Everything we serve is freshl'y made 4
like home. Al tholugh this can mean (4
takes a I it 1 Il e, tHclila et It ot ia i i Ve RN
IR LT al ways worth the wait. If y@
and just canoé6t wait, then | ook at e
section, for some instant nibbl es.

£9.95
Made with layers of pasta, béchamel,
mushrooms and courgette.

SPAGHETTI ALLA CHITARRA CON VONGOLE NEv

Hand-made lemon-zest tagliolini pasta,

baked en-papiotte with squid, mussels, clams,
Mediterranean prawns, cherry tomato,

chilli and a white wine sauce.

WHILE YOU WAIT PLATES TO SHARE WHY NOT BROWSE OUE
ANTIPASTO ITALIANO £15.95 :
HOME MABEISESIEID DS 33,00 Qs'gtleé:tilcl)n %f ItaliaR charcuterie: ?tal?]mii(, WI TH A APERIT.TI
\ ortadella, Parma ham, coppa, artichoke,
MARINATED OLIVES i grilled vegetables, selectionpgf cheese, bruschetta.
TARALLINFK £250  ANTIPASTO VEGETARIANO (V) s 81295
Selection of seasonal vegetarian antipasti. APEROL SPRITZ £6.50
FOCACCIA POMODORINA £9.95
Focaccia pizza bread 12 inch
with fresh tomato and mozzarella. BOMBAY SAPPHIRE 25ml £4.50 = 50mI £6.00
’ STREET FOOD NAPOLETANO ggg95 - GIN&TONIC
Arancini, frittatine and croquette
TAGLIERE DI FORMAGGIO R - CRON go:3
Cheese board
STARTERS
ZUPPA DEL GIORNO £5.95 CAPRESE (v) £6.45 COZZE
Fresiysifadesoip ORI Fiore di Latte Mozzarella, fresh tomato, f Mussels steamed in white wine, tossed £7.95
BRUSCHETTA(V) . - £B95 drizzled with olive oil and basil on a toasted bread. in lemon, parsley, crushed peppercorn.
Our own toasted bread with fresh tomato, garlic, FUNGHI DI BOSCO E POLENTA £6.95
oregano and basil. Wild mushrooms sautéed in garlic, herbs and Mussels cooked with onions, fresh £8.45
PARMIGIANA DI MELANZANE(v) £6.95 White wine with crispy bacon & polenta. cream, parsley.
Aubergines layers with tomato, mozzarella and basil. CAPRINO CON CIPOLLE CARAMELATE
(V) £6.95 ; , i\
POLPETTINE AL POMODORO | £7.95 Goat's cheese in breadcrumbs, served with IRRERR S C A gallic, tomatto, chilll. © (£8.45
Meatballs in tomato sauce, garlic and basil. caramelised red onions on salad leaves. INSALATA DI POLIPO £7.05
MOZZARELLA DI BUFALA £7.95 BRESAOLA E RICOTTA £7.95 Octopus salad with marinated vegetables.
CON VERDURE MISTE(V) Thinly-sliced cured beef, parmesan shavings -
Buffalo mozzarella with char-grilled vegetables. f”d resdh .R'?oéta _cipleel_se, O.T a bed of rocket CALAMARI FRITTI £7.95
» EREP R ey 11, OV GO Fresh squid rings, battered, deep-fried,
CROSTONI SALSICCIA FRIARIELLI P £7.45 CARPACCIO DI SALMONE £6.95 served with tartar sauce and lemon.
Toasted bread with homemade lItalian sausage, turnip Fresh salmon carpaccio served with crostini bread. 9 .
greens and chilli CAPESANTE GRATINATE £8.45
\ GAMBERONI PICCANTI ~ NEW £7.95 .
Prawns with chilli, lemon and garlic Scallops gratin in a creamy sauce.
PASTA
PENNE ARRABBIATA (v) , £7.95 TAGLIOLINI ALLO SPECK CON PORCINI FUSILLI CON RAGU' DI POLLO £10.95
Penne in a garlic, chilli and tomato sauce. FRor':UMﬂ-I ALLr‘louokTgRTUFpaTr(]) ) £13.95 Fusilli with chicken and creamy broccoli sauce.
. resh tagliolini with spec cured ham), , »
ggg‘g%gtﬁgééla Ii:nEosu-I;(f)ré\ghIy-made basil pesto. e porcini and white trufie ol from Alba. . PACCHERI GAMBERONI E PORCINI £13.95
‘ | Paccheri pasta with king prawns,porcini mushroom,
TAGLIATELLE BOLOGNESE £9.95 GNOCCHI CON SPEZZATINO DI AGNELLO £10.95 in g cherry tomato and chilli sauce.
Tagliatelle with our own 8-hour slow-cooked Hand-made potato dumplings with lamb ragu'. ‘ NEW
Bolognese sauce. é ; ﬁAVIOLI QEL GIOR?O £11.95 ¥Ac|;-L:'°‘||TEL'It'E SIALMONE E ?]I?INACI £9.95
FUSILLI ALLA CARBONARA £9.95 ome-made egg pasia. ’ agliatelie witn salmon, spinacnh in a cream sauce.
Fresh Fusilli pasta with Pancetta, Egg, Ask the walter%or today’s special. ‘
cream and Parmisan Cheese. II:_INGUINE_tthLO S(I30GILIO ) £11.95 RISOTTI
LASAGNA DI CARNE RYiC ol TS AR TS B e SN, 34110, '
Traditionally-made with alternative layers of pasta, pravsiall Loatto Wi, and RISOTTO Al FUNGHI DI BOSCO (v) £11.95
béchamel, parmesan cheese, baked in the oven. g Rl i Risotto with a selection of mushrooms and truffle oil
LASAGNA DI VERD!URE ) TAGLIOLINI AL CARTOCCIO £13.95 served in a parmesan cheese basket.

