
*PLEASE NOTE: All our food is produced fresh in a kitchen that contains various allergens

An optional 10% service charge will be added to your bill

v Suitable for Vegetarians

Drinks included: fruit juice, draught coke, diet coke, sprite, 
half pint of Beck’s Vier, or 125ml glass of house wine

MINESTRONE SOUP               £4.95
A classic tomato and vegetable soup served with toasted ciabatta

ARANCINI                £6.95
Traditional homemade Sicilian speciality of risotto rice balls filled  
with Bolognese and mozzarella served with a hot tomato  
and basil sauce

CALAMARI FRITTI              £6.95
Crispy seasoned deep fried squid with rocket salad and  
garlic mayonnaise

ANTIPASTO 
Italian cured ham, Milano salami, grilled courgette, sun dried  
tomatoes, fresh mozzarella, artichokes, olives and ciabatta bread

COPPA GAMBERETTI              £6.95
A classic dish of prawns, avocado, cos lettuce, and spicy  
Marie Rose sauce

PROSCIUTTO MELONE 
Melon, Italian cured ham, mozzarella with a chilli and mint dressing

v

OLIVE MARINATE              £3.65
A bowl of marinated olives

PANE AGLIO               £4.50
Baked ciabatta bread brushed with garlic butter and fresh rosemary
With mozzarella               £4.95
With mozzarella and caramelised red onions 

SELEZIONE DI PANE              £3.95
A selection of Italian breads

BRUSCHETTA CLASSIC              £5.50
Toasted ciabatta topped with tomatoes marinated with olive oil,  
red onion, garlic and basil

BRUSCHETTA FUNGHI               £5.75
Toasted ciabatta topped with wild mushrooms and mozzarella

BRUSCHETTA ITALIANA             £5.95
Toasted ciabatta topped with Italian cured ham, Grana Padano  
shavings and olive oil

v

v

v

v

v

POLLO PIZZAIOLA              £15.95
Grilled chicken served with Tuscan roast potatoes and green beans 
in a sauce of capers, olives and tomato

BURGER ITALIANA
Fresh beef burger, tomato, mozzarella, rocket, red onion and  
mustard mayonnaise in a soft white bun served with fries

SPIGOLA VERDE             £16.95
Sea bass fillets served with Tuscan roast potatoes and  
cherry tomatoes with a courgette, mint and pea puree

BISTECCA MANZO            £18.95
Succulent ribeye steak grilled to your liking served with fries  
and a salad of rocket, spring onions and courgette ribbons 

MARGHERITA               £9.95
Traditional tomato and mozzarella finished with basil leaves

VESUVIO                £11.95
Pepperoni, spinach, chilli, oregano and olives

DANIELE               £11.95
Goats cheese, caramelised red onions, roasted peppers finished  
with rocket

ISCHIA               £11.95
Italian cured ham, Grana Padano shavings, topped with rocket

FIORENTINA               £10.95
Fresh egg, spinach, olives, and Grana Padano shavings

POLLO                £11.95
Chicken, roasted peppers, red onion and fresh basil

RUSTICA               £11.95
Ham, mushrooms, artichokes finished with rocket

CARNE GUSTO
Chicken, pepperoni and Milano salami

CALZONE BOSCAIOLA 
Folded pizza filled with ham, mushrooms, and our Bolognese sauce, 
topped with tomato and mozzarella

EXTRA TOPPINGS £1.75

v

v

v

RISOTTO FUNGHI              £10.95
With wild mushrooms and gorgonzola topped with mozzarella

RISOTTO CONTADINA              £11.95
With chicken, pancetta, green peas, white wine and mascarpone

RISOTTO PESCATORE 
Risotto cooked out in a seafood broth of calamari, king prawns,  
crayfish tails, chilli, garlic and cherry tomatoes finished with lemon

v

PATATINE FRITTE      £3.95
Bowl of fries

INSALATA POMODORO      £3.95
Tomato, red onion and fresh  
basil salad

INSALATA MISTA      £3.95
Mixed leaves, tomato and cucumber 

PATATE AL FORNO      £3.95
Tuscan roast potatoes with red  
onion and fresh rosemary

