
STARTER
CAPESANTE GRATINATE

SCALLOPS GRATIN

BRESAOLA CON RUCOLA CHERRI TOMATO E SCAGLIE DI GRANA PADANO
CURED BEEF WITH ROCKET SALAD, CHERRY TOMATO AND PARMESAN SHAVING

PARMIGIANA DI MELANZANE (V)
AUBERGINE LAYERS WITH TOMATO, SMOKED MOZZARELLA AND BASIL.

POLPETTINE AL POMODORO
MEATBALL WITH GARLIC, PARMESAN AND BASIL IN TOMATO SAUCE

CALAMARI
FRESH SQUID RING, BATTERED DEEP FRIED, SERVED WITH TARTAR SAUCE AND FRIED COURGETTES

BURRATA CON PROSCIUTTO
BURRATA CHEESE WITH SEMI-BLUSH TOMATO AND ARTICHOKE.

BRUSCHETTA(V)(VG)
TOASTED BREAD WITH FRESH TOMATO, GARLIC AND BASIL.

MAIN COURSE
SPAGHETTI ALLO SCOGLIO

SPAGHETTI WITH MUSSELS, CLAMS, PRAWNS, SQUID AND CHILLI IN CHERRY TOMATO SAUCE.

PACCHERI PESTO (V)
FRESH PAPPARDELLE WITH OUR HOME MADE BASIL PESTO AND CHERRY TOMATO.

PAPPARDELLE BOLOGNESE
FRESH PAPPARDELLE WITH OUR OWN MADE 8 HOUR SLOW COOKED BOLOGNESE SAUCE.

BRANZINO
FILLET OF SEA BASS , CRISPY PAN FRIED WITH CELERIAC PUREE SERVED WITH ROAST VEGETABLES.

POLLO CREMA E FUNGHI
CHICKEN BREAST SUPREME WITH GREEN PEPPERCORN SAUCE, SERVED WITH ROAST VEGETABLES

BISTECCA AL PEPE SUPPLEMENT £3.5
CHAR-GRILLED ANGUS FILLET STEAK WITH PEPPERCORN SAUCE, SERVED WITH CHIPS.

INSALATA MEDITERRANEA
SALAD LEAVES, OLIVES, FETA CHEESE, CHERRY TOMATO, RED ONIONS, CUCUMBER, OREGANO AND GREEK YOGURT DRESSING.

PIZZA
Diavola – Melanzane e Provola(V) – Salsiccia e Friarielli – Capricciosa

SET MENU 2 courses £35.00 + 12.5% service charge