RISOTTO Al FRUTTI DI MARE £11.95
Risotto with mussels, clams, squid, prawns.in a

Spaghetti with clams, garlic, parsley and chilli.  £11.95 white wine and cherry tomato and chilli sauce.
FISH MAIN COURSE SALAD CHICKEN..
/ ’

BRANZINO ALLA MUGNAIA £14.95 INSALATA DI POLLO E AVOCADO £12.95  pPOLLO SPECK E MELANZANE £13.95
Fi,':ﬁ;fssgf ggas%ﬁgdpantrﬁrﬁ% gvhiéhdapﬁraqgn white M%Z?oleaggiso’n%hIglé?)g’errcs)Ck::[/’() zg?j‘rorycrou e Pan-fried breast of chicken with aubergine, speck,
wi u Wi . . . : .

’ . ] 7 ; 2\ d Gorgonzola sauce served with sautéed potatoes.
GAMBERONI ARRABBIATA ciAe Parmesan shavings, and caesar dressing.
Butterfly king prawns in a cherry tomato and INSALATA ITALIANA £995 . POLLO AL PEPE E FUNGHI £11.95
fresh chilli sauce, served with rice. Mixed leaves, rocket, cherry tomato, onions, Chicken sliced with woodland mushrooms, Creamy
SALMONE ALLA FIORENTINA £13.95 Peppers, avocado, croutons, cucumber, , black pepper sauce, served with sautéed potatoes.

Grilled salmon fillet in a sautéed spinach cream
sauce, served with mashed potatoes and chives.

SALMONE IN ACETO BALSAMICO £13.95
Salmon in a balsamic vinegar glaze,

served with Lyonnais potatoes.

CODA DI ROSPO ™ £14.95

Pan-fried monkfish wrapped with pancetta,
capers and olives in a white wine sauce,
served with Lyonnais potatoes.

raw mushrooms, crispy bacon, goats cheese,
dressed with ltalian vinaigrette.

INSALATA VEGETARIANA (V) (GF)

Mixed leaves, rocket, cherry tomato, onions,
peppers, cucumbers, celery, walnuts, gorgonzola,
dressed with Italian vinaigrette.

INSALATA DI CAPRA W

E BARBABIETOLA (GF)

Mix leaves, rocket, goat’s cheese, beetroot,
tomatoes,balsamic dressing.

£9.95

£11.95

garielli (turnip greens) £4.00

NEW

POLLO FIORENTINA £12.95
Chicken Breast with spinach, béchamel
and goat cheese served with sautéed potato.

7. SIDE DISHES N
Garlic PizzaBread £3.45 Mixed salad £3.50 \
Garlic Cheese Pizza £3.95 Green Salad £3.50
Garlic Tomato Pizza £6.95 Rocket Leaf £4.95
Sautéed Potatoes £2.50 Spinach £3.50
Potato Chips £3.50 Rice £3.50

