Please also take a look at

our daily specials board

STARTERS

SINCE 2014

L Amorosa

CHEF PATRON: ANDY NEEDHAM

PASTA

MAINS

Red & Golden Endive Leaves with
Autumn Pears & Gorgonzola

Dressing 8

Bresaola from Valtellina with
Goats Cheese, Sweet Vinegar &
Olive Oil 9

Burrata from Puglia with Delica
Pumpkin, Sweet Red Pepper &
Vincotto 9

Seared Yellowfin Tuna with
Sicilian Aubergine Caponata &
Confit Vine Tomato 12

Egg-free Orecchiette with
Autumn Greens, Chilli, Garlic &

Crunchy Breadcrumbs 14

Egg Pappadelle with Forest
Mushrooms, Porcini Butter Sauce

& Rosemary 15

Agnolotti Parcels with 7-hour
Braised Beef Cheek Ragu, Chianti

& Guanciale 16

Burrata Filled Tortelli with Sweet
Prawns, Vine Tomato, Chilli,

Oregano & Garlic 18

Corn-fed Chicken with Polenta
Bramata, Delica Pumpkin, Cavolo

Nero & Pancetta 20

Roast Cod with Umbrian Lentils,
Crispy Kale & Flat Leaf Parsley Oil
22

Aged Sirloin Steak with Roesti
Potato, Forest Mushrooms & Wine
Sauce 26

Sides
Roast Potato / Cavolo Nero /

Polenta / Stem Broccoli / Green

SMALL BITES

Bread Basket 3.5
Olives 3
Toasted Almonds 3
Cheese Board 12

DESSERTS

Homemade Tiramisu with
Marsala Wine, Espresso &

Mascarpone 7

Selection of Seasonal Fruits
with Citrus Sorbets & Fresh
Mint Sugar 7

Red Williams Pear & Almond
Frangipane Tart & Vanilla Ice

Cream 8

Warm Chocolate Pudding

with Salted Caramel Ice Cream

Salad 4 & Popping Candy 9
Vanilla Pannacotta with
Passionfruit & Millefiori
All prices include VAT. A discretionary service charge of 12.5% will be added to your final bill. Honeycomb 8
All our food is prepared and cooked fresh on premises each day. \ m

If you have any allergies or intolerance, please bring it to our attention.




WINE

DELLA CASA - HOUSE WINE 125ml 175ml
Bianco Borgo Selene, Sicilia £5 £6
Rosso Borgo Selene, Sicilia £5 £6
VINI BIANCHI 125ml 175ml
Vermentino DOC Marmora, Sardegna 2018 £7 £8
Fileno Grillo DOC Canicatti, Sicilia 2018

Soave Classico Piropan, Veneto 2018 £9 £10

Nosiola Cesconi, Trentino Alto Adige 2017

Gavi Di Gavi DOCG Masseria dei Carmelitani, Piemonte 2017
Gewiirtztraminer Am Sand Alois Lageder, Trentino 2015
Bianco Secco Quintarelli, Veneto 2018

Chardonnay Lowengang Alois Lageder, Trentino Alto Adige 2016

VINI ROSSI 125ml 175ml
Nero D'Avola Legato, Sicilia 2018 £7 £8
Terre Di Balbia Balbium, Calabria 2011

Malvasia Nera Vigneti del Salento, Zolla Salento 2017

Colacino Vigna Colle Barabba, Savuto, Calabria 2012

Chianti Classico Castellare, Toscana 2017

Brunello Di Montacino DOCG Cupio, Toscana 2013 £13 £14
Amarone Della Valpolicella Classico Cavolo, Veneto 2012

Barolo Massolino, Piemonte 2014

Brunello Di Montacino Gaja, Toscana 2013

Sassicaia Bolgheri Tenura San Guido, Toscana 2015

BEER

Peroni / Moretti £4

Carafe
£18
£18

Bottle
£32
£40
£46
£48
£50
£56
£80
£90

Bottle
£26
£36
£46
£48
£56
£68
£90
£98

£110

£460

DRINKS

COCKTAILS

ITALIAN COCKTAILS

Bellini (Prosecco & White Peach Puree) £7

Rossini (Prosecco & Strawberry Puree) £7
Americano (Martini Rosso, Campari, Soda Water) £7
Aperol Spritz (Aperol, Prosecco & Soda Water) £7
Cardinale (Martini Dry, Gin & Campari) £7

God Father (Amaretto, Scotch Whiskey) £7
Contessa (Gin, Martini Rosso, Aperal) £7

Negroni (Martini Rosso, Campari & Gin) £8

SPIRITS

Gin Beefeater £6

Gin Sipsmith £8

Vodka Smirnoff £6

Vodka Grey Goose £8

Rum Bacardi Carta Blanca £6

Rum Plantation 2001 Barbados £8

Whiskey Johnnie Walker Red Label £6
Whiskey Caol Ila 12 Year OId Islay Single Malt £8

LIQUORI AMARI E VERMOUTH ITALIANI
Amaretto di Saronno £5

Sambuca £5

Frangelico £5

Amaro Averna £5

Amaro del Capo £5

Fernet Branca £5

Martini Rosso £5

Campari £5

Martini Bianco £5

Selection of Mixers £1

SOFT DRINKS

Coke / Diet Coke £2.20

Limonata £2.60

Fresh Apple Juice / Fresh Orange Juice £3
Soda Water / Tonic Water £1.50

Large Sparkling Water / Still Water £3.95

COFFEE & TEA

Espresso £2.20

Double Espresso / Americano £2.60
Cappuccino / Latte / Flat White £2.80
Breakfast Tea £2

Herbal Tea £2.30

DESSERT WINES

Recioto di soave Suavia Veneto NV £7

Malvasia Terre Siciliane Sicily NV £7

Recioto di Valpollicella Nicolis Veneto NV £7
Passito Baccadoro Fondo Antico Sicily NV £7
Vinsanto San Niccolo del Chianti Classico 2010 £7

DIGESTIF

Grappa Pinot £7
Grappa Moscato Giallo £7
Grappa Invecchiata £7

Please note all our liquors and spirits

are served in 50m/ measures.




