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Condivisione - Sharing

Italian Bread Board VEGAN 6.95 Pizza Con Mozzarella V balsamic glaze
Regular 5.50 | Grande 11.95 | Grande GF +2.00
Garlic Bread VEGAN

Regular 4.50 | Grande 9.95 | Grande GF +2.00 Marinated Olives Garlic & Chilli VEGAN 4.95
Antipasto V 15.95 Beef Carpaccio 21.95
Burrata, Marinated mixed olives, grilled asparagus, Thinly sliced beef fillet dressed with rocket, parmesan
roasted red peppers, sun-dried tomatoes & fresh bread shavings & drizzled with sun-dried tomato oil, served

with garlic & herb pizzette
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Antipasti - Starters

Bruschetta VEGAN 7.95 Sicilian Arancini 8.50
Datterini tomatoes marinated with extra Risotto ball filled with bolognese, mozzarella
virgin olive oil, garlic & basil & peas on a bed of pomodoro
Mozzarella in Carrozza V 8.50 Zuppa de Cozze 8.95
Crispy brioche filled with melted mozzarella Scottish line caught Mussels in a garlic, chilli
on a bed of pomodoro sauce & tomato sauce with fresh bread

(GF available without bread)
Spicy Sicilian Sausage 8.95

Our bespoke Sicilian sausage with chilli jam Sicilian Gambas Pil Pil 10.50
& black olives served with homemade Focaccia ) Also available as a Main 17.95
(GF available without Focaccia) Tiger prawns sizzling in garlic, chilli,

peppers, tomato, olive oil & white wine

served with homemade Focaccia
‘N (GF available without Focaccia)
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Primi - Pasta’s

Spaghetti Ragu 14.95 Penne Pollo Pesto 16.95
Traditional Bolognese Creamy Genovese pesto with chicken, burrata,
pine nuts & lemon zest
Spaghetti Amatriciana 15.95
Our bespoke guanciale, chilli flakes & Rigatoni Bocconcini V 14.95
pomodoro sauce Extra virgin olive oil, garlic & chilli sautéed
with spinach with mozzarella pearls &
datterini tomatoes
Linguini Crab 18.95
Cornish white crab with lobster bisque, chilli, Rigatoni Norma VEGAN 14.95
garlic & lemon Aubergines sautéed with garlic & chilli in
tomato sauce
Linguini Marinara 19.50

Medley of fresh seafood with garlic, peppers Risotto Tartufo VEGAN GF 18.00
& tomato sauce Wild mushrooms, Mascarpone, Truffle &
asparagus

Please note a discretionary 12.5% service charge will be added to your final bill



GLUTEN FREE PIZZA AVAILABLE +2.00

Margherita V 13.95 Pollo Pesto 16.50
The Classic Pesto base with chicken, mushroom,

bocconcini, rocket & parmesan
Romano V 14.95

Tomato, Italian Burrata & fresh basil Vegano VEGAN 15.95
Vegan Mozzarella, cherry tomatoes,
Americana 14.95 spinach, roasted peppers & red onion
Pepperoni
Swordfish Nicoise GF 16.95
Maximus 17.95 Grilled Swordfish steak, baby potatoes, green
Spicy Sicilian sausage, Nduja, beans, boiled egg, datterini tomatoes,
Pepperoni & Mama’s Meatballs anchovies & mixed leaves
Pavarotti 17.50 Insalata Limoncello GF 15.95
Tomato, mozzarella, prosciutto, rocket Marinated chicken breast, Italian ham &
& parmesan avocado with a rocket, zucchini & parmesan
PV salad
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Traditional Sunday Roasts & Main Course

Spring Chicken 19.95 Rump of Beef 23.95 Saddle of Lamb 23.95 Porchetta 21.50

All served with a Yorkshire pudding, duck fat roast potatoes, seasonal vegetables, pigs in blankets & homemade gravy

Vitello Milanese 25.95 Pollo Milanese 19.95 Baccala 25.95
Panfried veal in Parmesan breaded chicken Fresh Atlantic cod wrapped
breadcrumbs served with with spaghetti pomodoro, in prosciutto on a bed of
spaghetti ragu & a wedge of datterini tomatoes, lemon & parsley buttered
fresh lemon bocconcini& fresh basil gnocchi & a pea mint puree
Vo ¢
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Contorni - Sides 5.00
Triple Cooked Chunky Chips Lemon, Garlic & Pepper Asparagus
Mixed Salad with lemon dressing Zucchini Fritti
Sautéed Garlic butter Mushrooms Mac n Cheese V
Garlic & Parmesan Sautée Potatoes GF Caponata

Medley of sautéed aubergines, tomatoes, peppers,
onions, olives & raisins

Please note a discretionary 12.5% service charge will be added to your final bill



