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Monday Night Pizza
For £12.95
17:00-22:00

Buy 2 Cocktails
Get 1 For Free
Everyday from 18:00-23:00

Takeaways Available

Ask a member of our staff for the menu

ALLERGY GUIDE
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Vegetarian Vegan Molluscs  Crustaceans Nuts Fish Cluten Free

All meat weights denoted are pre-cooked.

Due to the presence of nuts in our restaurant, there is a small possibility that fraces 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.

OPENING TIMES

Monday 11:45-22:00
Tuesday Closed
Wednesday 1:45-22:00
Thursday 11:45-22:00
Friday 11:45-23:00
Saturday 11:45-23:00
Sunday 11:45-22:00

Food served all day
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CICCHETTI

Olive Marinate @ G 495

ltalian Style Marinated Olives.

Pane Fresco 5.95
Handmade bread, 24h proved from our own bakery, served with olive oil and balsamic vinegar, &
olive tapenade.

' Garlic & Cheese Bread To Share 9.95!
' Garlic & Rosemary Seasalt Bread To Share 9.95 :
Verdure Fritti @ © 6.95
Buttered Courgettes, Broccoli, Cauliflower, Served With Confit Garlic Mayonnaise.

Tomato Bruschetta 7.50
Tomato, Basil & Lemon Mayo, Served On Toasted Focaccia,

Fish Croquette « y 7.95
White Mix Fish Bisque, Lemon & Garlic Mayo

Feta & Tabbouleh 7.50

Whipped Feta, Bulgar Wheat, Coriander, Mint, Cucumber, Olive Oil And Focaccia.

ANTIPASTI

Burrata s 10.95
Confit Cherry Tomatoes, Peanuts, Basil Oil Dressing, Focaccia.

Octopus = ® 11.95
Grilled Octopus, With Lentil Salad And Basil Oil.

Pollo Tandoori @ ¥ 11.95
Chicken & Prawn Tandoori, Wrapped In Prosciutto, Served With Yogurt And Crunchy Veg.
Capesante © 12.50
Pan-Fried Scallops, Green Puree, Black Pudding, And Crispy Pancetta.

Calamari © 9.95
Fried Calamari, Served With Almond Flakes, Coriander, & lemon Confit Garlic Mayonnaise.
Salmone = 11.95
Cured Salmon, In Gin & Orange Radish, Courgette Pickles, Focaccia.

Salumeria (To Share For 2) 17.95

Selection Of Italian Cured Meat, Napoli Salami, Coppa, Salami Milano, Mortadella,
Prosciutto, Duck Cured, Buffalo Dop, Pane Carasau, Pickled Veg, Rocket.

Fritto Misto (To Share For 2) « ¢ « 17.95
Buttered King Prawns, Calamari, Scallops Served With Homemade Lemon Garlic Mayo.

INSALATE

Caesar Salad = 14.95

Chargrilled Chicken Fillets, Crispy Pancetta, Baby Gem, Lettuce, Parmesan Shavings, Anchovies,
Croutons & Caesar Dressing.

Beetroot Salad = 13.95
Slow Cooked Beetroot, Buffalo Dop, Nuts, Rocket, Olive Oil, Balsamic Glaze.
Greca 12.95

Greek Salad With Tomatoes, Peppers, Olives, Cucumber, Capers, Feta Cheese,
Oregano & Olive Oil.

PIZZA

Our Pizzas are made using techniques by hand strefching the dough fo create
the perfect crust, waiting 20 hours proove.

Margherita 12.95

San Marzano Tomato, Fiordilatte Cheese, Olive Oil, Oregano & Basil.

Pepperoni 14.95
San Marzano Tomato, Fiordilatte Cheese, Colabra Picante.

Diavola 18.95
San Marzano Tomato, Fiordilatte, Salami Milano, Nduja, Salami Napoli.

Tuscana 17.50
Fiord Lafte, Scamorza, Salsice, Sliced Potatoes, Rosemary.

Burrata Mortadella 17.95
Fiord Latte Cheese, Mushrooms, Mortadella, Burrata, Pistachio.

Crudo Di Parma 18.95
San Marzano Tomato Sauce, Fiord Latte, Rocket, Prosciutto, Dop Mozzarella

Funghi 16.95
Truffle Cream Base, Fiord Latte, Mushrooms, Dop Mozzarella, Truffle Oil.

