
All meat weights denoted are pre-cooked.
Due to the presence of nuts in our restaurant, there is a small possibility that traces of nuts may be found in 

any of our dishes. All prices are inclusive of VAT.
For details of allergens please speak to a member of our team.

There is a discretionary 10% service charge for parties of 8 or more people.

LUNCH SPECIAL MENU 
2 courses for £17.95 & 3 courses for £24.95  

Monday – Friday, 12-3pm 

VGV
Vegetarian Vegan Molluscs Crustaceans Nuts Fish

ALLERGY GUIDE

Gluten Free

V

V

STARTERS 
Calamari
Fried calamari, served with almond flakes, coriander, & lemon confit garlic mayo.

Fish Crocket
White mix fish bisque, lemon & garlic mayo

Tomato Bruscheta 
Tomato, basil, garlic olive oil, lemon & basil mayo, served on focaccia.

Pollo Tandoori  
Chicken & prawn tandoori, wrapped in prosciutto, served with yogurt & crunchy veg.

MAINS 
Oratta 
Sea bream, served with tenderstem broccoli, fennel orange rocket & capers sauce.

Beef Scallopine 
1 minute flash steak, served with chips & watercress salad.

Paccheri Di Pesce
Paccheri pasta, chardonnay white wine, white mix fish, courgettes, garlic, fish stock.

Carbonara 
Spaghetti pasta, smoked pancetta, egg yolk, pecorino cheese, crispy pancetta.

Caesar Salad 
Chargrilled chicken fillets, crispy pancetta, baby gem, lettuce, parmesan shavings, anchovies, 
croutons & Caesar dressing.

Pepperoni
San Marzano tomato, fiordilatte mozzarella, colabra picante.

DESSERTS 
Tiramisu 
Sponge fingers, mascarpone, marsala & amaretto. (alcohol 0.5%)

Affogato 
Vanilla ice cream, amaretto & espresso. (alcohol 0.5%)

Pistachio Cheesecake 
Cream cheese, pistachio, cream, vanilla, buttery biscuit base.

Gelato
Selection of locally sourced ice cream or sorbet.
(please ask for the flavours of the day).


