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BURRT PROSCIUTTO ............................... 10
Rich, milky and buttery burrata served with Parma 
ham and sun-dried tomatoes on crostino bread

PNE E OLIVE .................................................... 8
 A selection of bread & olives

POLPETTE ............................................................ 9
Home-made meatballs cooked in a rich tomato Home-made meatballs cooked in a rich tomato 
sauce, served with bread

BRUSCHETT POMODORO ......................... 8
Crispy crostino bread topped with fresh tomato, 
garlic and basil

TGLIERE SLUMI ........................................... 15
Mix of cured meats, olives, bread and cheeses
(£28 for a two person sharing portion)(£28 for a two person sharing portion)

BURRT VEGETRIN .............................. 10
Rich, creamy mozzarella served with roasted 
vegetables, sun-dried tomato and bread

MOZZRELL IN CRROZZ ....................... 9
Deep fried mozzarella triangles stuffed with 
anchovies and rich tomato sauce

FRITTO MISTO FRITTO MISTO .................................................. 14
Selection of deep fried sh
(£26 for a two person sharing portion)

SPIEDINO DI GMBERI E VERDURE ....... 13
King prawn skewer with grilled vegetables and 
garlic sauce on crostino bread

ZUPP DEL GIORNO ....................................... 7
Served with crostino bread. Ask a waiter for detailsServed with crostino bread. Ask a waiter for details

CLMRI FRITTI ............................................ 12
Crispy deep fried squid served with garlic mayo
(£22 for a sharing portion)

CLZONE FRITTO .......................................... 10
Crispy deep fried calzone lled with fresh tomato 
and melted mozzarella
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CHUNKY CHIPS .................................................. 5
ick-cut chips fried to a light crisp, served with 
mayo

FUNGHI TRIFOLTI .......................................... 6
Sautéed mushrooms in a garlic, herb and white 
wine sauce

MIXED SLDMIXED SLD ...................................................... 4
Mixed leaves, tomatoes, olives and cucumber

GREEN VEGETBLES ...................................... 6
Mixed seasonal green veg topped with herb butter
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All dishes labelled * are served with a choice of 
either chips or a mixed salad

POLLO MILNO* .............................................. 13
Deep fried breaded chicken breast served with chips

POLPETTE* ........................................................ 14
Home-made meatballs cooked in a rich tomato 
sauce, served with bread

POLLO PIZZIOL*POLLO PIZZIOL* ......................................... 14
Chicken breast cooked in an oregano, caper and 
tomato sauce, topped with melted cheese

POLLO VLDOSTN* .................................. 16
Baked breaded chicken breast with ham and 
mozzarella, served in a tomato sauce

POLLO RRBBIT* ..................................... 15
Pan fried chicken breast in a spicy tomato saucePan fried chicken breast in a spicy tomato sauce

SPIGOL L CRTOCCIO ........................... 20
Baked sea bass llets cooked with cherry tomatoes, 
white wine & mussels. Served with nouvelle 
potatoes

POLLO I FUNGHI* ....................................... 15
Pan fried chicken breast served with a rich and Pan fried chicken breast served with a rich and 
creamy mushroom sauce

SLMONE GRIGLITO .................................. 20
Roast salmon llet served with roast potatoes and 
sautéed garlic green vegetables

ZUPP DI PESCE CON FREGOL  .......... 20
Spicy sh soup and fregola (Sardinian couscous)
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INSLT CONTDIN ................................... 11
Mixed leaves, potatoes, tomatoes, tuna, green 
beans, boiled eggs and olives

CESR SLD ................................................. 12
Romaine lettuce, breaded chicken, tomato, 
cucumber, parmesan, olives, and Caesar dressing

CPRESECPRESE ............................................................... 9 
Fresh tomato and creamy mozzarella, topped with 
basil dressing (add avocado for £2)
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main menu



If you have any allergies or intolerances, please don’t hesitate to ask!. We’re happy to accommodate you where possible!