VERDURE MISTE      £3.95
Spinach, green beans and broccoli

SWEET POTATO FRIES      £4.95
Bowl of sweet potato fries

v

v

v

v

v

v

SALAD NIÇOISE 
Traditional salad Niçoise, green beans, new potatoes, olives, egg, 
tomatoes and vinaigrette

CAESAR SALAD              £13.95
Warm chicken, crispy pancetta, croutons on a bed of cos lettuce  
with a traditional creamy Caesar dressing and topped with  
Grana Padano shavings

                  SALAD  
Avocado, goji berries, black quinoa, spinach, mixed leaves, mint,  
chia seeds, roasted beetroot, pine kernels in a sweet lemon and  
olive oil dressing

v

PENNE POMODORO               £9.95
A classic tomato and basil sauce

SPAGHETTI CARBONARA             £10.95
Smoked pancetta, egg, Grana Padano and black pepper with  
a touch of cream

SPAGHETTI BOLOGNESE             £11.95
Traditional Italian minced beef Bolognese

TAGLIATELLE
Chicken, sautéed leeks and broccoli in a gorgonzola cheese sauce, 
topped with crispy pancetta

PENNE TONNO               £11.95
Tuna, cherry tomato, chilli, black olives, capers and tomato sauce

SPAGHETTI VENEZIANA 
Prawns and crayfish tails with garlic and chilli in a light sauce  
of olive oil, lemon, cherry tomato, parsley and white wine

PENNE AMATRICIANA              £11.95
Pancetta pan fried till crisp cooked out in a rich tomato sauce with 
chilli, onions and garlic

TAGLIATELLE FUNGHI              £11.95
Wild mushrooms and spinach, sautéed with thyme and garlic in a 
creamy white wine sauce   
Add chicken for £1.75 

 

LASAGNE               £11.95
A traditional meat Bolognese lasagne

TORTELL0NI 
Pasta parcels filled with spinach and ricotta served with  
a creamy tomato sauce, finished with rocket

RAVIOLI PORCINI 
Mushroom and garlic filled pasta parcels served in a creamy sauce, 
garnished with pan fried mushrooms, finished with rocket

v

v

v

v

PASTA  

SPIRITS
SELECTIONS OF SPIRITS ARE AVAILABLE - PLEASE ASK YOUR SERVER WINE ALSO AVAILABLE IN 125ML MEASURES

WHITE     175ml     250ml     bottle

PINOT GRIGIO, PARINI – ITALY   £6.95      £8.45      £24.95
The most famous and popular Italian wine

TREBBIANO, VINUVA – ITALY   £6.45      £7.95      £20.95
A stunning version of this Italian grape

SAUVIGNON BLANC, GRANFORT – FRANCE  £6.75      £8.25       £22.95
A classic chiselled Sauvignon

CHENIN BLANC, CULLINAN VIEW – SOUTH AFRICA £5.45      £6.95      £18.95
Well balanced with a hint of honey

SAUVIGNON-CHARDONNAY, VITA – ITALY  £4.95      £6.45      £16.95
Crisp, dry and refreshing

SAUVIGNON BLANC, LOS ROMEROS – CHILE   £5.95      £7.45        £19.95
Great example of a Chilean Sauvignon

MACON VILLAGES, LOUIS JADOT – FRANCE  £7.95      £9.95        £29.95
A great white Chardonnay from Burgundy

GAVI DI GAVI, TOLEDANO – ITALY                  £34.95
A brilliantly fresh un-oaked Italian classic

ROSÉ     175ml     250ml     bottle

ZINFANDEL, WICKED LADY – CALIFORNIA  £5.95      £7.45      £19.95
Filled with fresh summer fruits

PINOT GRIGIO ROSÉ, PARINI – ITALY   £6.95      £8.45      £24.95
The essence of summer

RED      175ml     250ml     bottle

MERLOT, LOS ROMEROS – CHILE   £5.95      £7.45      £19.95
Velvety with a great silky finish

CABERNET SAUVIGNON, GRANFORT – FRANCE  £6.75      £8.25      £22.95
Lovely aristocratic French wine

MONTEPULCIANO, MARCHESINI – ITALY   £5.45      £6.95      £18.95
A big wine full of great flavours

MALBEC, CALLIA – ARGENTINA   £6.95      £8.45      £24.95
Great example of this Argentinian classic