Vegetables

£29




MEAT SPECIALS

FETTINA DI CARNE CON AGLIO E FILETTO STROGONOFF ¢ £19.95
ROSMARINO £13.95 Angus fillet beef, diced and cooked in tomato,
Angus sirloin minute steak cooked with garlic mushroom, onion, brandy ,cream served with rice.
& rosemary,‘senvec WiEE TAGLIATA DI RUCOLA E PORCINI  250gr £16.95
BISTECCA DI MANZO ALLA GRIGLIA 250gr £15.95 Angus sirloin strips, served on a bed of rocket leaves,
Char-grilled angus sirloin steak, parmesan, cherry tomato and Porcini.
served with sautéed potatoes. FEGATO CON SPECK NEW A
COSTATA DI MANZO ALLA GRIGLIA 350gr  £18.95 IN ACETO BALSAMICO
Char-grilled angus rib-eye steak, Calves liver with bacon, in balsamic vinegar glaze ,
served with sautéed potato. ‘ wrapped with speck, served with sautéed potatoes.
FILETTO ALLA GRIGLIA 300gr £19.95 VITELLO CREMA E FUNGHI £14.95
Char-grilled angus fillet steak, Fresh veal escallop in a white wine, mushroom. :
served with sautéed potatoes. ' cream sauce, served with sautéed potatoes. - CUTS = BEEF -
S ol cle's Mi xed peppercorn A1.9 5SALTIMBOCCA ALLA ROMANA £14.95
Di ane &2r@6nzola A2.45 ° Pan-fried veal with Parma ham i in a sage, —— éém =
white wine sauce served with sautéed potatoes. . ]
AGNELLO AL BARBERA \ £14.95
Char-grilled leg of lamb steak in a red wine sauce, ESCALOPPA MILANO £14.95
served with sautéed potatoes. Veal, breaded and pan-fried, served with
spaghetti in tomato sauce. ' .
GRIGLIATA MISTA DI CARNE (for 2 people) £27.95
Mixed grill of rib-eye, homemade ltalian sausage i SALSICCIA E FAGIOLI NEW £12.95
and lamb steak on a bed of grilled vegetables. Home-made lItalian sausage with cannellini beans.
PIZZA
Regular Large Extra large Regular Large Extra Large
12 inch 23 inch 28inch 12 inch 23 inch 28inch
MARGHERITA() £7.90 £16.90 £22.00 SICILIANA() £8.95 £17.90 £25.50
Tomato, mozzarella and basil. ( Tomato, mozzarella, marinated aubergine,
' cherry tomato.
MARGHERITA CON BUFALA (v) £10.95 £21.90 £31.50 : _,,
Tomato, buffalo mozzarella and basil. ' AFFUMICATA ¢ e 05 £19.90 £28.50
Tomato, mozzarella, cherry tomato, :
ROMANA £8.95 £17.90 £25.50 smoked mozzarella and pancetta.
' Tomato, mozzarella, anchovies, capers,
olives and oregano. ' PESCATORE £9.95 £19.90 £28.50
Tomato, mozzarella, squid, clams, mussels, \
DlAVOLA £8.95 £17.90 £25.50 prawns, gar"c and par3|ey_
Tomato mozzarella and chorizo pepperonl
' CALZONE £11.95 ' £22.90 £34.50
VEGETARIANA (v) | £8.95 £17.90 £25.50 Folded pizza with ham, ricotta, ‘
Tomato, mozzarella and selection of seasonal ' mozzarella and tomato sauce .
vegetables. ‘
PIZZA AL FORNO . £11.95 £22.90 £34.50
QUATTRO FORMAGGI (v) £8.95 £17.90 £25.50  Split topping pizza - one half with Italian sausage,
Tomato, mozzarella, parmesan, ' turnip greehs and smoked mozzarella,
Brie and gorgonzola. the other half tomato sauce, mozzarella,
| Parma ham and rocket leaves.
FIORENTINA (v) £9.95 £19.90 £28.50 .
Tomato, Tgzzegell i pin 2 RIS | PIZZA GORGONZOLA E SPECK £10.95  £21.90  £31.50

parmesan and egg. | Tomato, Mozzarella, Gorgonzola,
|

speck and rocket leaves.

PROSCIUTTO & FUNGHI £9.95 £19.95 £28.50
Tomoto, mozzarella, mushrooms, PIZZE BIANCHE (without tomato sauce)
Parma ham.

! , PI1ZZA ZUCCA E SPIANATA NEW £8.95 £17.90 £25.50
CAPRICCIOSA £10.95 £21.90 £31.50  Mozzarella, pumpkin sauce and spicy Calabrian salami.
Tomato, mozzarella, artichoke, ham, mushrooms, ‘
Olives and Pepperoni. PIZZA ZIO VALERIO ¥ £8.95 = ,£17.90 £25.50

o Neapolitan pork rinds, spinach, chicory,
POLLO & FUNGHI £10.95 £21.95 £31.50 b|ack o|ives and parmesan Shavingsl
Tomato, mozzarella, chicken and mushrooms. /
PROSCIUTTO & RUCOLA £10.95 £21.90 £31.50

Mozzarella, rocket leaves.and Parma ham.

GLUTEN FREE

Ravioli ricotta and spinach £11.95 p

Any Pasta Supplement charge £1.50 PLANING A PARTY?

* Penne Our party menus for large groups
Spagllhettl start at just £25.00 for 3 courses.

* Tagliatelle
Pizza supplement charge £2.50 Ask the waiter or check our website.

We suggest the gluten free pasta and pizza for the ;
gluten sensitive (not for intolerance or allergy)
due to it being made in the same atmosphere as

other products.

Food allergies and intolerances: before you order your food and drinks, please speak to our staff if you want to know about
our ingredients. All tips go to staff without deduction. An optional service charge of 12.5% will be added to parties of 6 or more.
Prices for customers seated in the restaurant include VAT.



