


Funghi alla Mimi e Coco' 
Mushrooms and spicy sausage sautéed in butter 
and finished with cream, mustard and creamy 
dolcelatte cheese sauce.

Scallops al Limone
  Fresh scallops in a delicious lemon sauce on a 
bed of roasted peppers and rocket salad.

Prosciutto di Parma 
Mozzarella Parma ham with fresh buffalo 
mozzarella.

Cozze Tarantina
 Sauteed mussels in a spicy tomato, parsley 
and chilli sauand chilli sauce.

The organiser of the booking of 10 people or more will receive a £30 Gift Voucher. To be 
redeemed in January 2027 at our Park Place or Cardiff Bay locations only.

Check out our new Giovanni’s Cocktail bar 
at our Cardiff Bay location

Lunch £29.95 

Dinner £36.95 

ALLERGY WARNING - Our dishes may contain ingredients known as allergens please ask for further information if 
you  have any concerns.

Starters

Funghi Mimi e Coco'

Cocktail di Gamberetti 

Tortino di Pesce

lnsalata Caprese 

Prosciutto E Mozzarella 

Polpette della Casa Polpette della Casa 

Minestroni Classico 

Verdure Ortolana 

Mains
Matribologna 

Specialita' di Giovanni 

Lasagna 

Linguini e Zucchine

Branzino alla Livornese 

Pollo al Pepe NePollo al Pepe Nero 

Tacchino Babbo Natale

Penne' Vegani (VE)

Agnello al Forno* 

Bisteca al Pepe Nero *

Desserts
Tiramisu 

ChoChocolate Profiteroles

Limoncello Cheesecake

Baileys Cheesecake (VE) 

Panacotta

Giovanni’s Cocktail Bar

 
Dinner Price £36.95   Lunch Price £29.95   

Starters

Funghi alla Mimi e Coco' 
Mushrooms and spicy sausages sautéed in butter 
and finished with a cream, French mustard and 
creamy dolcelatte cheese sauce.

Cocktail di Gamberetti 
PPrawns dressed in our delicious marie rose sauce.

Tortino di Pesce 
Salmon fish cake served with garlic mayonnaise and 
a salad garnish.

Prosciutto E Mozzarella 
Parma Ham with fresh buffalo mozzarella.

lnsalata Caprese 
Fresh Neapolitan Buffalo Mozzarella, with juicy beef 
tomatoes, basil leaves, and drizzled with 
garlic-flavoured olive oil.

Polpette della Casa 
Italian meatballs in garlic, basil and tomato sauce.

Minestroni ClassicoMinestroni Classico 
Fresh homemade minestroni soup.

Verdure Ortolana
Roasted Mediterranean vegetables and vegan cheese.

Pollo al Pepe Nero 
Chicken supreme sauteed with mushrooms and black 
peppercorns and finished with a creamy mustard 
brandy sauce.

Tacchino Babbo Natale 
RRoasted turkey accompanied by chipolatas wrapped 
in bacon, stuffing and fresh vegetables of the day.

Penne' Vegani (VE)
Spinach and vegan cheese pasta in tomato and herb 
sauce.

Agnello al Forno *
RRoasted Welsh Lamb Shank, in a peppercorn, 
mushrooms, mustard, brandy & cream sauce.

Bisteca al Pepe Nero *
8oz Welsh ribeye steak in a creamy mushroom sauce.

Mains

Penne Matribologna 
Smoked bacon, with a cream tomato, onion and a 
meat sauce.

Rigatoni Specialita' di Giovanni 
A creamy wine, ham and mushroom sauce.

Lasagna EmilianaLasagna Emiliana
 Fatta in Casa Baked traditional layers of pasta, 
minced beef and a rich tomato sauce.

Linguini e Zucchine 
Sauteed king prawns, fresh herbs, diced courgette, 
finished with garlic, olive oil and butter.

Branzino alla Livornese 
Fillet of sea bass with onion, oliFillet of sea bass with onion, olives and tomatoes.

Desserts

Tiramisu 
Layers of sponge and mascarpone cheese in 
espresso coffee and marsala.

Chocolate Profiteroles 
Choux pasty filled with vanilla flavoured cream.

 

Limoncello 
Cheesecake served with cream & fresh strawberries.

Baileys Cheesecake (V)
Served with 1 scoop of delicious vegan ice cream.

Panacotta 
Freshly made Italian dessert topped with a fruit sauce.

Desserts

Tiramisu 
Layers of sponge and mascarpone cheese in 
espresso coffee and marsala.

Chocolate Profiteroles 
Choux pasty filled with vanilla flavoured cream.

 

Limoncello 
Cheesecake served with cream & fresh strawberries.

Baileys Cheesecake (VE)
Served with 1 scoop of delicious vegan ice cream.

Panacotta 
Freshly made Italian dessert topped with a fruit sauce.

* Surcharge for Bistecca al Pepe Nero &  
Agnello al Forno  £5.95 per person

New Years Eve Menu

Mains

Penne Burata (V)
Pasta cooked in fresh tomato and cheese burata 
sauce. 

Linguine all’Aragosta  *
FrFresh lobster cooked with cherry tomato, olive oil, 
garlic & chilli on a bed of linguine.

Lasagna Emiliana 
Fatta in Casa Baked traditional layers of pasta, 
minced beef and a rich tomato sauce.

Pollo Giovanni 
ChicChicken breast with fresh goats cheese in parma 
ham on a bed of Napoletana sauce served with 
seasonal vegetables and potatoes.

Branzino Livornese
Fillet of sea bass with onion, olives and tomatoes.

* Surcharge for Linguine all'Aragosta 
& Filleto Al Pepe £5.95 per person

Veal Sorrentina 
Oven baked escalope of veal chop cutlet with a 
tomato and mozzarella topping served with 
vegetables and potatoes.

Mozzarella Alla Milanese 
BuBuffalo mozzarella and halloumi cheese coated in 
bread crumbs and lightly fried and serveed with 
fresh tomato with capers and black olives.

Risotto ai Frutti Di Mare 
Arborio rice sauteed with hot spicy chilli peppers, 
clams, prawns, mussels, squid and fresh tomato in 
a smoky garlic sauce.

Filleto Al PepeFilleto Al Pepe *
8oz Fillet Steak of Welsh Beef in peppercorn, 
mushroom, mustard and brandy cream sauce 
served with vegetables and potatoes.

Glass of Prosecco on arrival  
(Pre Order your champagne for midnight)

2026HAPPY NEW YEAR

The Hayes £59.95
karaoke + GL Champagne

    In Park Place £69.95
    with live entertainment + GL Champagne

Book Your Party NOW

The Bay £69.95
DJ + GL Champagne
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Celebrating over 40 Years Est 1983 
The Longest established independent Italian family run restaurant in Wales
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 The Hayes     Park Place      The Bay  Address  

Email

Mobile Telephone

Number in Party

Christmas menu deposit paid 
@ £10 per person (non refundable)

Payments can only be made by credit card or bank transfer and no cash.  

All prices include VAT
Food may contain nuts. T&Cs Apply

Extra special attention is shown to our guests celebrating a special occasion. To ensure we 
provide you with our best service please complete this form and return it to our Christmas 
co-ordinator with your deposit.

Special Occasion

SPECIAL OFFER  GIFT VOUCHER

Christmas Lunch & Dinner Menu


