
pasta & rice
Rigatoni beef & pancetta Bolognese...........£12.00

Spaghetti carbonara...........£11.00
Spaghetti filetto, fillet steak, red chillies, garlic, basil, white wine

Parmesan...........£14.50
Fettucini, wild boar & truffle ragu, friarielli, pecorino...........£14.50

Pappardelle, forest mushrooms, spinach, mascarpone, pine nuts
salsa verde (v)...........£14.00

Chestnut gnocchi, porcini, salsiccia, cherry tomato, Parmesan...........£13.50
Pumpkin risotto, pine nuts, sage (v) (vg) (gf)...........£13.00

Risotto gamberoni (gf) £14.50

(menu)

pizza
M A R I N A R A  ( V G )

Tomato sugo, garlic oil, fresh basil...........£9.00

M A R G H E R I T A  ( V )

Tomato sugo, fior di latte, fresh basil...........£9.50

P E P P E R O N I

Tomato sugo, salami, pepperoni, fior di latte, chilli flakes...........£11.00

S I C I L I A N A

Anchovies, onions, oregano, pecorino, garlic breadcrumbs...........£11.00

B U R R A T A

Tomato sugo rocket & Parma ham, burrata...........£12.00

S A L S I C C I A  E  B R O C C O L I

Ricotta sugo, spicy Italian sausage, tender stem broccoli...........£12.00

C A L A B R E S E

Tomato sugo, Calabrese sausage, nduja, roquito chillies 
fior di latte...........£12.50

V E R D U R E  ( V G )

Tomato sugo, grilled vegetables, salsa verde, vegan mozzarella...........£12.00

F R U T T I  D I  M A R E 

Tomato sugo, king prawn, calamari, salmon, red chillies
fior di latte...........£13.50

mains
Veal Milanese, spaghetti Napoli, rocket & Parmesan...........£17.00

Baked lemon chicken, warm pickled potato
sourdough (gf option)...........£16.50

Roman roast pork loin, zesty orange, rocket & Parmesan
nduja potatoes...........£17.50

Grilled seabass, sautéed potatoes, asparagus, roasted green chilli
tomato sugo...........£18.00

Aubergine parmigiana, warm potato & rocket salad (v) (gf)...........£16.00

steaks
T U S C A N  R I B E Y E  ( 8 O Z )

Sauteed potatoes, red chilli, oregano, rosemary, garlic (gf)........... £28.50

S I R L O I N  ( O R )  R I B E Y E  S I M P LY  G R I L L E D  ( 8 O Z )

Cherry tomato & rocket, hand cut chips (gf)...........£28.50
with pepper sauce, grilled dolcelatte or Marsala gravy

salad
Romaine lettuce, pear, figs pine nuts, white balsamic & honey dressing

garlic crostini (vg)...........£13.00

sides
Sauteed baby potato cacio e pepe (gf)...........£4.50

Nduja potatoes (gf)...........£4.50
Crispy polenta, salsa picante...........£4.50

Green salad (vg) (gf)...........£4.75
Grilled seasonal veg (gf)...........£4.75

Garlic & rosemary focaccia (v)...........£5.00

desserts
Walnut & pear tart, dark chocolate sauce, vanilla cream (v)...........£6.50

Olive oil cake, mascarpone, lemon syrup, pistachios (v)...........£6.50
Pannacotta, raspberry meringue (v) (gf)...........£7.00

Tiramisu (v)...........£7.00
Trio of Italian cheeses, spiced apricot, crostini...........£9.50

Neapolitan sundae...........£6.50
Affogato...........£6.50 

(add your favourite liqueur...........£4.00)
Vin santo, biscotti...........£8.00

antipasto 
(2 people sharing)

F R I T O  M I S T O

Calamari, king prawn, salmon, seabass, garlic mayo
salsa verde, lemon...........£19.00

V E R D U R A  ( V G )

Griddled seasonal vegetables, pickles, olives
crusty bread (vg) (gf option) ...........£17.50

starters
Tuscan garden minestrone, grilled sourdough (vg) (gf option)...........£4.75

Bruschetta rosso, warm tomato, garlic salsa verde (vg) (gf option)...........£6.75
Bruschetta tonno, tapenade (gf option)...........£7.50

King prawn caponata, sourdough (gf option)...........£8.50
Panzanella (vg option)...........£7.00

Baby calamari, garlic butter, chillies, lemon, crusty sourdough...........£8.50
Arancini gamberoni, spicy lemon & thyme cream (gf)...........£8.00

Pork & beef meatballs, tomato chilli sugo
grilled sour dough (gf option)...........£7.50




