Pane/Bread

Inspired by the small plates of Veneto - Served in a tapas style
Pesce/Fish

Bread Tin
our own rosemary and lemon pagnotta and focaccia (baked here daily)
with grissini and Sardinian pane carasau. Olive oil and balsamic (vg) 4.95

Focaccia

Fish of the day style will vary
Baked Scallops two, baked in the half shell with

10.-

parmesan cream and pancetta (gf) (p)

10.-

3.95

Calamari Fritti crisp fried squid, sea salt,

granary style loaf, drizzled with olive oil (vg)

3.95

Gamberoni pan-fried king prawns, with lemon

Bruschetta garlic, tomato, grana padano shavings (v)

4.25

herbs, olives and sea salt (vg)

Rosemary and Lemon Pagnotta
(vegan version available)
Order these separately from pasta and/or meats if you prefer Italian style courses.

3.75

Bresaola air cured beef fillet, celeriac remoulade,
grilled artichoke, capers and micro-rocket (gf)

8.50

Taleggio al Forno oven baked soft Italian cheese with
garlic crisp-bread (v)

6.50

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

9.25

Salmone Affumicato salmon loin hot smoked,
served with sour cream and romesco sauces. Micro parsley. (gf)

8.00

Carpaccio di Manzo thinly sliced raw beef,
grana padano, capers, rocket, olive oil (gf)

micro herb salad (v) (gf)
Napoli tomato sauce (v) (gf)

5.25
9.25

topped with melted scamorza cheese (v)(vegan version available)

4.75

Insalata di Verdure grilled courgette, fennel, aubergine,
peppers, artichoke, olive oil and sea salt (vg) (gf)

5.25

Goats Cheese Crostini with Beetroot
smoked almonds, beetroot gel, sorrel, and pickled red onion (n) (v)

Ravioli/Tortelloni your server will tell you today’s style
Linguine Aglio Olio chilli, parsley, garlic, olive oil (vg)
Triangolini cheese filled pasta, deep fried and dusted with

4.75

VineVine-ripened Tomato Salad shaved red onion
mustard and olive oil dressing, and olive oil (vg) (gf)

4.25

Insalata Verdi mixed leaves, rocket, olive oil (vg) (gf)
Beetroot and Burnt Orange Salad

4.00

smoked almonds, micro rocket and olive oil dressing (n) (vg)

4.75

rich tomato and red wine sauce, peppers, onions and olives (gf)

9.25

dusted with balsamic powder (p) (gf)

9.25

Lemon Roast Chicken with rosemary and garlic (gf)
Luganega Grigliata traditional thin, cured pork sausage

7.00

grilled and served with Mediterranean vegetable ragu (gf) (p)

7.50

Short Rib of Beef slow cooked beef off the bone,

7.00

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

baked under melted Italian cheese (n)

tomato powder and grated grana padano (v)

6.75

Carbonara linguine, pancetta, egg, parmesan (p) (gfa)
Linguine e Bottarga topped with gemolata and

6.75

blackberries, crisp pancetta and rocket (p) (gf)
***
Pollo, ma non pollo! pea protein supreme topped
with mixed mushrooms in vegan cream (vg) (gf)

and cream. Grated grana padano (v) (vegan version available)
with rich beef sauce, shaved grana padano (gfa)

Rigatoni con Verdure pasta tubes with Italian vegetables,
chilli and grana padano (vegan version available)

Gnocchi Fontina potato pasta baked with cream,
egg yolk and stringy fontina cheese (v)

courgette, smoked salmon and grana padano (gf)

6.75

5.75

peppers, courgette, aubergine, artichoke, tomato (vg) (gf) (n)

6.50

Roasted Cauliflower
4.00

6.75

flat-leaf parsley, olive oil and sea salt (vg) (gf)

4.50

7.00

Fries (vg) (gf)

3.25

7.50

Please be sure to inform us of any 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.

Pizza

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

Zucchini Fritte courgette chips, lemon aioli (gf) (v)
Grilled Vegetables with Romesco

Seasonal Vegetable chef’s choice varies daily.
Herb Crushed New Potatoes basil, dill and

6.00

Arancini crisp risotto balls with lemon and peas (v)

Calzone Salsiccia Nduja folded pizza with

8.25

5.00

7.00

on pesto (v) (n) (vegan version available)

9.75

vegan paprika aioli and toasted almonds (gf) (vg) (n)

tomato textures, olive oil, micro basil (vg) (gf)

Mozzarella fresh basil, tomato (v) (vegan version available)
Prosciutto e Rucola mozzarella, tomato, rocket (p)
Gorgonzola e Prosciutto black olives, tomato, (p)
Verdure grilled Mediterranean vegetables, mozzarella

7.50

Verdure

7.00
5.25

7.50

Braciole beef parcels with pesto stuffing in tomato sauce
Anatra e More pink roasted duck breast with

freshly grated, traditionally cured fish roe

10.-

Nduja Polpette

5.25

Risotto con pomodoro arborio rice,

Crostini con Funghi chopped porcini and flat mushrooms

10.-

Pasta/Risotto

Risotto con salmone e zucchine arborio rice,

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

pan-fried served with confit tomato puree and crisp olives

Pappardelle con Ragu di Manzo fresh pasta ribbons

Polenta Fritta fried, parmesan flavoured polenta chips,

13.50

cooked in red wine, burnt onion

8.00
9.50

10.-

Sea Bass

9.75

Burrata Mozzarella on vine ripened tomatoes and

8.50

Grilled Octopus and charred baby gem lettuce, anchovy,

Fettucini con Funghi fresh pasta ribbons, mushroom

Insalata di Gamberoni king prawns with crisp fennel,
lemon aioli and burnt orange (gf)

and chilli cream, olives and micro fennel (n)

Bistecca di Manzo steak grilled pink, garlic butter (gf)
Pollo alla Cacciatore grilled chicken breast
Pork Belly slow-roasted, served with on celeriac puree.

7.75

broad beans, smoked almonds and grilled lemon (gf) (n)

Antipasti
Olives (vg) (gf)

parsley and lemon (gf)

Carne/Meat

6.50
7.25
7.25
7.25
7.25

Written allergen advice is available.
Advisory indicators (vg) vegan
(v) vegetarian (may contain dairy produce* and /or eggs)
(n) contains nuts or pine nuts
(gf) gluten free (Coeliacs please inform your server )
(gfa) gluten free version available
(p) contains pork
*Our parmesan and other authentic Italian cheeses are made using rennet.
Mozzarellas and goat curd are not made using rennet.

