchovies, garlic, olives & capers
Salmone Principessa.................................................16.50
Fresh salmon served with prawns, cherry 
tomatoes, garlic, white wine, cream and a touch of 
tomato sauce
Seafood Paella (GF)......................................................17.95
Arborio rice cooked with saffron, king prawns, 
calamari, mussels, garlic & onion in a tomato 
sauce
Penne Cod Pollo........................................................... 14.00
Succulent chicken breast cooked in a garlic 
creamy sauce with mushrooms & basil pesto. 
Served with Parmesan cheese on the side
Pollo Ala Crema (GF).................................................. 15.95
Pan fried chicken breast with asparagus, wild 
mushrooms, onion, white wine, & Dijon mustard 
cream sauce
Lobster Ravioli.................................................................17.95
Homemade ravioli filled with fresh lobster & 
chillies served with a creamy saffron sauce
Lamb Shank (GF)..........................................................18.95
Braised lamb shank served on a bed of creamy 
mashed potatoes with red wine gravy & seasonal 
vegetables
Himalayan Salted Aged Rib Eye (8oz).........32.00
Served with sautéed roast tomatoes & portobello 
mushrooms

Centre Cut Fillet Steak............................................28.00
Served with sautéed roast tomatoes & portobello 
mushrooms
Greek Style Moussaka.............................................. 15.95
Layers of aubergine, courgettes, potato, lamb 
mince, bechamel sauce, topped with feta cheese
Chicken Sizzler (GF).....................................................17.95
Marinated chicken breast with mixed peppers, 
onions & lajila sauces. Served on a sizzling platter 
with rice
Prawn Sizzler...................................................................18.95
Juicy prawns with flavourful spices, served sizzling 
hot with rice/veggies, and sauce. A perfect blend 
of taste and aroma!
Chicken Mexicana.........................................................17.95
Tender chicken pieces cooked with Mexican 
spices, paprika, chili powder, and oregano. Served 
with rice and salad
Penne Arrabiata........................................................... 14.00
Made with natural ingredients, our sauce features 
a perfect blend of spicy chili peppers, ripe 
tomatoes and garlic, delivering a satisfying and 
bold flavour.
Mixed Seafood Paella.................................................17.95
A Spanish classic made with saffron-infused rice, 
prawns, mussels, squid, and fish, cooked with rich 
spices, fresh herbs, and vegetables. A hearty and 
flavourful seafood feast!
Vegan Spanish Stuffed Pepper......................... 13.95
Potato, courgettes, touch of tomato sauce, vegan 
cheese
Creamy Mushroom & Chicken paella........... 16.95
Mushrooms, chicken breast, garlic, onion, wine, 
cream

Tapas
Olive Miste (V) (GF)........................................................4.95
A mix of Italian olives served with balsamic 
vinegar, olive oil and mixed bread

Fungi All’aglio (V) (GF) ..............................................6.99
Fresh mushrooms sautéed with garlic & seasonings

Patatas Bravas (V) (GF).............................................. 5.95
Deep fried potatoes topped with a spicy tomato 
sauce

Calamari.................................................................................7.45
Seasoned and deep-fried calamari served with 
garlic mayo

Chicken & Chorizo Skewer......................................7.45
Grilled skewer with Peri-Peri bean sauce

Polpette Piccanti............................................................7.45
Spicy beef meatballs in a tomato & garlic sauce

Houmous (V) (GF)...........................................................5.45
Homemade blend of chickpeas, tahini, cumin & 
olive oil

Greek Salad (V) (GF)..................................................... 5.95
Classic salad with tomato, red onions, peppers, 
olives, feta, lettuce & balsamic dressing

Sucuk.......................................................................................6.95
Turkish dry & spicy beef sausage

Tzatziki (V) (GF) ...............................................................4.99
Greek yoghurt with cucumber & garlic

Feta Roll (V) ........................................................................7.25
Spinach & feta wrapped in crispy filo pastry & deep 
fried

Dolmades (V) (GF) .........................................................6.95
Warm vine leaves stuffed with rice, tomato & herbs

Mac & Cheese Croquettes (V) (GF).................... 5.95
Mac & cheese croquettes served with sriracha mayo

BBQ Chicken Wings.....................................................6.45
Marinated wings in Anatolian spices with sweet 
chilli sauce

Deep Fried Halloumi (V).............................................7.25
Panko coated halloumi served with pineapple 
chutney

Chicken Skewers............................................................6.95
Deep fried chicken skewers with spicy garlic 
yoghurt dip

Chicken Livers..................................................................6.45
Sautéed chicken livers in Worcestershire sauce & 
spices

Prawn Saganaki (GF)...................................................8.45
Tiger prawns in tomato sauce with spinach, 
picked peppers & feta

Chicken Chorizo Paella  ...........................................6.95
A mix of calamari, chicken, chorizo, mussels, king 
prawns & saffron

Mixed Seafood Paella  ...............................................9.95
A Spanish classic made with saffron-infused rice, 
prawns, mussels, squid, and fish, cooked with rich 
spices, fresh herbs, and vegetables. A hearty and 
flavourful seafood feast!

Mussels .................................................................................. 7.95
Fresh Mussels with white wine, cream, butter, 
shallots & garlic

Charcoal Octopus...........................................................9.95
Served with saffron, tomato coulis, balsamic & 
aromatic herbs

Shakshuka  .........................................................................6.95
Aubergine, mixed peppers, tomato 

Ezme  ...................................................................................... 5.95
Chilli mixed vegetable

Patatas Riogna  ..............................................................6.95
Spanish Riogna potatoes, mixed peppers, mixed 
herbs, chorizo, garlic

Padron Peppers ..............................................................5.99
Creamy Mushroom & Chicken Paella............. 7.50
Mushrooms, chicken breast, garlic, onion, wine, 
cream

Creamy Garlic Mushrooms .................................... 7.50
Barbecue Pork Ribs...................................................... 7.99

Halloumi Salad (V)....................................................... 12.95
Mixed salad leaves, cherry tomatoes, cucumber & 
croutons with olive oil & balsamic dressing
Greek Salad.......................................................................14.95
Mixed olives, feta cheese, tomato, cucumber, 
mixed peppers, red onion with an olive oil & 
oregano dressing
Dolce Chicken Caesar Salad.................................17.75
Gem lettuce, avocado, simit croutons, chicken, 
pomegranate & parmesan shavings

House Salads

Skinny Chips...................................................................... 3.95
Mashed Potato................................................................ 4.00
Peppercorn Sauce.........................................................3.00
Diane Sauce........................................................................3.00
Chips.........................................................................................3.50
Sweet Potato Fries........................................................4.99
Mixed Salad.........................................................................4.50
Rocket & Parmeson Salad.......................................6.00
Rocket, cherry tomato, sun-dried tomato & 
parmesan shavings

Sides

Warm Baklava...................................................................6.00
Sticky Toffee Pudding................................................6.00
Cheesecake.........................................................................6.00
Made fresh daily. Ask your server
Doluca Mess.......................................................................6.00
Mixed fruit, maple syrup, served with vegan Italian 
ice cream
Handmade Italian Ice Cream
.................................................... 3 scoops 6.00 / Kids 2.50
Vanilla, chocolate, strawberry
Feel free to format or adjust as needed!

Desserts

30-32 Market Street, Chorley, Lancashire PR7 2SE

01257 433469

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
gf- gluten free, gfa- gluten free available, v- vegetarian, df- dairy free, n- may contain nuts, ve- vegan, vea- vegan option available