Fromaggio 16.95
Scamorza, Taleggio, Dop Mozzarella, Blue Cheese.

Salty 14.50

San Marzano Tomato, Anchovies, Capers, Olives.

PASTA

Our pasta is ltalian sourced Barilla that is delicately blended with each of our fresh
ingredients fo create the perfect pasta dishes.

Linguine Pescatore ¥ = 21.50 (0r Share For Two 42.95)
Linguine Pasta With, Tomato Sauce, Garlic, Chilli, Octopus, Clams, Prawns, Mussels, Cuttlefish, Bisque.

Linguine Rosa 14.95
Linguine Pasta, Chilli, Tomato Sauce, Cherry Tomatoes, Basil, Topped With Burrata.

Carbonara 16.95
Spaghetti Pasta, Smoked Pancetta, Egg Yolk, Pecorino Cheese, Crispy Pancetta.

Spaggheti Vongole ¢ 17.95
Spaghetti Pasta, Chardonnay White Wine, Garlic & Parsley Butter, Courgettes, Clams.

Paccheri Di Pesce ¥ < 18.95
Paccheri Pasta, Chardonnay White Wine, White Mix Fish, Courgettes, Garlic, Fish Stock.
Paccheri Amatricano @ (witout pancetta) 15.95
Paccheri Pasta, Smoked Pancetta, Chilli, Tomato Sauce, Garlic, Pecorino Cheese, Topped With Rocket.
Ravioli Con Gamberi ¢ 19.95

Filled Pasta, With Lemon Prawns, Cooked In A Bisque Sauce, Cherry Tomatoes, Garlic And Chilli Butter.

RISOTTO

Our Risotto is made from 100% finest Arborio rice from lombardy, Italy.
All risotto dishes are gluten free.

Risotto Salmone = @ (without Salmon) 16.50
Arborio Risotto, Broccoli, Peas, Spinach, Butter Puree, Vegetable Broth, Pecorino And Mascarpone
Cream.

Risotto Pescatore ¥ = 19.95

Arborio Risotto, Saffron Octopus, Clams, Prawns, Mussels, Cuttlefish, Bisque, Fish, Tomato Concassed.

MEAT & FISH

Coda Di Rospo = 24.95
Grilled Monkfish, Yogurt, Lentils & Potatoes Salad, Rocket And Fennel.
Salmone ¢ = 23.95

Salmon In A lemon & Herbs Crumb, Clams And Saffron Sauce, Dauphinoise Potatoes, Orange Fennel

& Rocket.

Pollo Diavola 23.95
Chicken Supreme, Stuffed With Ricotta, Spinach, Nduja, Lentils And Potatoes Salad, Chicken Jus
Sauce.

Involtini Di Agnello 24.95

Slow Cooked Lamb Roll, With Dauphinoise Potatoes, Courgette Pickles, Lamb & Dates Red Wine Jus.

HOUSE FLAME GRILL

All of our steaks are locally sourced and aged for 30 days served with a side of your choice,
grilled tomatos & mixed salad. (all weights are pre cooked)

Fillet Steak 8oz 36.95
With A Side Of Your Choice

i Tomahawk 1.1kg (To Share) 89.95 !
1 With 2 Sides And A Sauce Of Your Choice. i
Fish Skewer @ « 26.95
Monk Fish, Octopus, King Prawns & Scallops, Marinated In Fennel And Chilli Oil.

Half Chicken 24.95
ltalian Style Marinated Half Cornfed Chicken Served With Lettuce Salad.

Oratta (Side Of Your Choice) = 25.95

Grilled Whole Sea Bream, 600-800gr, Garlic & Mix Herbs Butter.

SAUCES

Brandy & Peppercorn 2.50
Blue Cheese 2.50
Garlic & Mix Herbs Butter 1.95

House Mix Salad, Vinegret Dressing 5.95
Beetroot & Nuts Salad, Dop Mozzarella, Lemon Olive Oil 6.00
Lettuce, Pecorino, Crutons, House Dressing 5.95
Dauphinoise Potatoes 6.50
Hand Cut Chips 5.00
Pecorino Cheesy Chips 6.50
Rocket & Parmesan 5.50
Tendersteem Broccoli, Tossed Almond And Garlic Butter 6.50



