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pasta  
 

carbonara  
linguini, pancetta, egg, parmesan (p) 5.95 
(gluten free version available) 
 
 

ragu di manzo con pappardelle  
seven hour braised brisket ragu on ribbons of fresh pasta  
with parmesan (gluten free version available) 6.75 
 

gnocchi con formaggi  
potato pasta, baked with italian cheese and cream  6.00 
 

rigatoni peperonata  
pasta tubes with peperonata and chilli (v)  
(gluten free version available) 5.50 

 

triangoloni fritti  
fried pasta filled with italian cheeses, on pesto aioli (n) 6.45 
  

ravioli your server will tell you today’s style  6.50 
 
 
 

pesce/fish  
 

fresh fish of the day  
style and price vary 
 

seared scallops  
pumpkin seeds, carrot dressing and crisp sage (gf) 8.50 
 

bianchetti  
whitebait, paprika salt (gf) 5.95 
    

calamari  
sea salt, parsley and lemon (gf) 7.20 
 

gamberoni  
king prawns with romesco sauce and fennel  (gf) (n)  7.75 

 

pizzetta fritta 
crisp fried pizza, folded calzone style 

 

mozzarella basil, tomato (v) 5.70  
 

prosciutto & rucola 
mozzarella, tomato, rocket (p) 6.45 
 

salsiccia nduja  
Spicy, soft calabrian pork sausage, mozzarella and rocket (p) 
6.45 
 

verdure  
grilled mediterranean vegetables, mozzarella and pesto (v) (n) 
6.45 

 

carne/meat 
 

bistecca di manzo  
steak grilled pink, garlic butter (gf) 10.00 
 

  

pollo arrosti con rosemarino  
roasted chicken thighs with rosemary, lemon  
and parmesan (gf) 7.50 
   

luganica e fagioli  
traditional thin pork sausage with tuscan cannellini beans 
(gf) (p) 6.95 
 

polpetti e polenta  
pork and nduja meatballs, red wine tomato sauce and  
provolone cheese (p) (gf) 6.95 
      

short rib  
slow cooked beef off the bone, cooked in red wine,  
burnt onion 9.50 
  

duck with mustard fruit 
roasted pink with candied mustard fruits, crisp pancetta 
and rocket (p) (gf) 8.50 
  

sanguinaccio espangnol  
spanish black pudding in red wine (p)  6.70 
 

vegetali 
 

zucchini fritti  
courgette chips (gf) (v) 4.50  
  

seasonal vegetable  
varies daily. your server will tell you 4.00 
 

herb crushed potatoes  
crushed potatoes with garlic, green herbs (v) (gf) 3.50  
  

fries (v) 3.25 

 

pane/bread 

 

bread tin  
pane all’aglio, rosemary and lemon pagnotta, grissini and  
sardinian pane carasau (v) 5.25 
 

pane all’aglio   

studded with garlic, brushed with garlic butter (v) 3.50  
   
 

antipasti   
 

kalamata and bosciolo olives  
(v) (gf) 3.50 
 

bruschetta 
garlic, tomato and grana padano shavings (v) 5.25 
 

taleggio al forno  
baked soft cheese with garlic crisp-bread (v) 6.25 
 

salumi antipasti  
prosciutto, bresaola, salami and mortadella with capers, rocket 
(p) (gf) (n) 8.25 
       
arancini  
crisp risotto balls with sun-dried tomato, mozzarella and pesto 
(v) (n) 5.65   
 

carpaccio di manzo  
thinly sliced raw beef, parmesan, capers, rocket (gf) 8.25     
 

insalata di gamberoni  
burnt orange, fennel crisps, liquorice salt and lemon and  
bergamot aioli (gf) 6.75  
 

burrata mozzarella  
on vine ripened tomatoes with basil oil (v) (gf) 7.95   

 
insalata/salad 

 

tomato, red onion and oregano  
olive oil and lemon (v) (g) 4.00 
 

insalata verdi  
mixed leaves, rocket, olive oil (v) (gf) 4.00 
 

beetroot and goat curd  
smoked almonds and pickled shallot (n) (v) 4.75   
      

vegetali italiano courgette, fennel, aubergine, 
peppers, olive oil and sea salt (v) (gf)  4.50 
 

 

 Please be sure to inform us of any  

  serious allergies  
  so we may prepare a suitable meal for you 
 

  Written allergen advice is available. Your server or our  
  chef will be happy to advise you.   
 

    (v) = vegetarian*  (n) = contains nuts  
    (gf) = gluten free   (p) = contains pork  
 
 *Please note our parmesan and other authentic  
  Italian cheeses are made using rennet.  
 
  Mozzarellas and goat curd are not made using rennet.  
  Fresh fish dishes may contain bones.  

dolce/desserts 

cannoli  
traditional crisp pastry tubes with a pistachio and mascarpone 
filling (v) (n) 6.45 
 

struffoli al cioccolato  
neapolitan fried dessert, flavoured with chocolate, coated in  
cinnamon sugar, served with vanilla ice cream and chocolate 
crème fraiche (v) 6.50 
 

tiramisu layered sweet mascarpone and espresso and 
coffee liqueur drenched savoiardi biscuits (v) 6.45 
 

ice creams  
various flavours of home made ice creams and sorbets (v) (gf) 
6.30  
 

served with cantuccini biscotti (n) (not gluten free) 
**** 

formaggi / cheese  
pecorino, gorgonzola and taleggio, Italian crackers, mustard 
fruits and quince jam 9.25        

***** 

vin santo  
a traditional sweet after dinner wine from chianti served with 
cantuccini biscotti (n) (100ml) 7.95          
 

coffee 
served with almond biscotti (n) 

 

cappuccino 3.25  

latte  3.25  
espresso 2.25 

double espresso 3.00 

americano 3.00 
liqueur coffee irish, brandy, rum or your choice 6.75   
tea english, earl grey, green or mint 2.50         

hot chocolate 3.50 
 
 

choose an after dinner digestive from  
our extensive choice of   

grappa, amaro,  
italian liqueurs &  
italian brandy  

 we will be pleased to recommend or advise  
 

 


