
It is important that our staff be informed of any of your allergies. Service charge not included, all prices are inclusive of VAT. 
Some dishes may contain nuts or traces of nuts. To the best of our knowledge, no dishes contain GM Modified Foods. (V) Vegetarian / (GF) Gluten Free / (VG) Vegan

ANTIPASTI

CALAMARI GAMBERONI - £12
Fried calamari in seasoned flour, king prawns in batter, 
tartare sauce & lemon

ANTI PASTO MISTO - £14
A selection of sliced cured meats, served on a board, olives, 
pickles, cheese & breadsticks

PROSCUITTO BEL PAESE - £11
Sliced parma ham rolled with bel paese cheese with sun dried 
tomato pesto

CAPESANTE PARMIGIANO NDUJA- £15.50 
King scallops baked in parmesan cream & drizzled with nduja 
oil & a herb crumble

VEGETALI FRITTI - £9 (V)

Fried Mediterranean vegetables in crisp batter on an arribiata 
sauce

TONNO AVOCADO MELOGRANA - £11
Tuna mayonnaise salad, fanned avocado & pomegranate seeds

MINESTRONE - £6.50
Classic chunky vegetable & bean soup

1/2 STARTER - £9.50
Pasta or risotto from our list
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SPUNTINI (Nibbles to share)

PANE OLIO BALSAMICO - £4.75 (V)

Fresh cut bread with extra virgin olive oil & balsamic vinegar 

OLIVE MISTE - £7.35 (V/GF)

Marinated mixed olives in chilli, lemon, orange & evo 

PANE AL AGLIO - £5.80 (V)

Homemade bread baked with garlic & herb butter 
- add mozzarella £1.20

BRUSCHETTA POMODORO - £8.50 (V)

Toasted Italian bread topped with chopped tomato, basil & oil

FOCACCIA - £8 (V)

Baked flat bread with rosemary oil & sea salt 
- add mozzarella £1.20

SALAMI MILANO - £6.50
Plate of sliced cured meats

PRIMI

ORECCHIETTE NORCIA - £17
Small shell pasta tossed in shallots, spicy Tuscan sausage, green 
peppers with white wine & cream

ORECCHIETTE ZUCCHINI - £15 (V)

Small shell pasta in thinly sliced fried courgette, parmesan 
cheese, garlic & cream

SPAGHETTI TONNO - £16
Spaghetti with tuna, capers, garlic, chilli, olives & tomato

SPAGHETTI POLPETTINE RICOTTA - £17
Long pasta in tomato, wine, garlic & baby meatballs topped 
with ricotta cheese

RIGATONI VODKA - £17 (V)

Pasta tubes in silky smooth tomato, mascarpone & vodka sauce

RIGATONI POLLO - £17
Pasta with diced chicken, sun dried tomatoes, chilli, garlic 
& red pepper

TAGLIATELLE AI PORCINI - £18 (V)

Egg noodles with porcini mushrooms, cream & parmesan

TAGLIATELLE RAGU AGNELLO - £18
Egg pasta ribbons with slow cooked lamb shoulder ragu

(Gluten free pasta options also available)

RISOTTO

RISOTTO GAMEBERONI ZUCCHINE- £18
Arborio rice tossed with garlic, king prawns, courgette, 
wine & parmesan

RISOTTO VEGETALI - £16 (V)

Mediterranean vegetable risotto with tomato, garlic & basil



It is important that our staff be informed of any of your allergies. Service charge not included, all prices are inclusive of VAT. 
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PIZZE

All our pizzas are slow fermentation dough & hand stretched

MARGHERITA - £15.75 (V)
Classic cheese & tomato pizza

PIZZA PEPPERONI - £17
Mozzarella, tomato & spicy pepperoni sausage

FUNGHI CIPOLLA - £16.25 (V)
Cheese & tomato, sliced mushrooms & red onion

POLLO - £17.50 
Cheese & tomato pizza topped with diced chicken & sweetcorn

SALSICCIA FRIARIELLI - £17.50
Cheese & tomato topped with Tuscan sausage & wilted greens

CARNE - £18
Cheese & tomato with Tuscan sausage, chicken & pepperoni 
sausage

PESCE - £18
No cheese pizza topped with nduja & seafood

FANTASIA - £17.50
Your choice of toppings: Choose 3 from below
Pepperoni sausage, chicken, spicy Tuscan sausage, black olives, 
mushrooms, red pepper, red onion, sweetcorn, courgette, 
mozzarella, chillies, nduja, friarielli, capers

SECONDI

VITELLO AI FUNGHI - £22.50* 
Veal escalopes in mushroom, cream, wine & rosemary sauce

VITELLO INVOLTINI - £22.50*
Rolled stuffed veal with mozzarella & parmesan, mortadella 
ham in a peppercorn cream

POLLO SALTIMBOCCA - £21*
Flattened chicken breast topped with parma ham & sage in a 
butter & wine sauce

SPIGOLA GAMBERONI - £22*
Grilled seabass fillet on king prawn & cherry tomato bisque 
with a hint of chilli

FILETTO DI MANZO - £35
8oz beef fillet grilled to your liking with 1/2 tomato, handcut 
chips & onion rings

* Served with fresh market vegetables & baby roast potatoes

FLAMBE
 

BISTECCA DIANNE - £35*
Flattened beef fillet covered in French mustard, button 
mushrooms & cream, flambéed on our trolley 

CHATEAUXBRIAND (for 2) - £70
500gm beef fillet, sliced & cooked with brandy Madeira sauce 
& bernaise, served with vegetables & potatoes 

SALSE

PEPPERCORN - £6.50

RED WINE - £6.50

BERNAISE - £7

GARLIC BUTTER - £6

CONTORNI

HAND CUT FRIES - £7 (V)

add parmesan £1.50

ONION RINGS - £6 (V)

SAUTEED MUSHROOMS - £6.50 (V/GF)

MIXED SALAD - £7 (V/GF)

CREPES CARRELLO (for 2) - £25

CREPES SUZETTE (V)

Orange, sugar, gran marinere, butter & brandy, flamed at 
your table. With vanilla ice cream

CREPES NUTELLA (V)

Nutella filled crepes, chopped hazelnuts, stock syrup, frangelico 
liqueur, flamed at your table. With vanilla ice cream

CHOICE OF HOMEMADE ITALIAN DESSERTS 
FROM THE CABINET
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