Pasta

Pane/Bread
bread tin
our own rosemary and lemon pagnotta and pane all’aglio,
(baked here daily) with grissini and sardinian pane carasau.
Served with olive oil and balsamic and a choice of romesco (n),
olive paste, basil pesto (n) or lemon aioli 5.95

pane all’
all’aglio
studded with garlic, brushed with garlic butter (v) 3.95

rosemary and lemon pagnotta
granary style loaf, drizzled with olive oil (v) 3.95

Antipasti

ravioli your server will tell you today’s style 7.00
carbonara linguine, pancetta, egg, parmesan (p) (gfa) 6.75
linguine e bottarga

style will vary 10.00

baked scallops
two, baked in the half shell with parmesan cream
and pancetta (gf) (p) 10.00

fazzoletto

calamari

fresh pasta squares, chilli, gremolata, breadcrumb and parmesan (v) 5.25

sea salt, parsley and lemon (gf) 7.75

pappardelle con ragu di manzo

gamberoni

fresh pasta ribbons with rich beef sauce (gfa) 6.75

king prawns with Romesco sauce and micro fennel (n) 8.50

rigatoni peperonata

panpan-fried sea bass fillet
confit tomato and crisp olives 10.00

risotto con sedano rapa e piselli

Carne/Meat

arborio rice, celeriac, peas, sage and grana pedano (gf) 7.00

garlic, tomato, grana padano shavings (v) 5.50

bistecca di manzo

gnocchi fontina

potato pasta baked with stringy fontina cheese (v) 6.75

bresaola
celeriac remoulade, grilled artichoke, capers and micro-rocket (gf) 8.50
baked soft cheese with garlic crisp-bread (v) 6.50

Pizza

salumi antipasti

mozzarella fresh basil, tomato (v) 6.50
prosciutto e rucola mozzarella, tomato, rocket (p) 7.25
gorgonzola e prosciutto black olives tomato, (p) 7.25
calzone salsiccia nduja folded pizza with

proscuitto, bresaola, mortadella and salami
with capers, rocket (p) (gf) (n) 9.25

amaro cured salmon
shaved red onion, capers, olive oil (gf) 9.00

arancini

spicy soft Calabrian pork sausage, mozzarella and rocket (p) 7.25

crisp risotto balls with lemon and peas (v) (n) 7.50

verdure grilled Mediterranean vegetables, mozzarella
on pesto (v) (n) 7.25

carpaccio di manzo
thinly sliced raw beef, parmesan, capers, rocket, olive oil (gf) 9.50

insalata di gamberoni
prawns with crisp fennel lemon aioli and burnt orange (gf) 8.00

polpo con piselli

Insalata/ Salad
vinevine-ripened tomato
mustard and olive oil dressing, lemon, onion and
olive oil (v) (gf) 4.50

octopus, pea puree, preserved lemon gel, pickled shallot,
Chef’s micro herbs (gf) 9.25

insalata verdi

burrata mozzarella

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

on vine ripened tomatoes with basil oil (v) (gf) 9.50

beetroot and goat curd

salt beef with pickled vegetables

smoked almonds and pickled shallot (n) (v)5.75

salt cured, aged, black angus beef, Sicilian style pickled vegetables,
grana padano shavings (gf) 9.25

grilled italian vegetables

mushroom crostini

courgette, fennel, aubergine, peppers, artichoke, olive oil
and sea salt (v) (gf) 5.25

chopped wild and flat mushrooms topped with
melted scamorza cheese (v) 5.50

Please be sure to inform us of any serious allergies before you order
Please note we cook a wide variety of different dishes at the same time in our kitchen and therefore, although we will take reasonable steps to avoid it,
we cannot completely rule out the possibility of cross contamination. Written allergen advice is available. Your server or our chef can advise
(n) contains nuts

(p) contains pork

(gf) gluten free

steak grilled pink, garlic butter (gf) 13.50

pollo con funghi

triangoloni

filled pasta, deep fried and dusted with tomato powder
and grated grana (v) 6.75

taleggio al forno

(v) vegetarian*

fresh fish of the day

topped breadcrumb and freshly grated, cured fish roe (gfa) 7.00

pasta tubes with peppers onlon and chilli and grano pedano (v) (gfa) 6.00

olives (v) (gf) 3.75
bruschetta

Pesce/Fish

(gfa) gluten free version available

Please note our parmesan and other authentic Italian cheeses are made using rennet. Mozzarellas and goat curd are not made using rennet.

chicken breast topped mixed mushrooms and cream (gf) 8.25

pork belly
slow-roasted, served with on celeriac puree. and
dusted with balsamic powder (p) (gf) 9.25

lemon roasted chicken with rosemary and garlic (gf) 7.00
luganica e fagioli
traditional thin pork sausage with Tuscan cannellini beans (gf) (p) 7.50

beef short rib
slow cooked beef off the bone, cooked in red wine, burnt onion 10.00

nduja polpette
pork and spicy nduja meatballs in red wine sauce (p) 7.50

braciole
beef parcels, pesto stuffing under melted Italian cheese (n) 7.50

anatra e more
pink roasted duck breast with blackberries, crisp pancetta
and rocket (p) (gf) 9.75

Verdure/ Vegetables
zuccini fritte courgette chips, lemon aioli (gf) (v) 5.75
roasted cauliflower
with paprika aioli and toasted almonds (gf) (v) (n) 5.00

cannellini beans with peppers, tomato and basil (gf) (v) 4.50
seasonal vegetable chef’s choice varies daily. 4.00
herb crushed potatoes basil and flat-leaf parsely (v) (gf) 4.50
fries (v) 3.25
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