SANGIOVESE-MERLOT, VITA – ITALY   £4.95      £6.45      £16.95
Light and fruity

SHIRAZ, MILL CELLARS – AUSTRALIA    £6.95      £7.95      £20.95
A brilliant wine with loads of spicy fruit

RIOJA RESERVA, MARQUES DE MORANO – SPAIN £7.95      £9.95      £29.95
An old school Rioja at its finest

PASSORI, VENETO – ITALY                    £34.95
Really excellent smooth Italian red

SPARKLING                   125ml      bottle

PROSECCO, LE ALTANE – ITALY                  £7.95      £34.95 
A great glass of fizz, fresh, dry and fruity

DA LUCA ROSATO – ITALY                                  £34.95
A lovely sparkling Italian rosé

PROSECCO GOLD - ITALY                   £44.95
Why not upgrade to this premium Prosecco in this stunning gold bottle

WINE

COLD DRINKS
ICED TEA                £2.95
Lemon or peach

CAWSTON PRESS              £2.95
Elderflower lemonade 
Cloudy apple  
Rhubarb & apple 
Ginger beer

SAN PELLEGRINO SPARKLING DRINKS            £2.95
Lemon, blood orange

MINERAL WATER           500ml      £3.25
Still or sparkling     1lt      £4.45

COCA COLA / DIET COKE         330ml       £2.75

SPRITE               £2.75

FRUIT JUICES                £2.95
Orange, apple, cranberry, pineapple

HOT DRINKS
AMERICANO             £2.60

CAPPUCCINO             £3.00

CAFFÈ LATTE             £3.00

ESPRESSO             £2.35

DOUBLE ESPRESSO            £2.70

BREAKFAST TEA            £2.50

EARL GREY / HERBAL            £2.95

HOT CHOCOLATE            £3.00
Add cream or marshmallows    £0.70 each

SKIMMED & SOYA MILK AVAILABLE ON REQUEST

BEER & CIDER

DRAUGHT            abv       1/2 pint       pint

BECK’S VIER            4.0%      £2.85      £4.65
Refreshing pilsner from Bremen

PERONI NASTRO AZZURRO          5.1%      £3.50      £5.95
Outstanding Italian premium lager

BOTTLES
MORETTI            4.6%      330ml     £4.50
A traditional classic Italian lager

LONDON PRIDE            4.7%      330ml     £4.95
A great bitter from a great city

GUINNESS             4.1%      330ml     £4.95
Ireland’s finest stout

STELLA CIDRE
A crisp European cider with hand-picked fruits
Raspberry/peach         4.0%      500ml      £6.45
Apple             4.5%                      £6.45

CORONA            4.5%      330ml      £4.95
Bestselling pale lager from Mexico served with a wedge of lime

BECK’S BLUE            0.05%    275ml      £3.75
Light, refreshing, great tasting alcohol free lager from Germany

LIQUEUR COFFEES £6.95

LIQUEURS FROM £4.45
 
 

 

GELATI
TARTUFO NOCCIOLA       £5.95
Hazelnut semifreddo with a rich chocolate heart,  
covered in hazelnut praline and crushed meringue

GELATI– ICE CREAM       £4.95
A choice of vanilla, chocolate or strawberry ice cream 
served with a wafer

AFFOGATO         £4.95
A generous scoop of vanilla ice cream smothered  
in espresso coffee and sprinkled with crushed  
amaretti biscuits
Add a liqueur for  £2.95 

DOLCI
TIRAMISU        £6.45
A traditional Italian layered dessert of coffee, savoiardi  
biscuits, mascarpone, Tia Maria and cream

TORTINO CIOCCOLATO       £6.95
Warm chocolate sponge with a liquid fondant centre 
served with vanilla ice cream

PROFITEROLES        £5.95
Choux pastry filled with cream and smothered in  
caramel sauce

CROSTATA MELE       £6.50
Traditional apple and sultana lattice pie, served warm  
with vanilla ice cream

PAVLOVA        £5.95
Classic dessert of meringue, whipped cream and  
a selection of seasonal berries

BUDINO CARAMELLO        £6.95
Sticky toffee pudding served warm with vanilla ice cream  
and caramel sauce

TORTA DI LIMONE        £6.95
A lemon tart served with raspberry coulis and cream

BROWNIE CIOCCOLATO       £5.95
Homemade chocolate brownie served warm with crushed  
amaretti biscuit and vanilla ice cream