ROSMRINO ....................................................... 7
Olive oil, rosemary and rock salt

GLIO ..................................................................... 7
Garlic & olive oil

MRINR ............................................................ 8
Tomato sauce, oregano and garlic

FORMGGIOFORMGGIO ....................................................... 8
Garlic & mozzarella

FORMGGIO E CIPOLL ............................... 8
Mozzarella & caramelised onion

OLIVE E POMODORI ...................................... 8
Olives and sun-dried tomatoes
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PIZZ LL ZUCC ...................................... 13
f.d.l. mozzarella, pumpkin base, Italian sausage 
and gorgonzola cheese

QUTTRO FORMGGI .................................. 13
f.d.l. mozzarella, tomato sauce, blue cheese, goats
 cheese and parmesan

MET FEST MET FEST ....................................................... 15
f.d.l. mozzarella, tomato sauce, Italian sausage, 
ham and pepperoni

CLZONE CLBRESE .................................. 16
f.d.l. mozzarella, tomato sauce, ricotta, nduja, 
pepperoni and chilli

DIVOL .............................................................. 17
f.d.l. mozzarella, tomato sauce, peppers, Italian f.d.l. mozzarella, tomato sauce, peppers, Italian 
sausage, pepperoni, nduja, chilli and burrata

SFIZIOS ............................................................. 16
f.d.l. mozzarella, tomato sauce, goats cheese, 
caramelised onion, roast peppers and honey
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Our Gnocchi is naturally gluten free!

QUTTRO FORMGGI .................................. 12
Gnocchi cooked with a cheesy cream sauce

SORRENTIN ..................................................... 11
Gnocchi served with tomato, basil and melted 
mozzarella cheese

COZZE, GMBERONI E PESTO COZZE, GMBERONI E PESTO ................. 15
Gnocchi cooked with fresh mussels and prawns in a 
pesto sauce

GNOCCHI SLSICCI ..................................... 16
Gnocchi with Italian sausage in a creamy broccoli 
sauce
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RISOTTO ZUCC ............................................. 14
Classic, creamy risotto made with pumpkin, 
taleggio cheese and wallnuts

RISOTTO SLSICCI E FUNGHI ................ 15
Classic, creamy risotto made with sausage, 
mushroom and a saffron sauce 

RISOTTO PESCTORRISOTTO PESCTOR .................................. 18
Classic, creamy risotto made with a touch of 
marinara sauce and fresh seafood 

RISOTTO VEGETRINO ............................. 12
Classic, creamy risotto made with mixed vegetables 
and fresh garlic & tomato sauce
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MRGHERIT .................................................... 10
Fior di latte mozzarella and tomato sauce

PROSCIUTTO E FUNGHI .............................. 11
f.d.l. mozzarella, tomato, ham & mushrooms

NPOLETN ................................................... 12
f.d.l. mozzarella, tomato, olives, capers and f.d.l. mozzarella, tomato, olives, capers and 
anchovies

CLZONE ............................................................ 12
f.d.l. mozzarella, spinach, ham and tomato sauce 

QUTTRO STGIONI ..................................... 12
f.d.l. mozzarella, artichoke, mushroom, olives, ham 
and tomato sauce

SLME PICCNTE SLME PICCNTE ......................................... 11
f.d.l. mozzarella, tomato sauce and spicy salami

TONNO ................................................................ 12
f.d.l. mozzarella, tomato sauce, tuna and red onion

VEGETRIN ................................................... 13
f.d.l. mozzarella, tomato sauce, aubergine, 
courgette and peppers

CLSSIC CLSSIC ............................................................ 14
f.d.l. mozzarella, tomato sauce, Parma ham, rocket 
and parmesan shavings
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PENNE CRBONR ...................................... 11
Pasta cooked in a rich, creamy Guanciale 
(pancetta) sauce, black pepper and parmesan

LINGUINE MTRICIN .............................. 11
Guanciale (pancetta), tomato sauce and pecorino 
cheese

PENNE VEGETRINE PENNE VEGETRINE .................................. 12
Pasta cooked in a tomato sauce with sautéed 
vegetables

FETTUCCINE BOLOGNESE ......................... 11
Fettuccine cooked with a classic rich bolognese 
(ragu) sauce

LSGN .............................................................. 11
Baked layers of pasta with bolognese sauce, Baked layers of pasta with bolognese sauce, 
parmesan and creamy bechamel sauce

PENNE L SLMONE .................................... 12
Pasta cooked in a creamy asparagus, smoked 
salmon, tomato and vodka sauce

FETTUCCINE SLSICCI E FUNGHI ........ 15
Fettuccine cooked with Italian sausage, mushroom, Fettuccine cooked with Italian sausage, mushroom, 
cream and truffle sauce

LINGUINE LLO SCOGLIO .......................... 18
Fresh seafood linguine in marinara sauce

RVIOLI ZUCC E MRETTO ................. 14
Pumpkin and amaretto ravioli cooked with a 
butter, sage and parmesan sauce

LINGUINE CON POLPETTE LINGUINE CON POLPETTE ........................ 12
Linguine cooked with meatballs and tomato sauce

PENNE NPOLI .................................................. 9
Classic tomato & basil pasta

PENNE RRBBIT ........................................ 9
Classic spicy tomato, chilli & basil pasta
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