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Authentic Italian hospitality at its best

Enjoy! Buon Appetito!



Sogliola Di Dover (F) (SL) £29
Dover sole cooked with lemon, parsley & white wine

Grigliata Di Pesce (F)  (ML) (CR) £27
Grilled king prawns, calamari, sea bass, mussels & salmon

Branzino Al Cartoccio (F) (ML) (SL) £22
Two fillets of Seabass, oven baked in a parcel with mussels, cherry tomatoes & herbs

Salmone Siciliana (F) (SL) £22
Cherry tomato, mixed olives, capers, garlic, lemon, white wine and herbs

Italicus Spritz Glass £9
The new way to spritz-fresh , floral and aromate with citrus
note of Bergamot. Prosecco, soda and Italicus

Amalfi Sunset Spritz Glass £9
A fruity and vibrant spritz made with Malfy Rosa, Prosecco and 
balanced out with some Aranciata Rossa.
Perfect cocktail to enjoy during the aperitivo hours

Aperol Spritz Glass £9
A zesty summer cocktail made with Aperol, Prosecco and Soda.
Topped off with a refreshing orange slice.

Limoncello Spritz Glass £9
Limoncello, Prosecco and Soda

Italian Cocktail

Fish Specials



Marinated Mixed Olives (V) £4
Garlic Bread (GL) (V) £4
Garlic Bread with Mozzarella (GL) (V) (D) £5
Bruschetta Classica (GL) (V) £5
Chopped tomatoes, garlic, olive oil, oregano & basil
Focaccia Al Balsamico (GL) (D) (SY) (V) £7
Home-made Focaccia with chopped vine tomatoes, basil, garlic, topped with rocket, parmesan shaving and balsamic dressing
Focaccia Tartufata (GL) (D) £8.5
Home-made focaccia with mixed cheese, mushrooms and truffle paste
Crostini Nduja (GL) (D) £7
Home-made thin sliced crostini served with Nduja (spicy spreadable pork sausage from Calabria) & mascarpone cheese

Stuzzichini

Antipasti
Minestrone (C) (V) £5
Home-made vegetable and legumes soup minestrone
Pâté Al Moscato (GL*) (SL) (D) £8
Smooth homemade moscato flavoured chicken liver pate served with warm toast and red onion chutney
Burrata (D) (V) £9
Fresh Italian cheese made from mozzarella and cream with an unusual soft texture, served on a bed of rocket and roast peppers
Parma & Mozzarella (D) £9.5
Parma ham & buffalo Mozzarella
Antipasto (D) (GL*) (N) £9.5 / £22
Selection of mixed Italian meats, cheese & olives (to share as above with mixed focaccia and nduja)
Cozze Fresche (ML) (SL) (D) £7.5 / £14
Mussels cooked to your choice, with cream or tomato sauce
Calamari (D) (GL*) (F) (E) £8.5 / £17
Fried Squid in a light batter served with garlic mayonnaise
Guazzetto di Pesce (GL*) (CR) (M) £12
Fresh fish soup in a tomato sauce served with crostini
Salmone (D) (GL*) (F) £9.5
Finest Scottish smoked salmon served with rocket and homemade toasted bread topped with goats cheese
Caprese Esotica (D) £9
Vine cherry tomatoes, rocket, avocado, mozzarella and pomegranate seeds
Polpette (D) (GL*) £7.5
Home-made meat balls in tomato sauce, served with a slice garlic of garlic bread
* Gluten Free option available



Pasta Fresca

Our Fresh Home-made Pasta

Fregola (GL) (SL) (E) (F) (ML) (CR) £17.5
Fregola is a traditional grain, lightly toasted sardinian pasta. Served with a
saute of king prawns, artichokes, clams and bottarga

Casarecce (GL) £14.5
Homemade wholemeal pasta, cooked with aubergine, roast peppers,
basil, chilli and tomato sauce. Suitable for vegans.

Cavatelli Al Caprino (GL) (D) (N) (V) £14.5
Pesto, roast peppers, topped with rocket pesto and goat’s cheese

Cavatelli Nduja (GL) (D) £16
Home-made typical Apulia regional pasta made form the highest quality 
durum wheat semolina cooked with chicken, Nduja.
(spicy spreadable pork sausage from Calabria), cherry tomato and mascarpone

Cavatelli Al Sapore di Mare (GL) (ML) (CR) (F) (SL) £17.5
King prawns, mussels, calamari, garlic, white wine, parsley
& tomato sauce or cuttle fish ink sauce

Rigatoni Norcina (GL) (D) (E) £15.5
Italian fresh ground sausage, mozzarella, mushrooms, basil 
and tomato sauce

Pappardelle Bolognese (GL) (E) (SL) £14
Ragu of steak mince

Pappardelle Agnello (GL) (E) (SL) £17
Delicious braised lamb ragu

Tagliolini Carbonara (GL) (E) (CD) £14
Pancetta, egg, parmesan cheese & cream sauce
(vegetarian carbonara also available)

Tagliolini Al Salmone (GL) (E) (SL) (D) £17
Smoked Salmon and avocado in a creamy mascarpone sauce

RIGATONI

CAVATELLI

FREGOLA

PAPPARDELLE

TAGLIOLINI

CASARECCE INTEGRALI - WHOLEMEAL



Pasta Ripiena

Risotti/Gnocchi
Risotto Ai Gamberi (ML) (N) (CR) (SL) £17
Prawns, brandy, pistachio, lemon peel and rocket pesto

Risotto Al Tartufo (D) (V) £15
Chiodini and champignon mushrooms, parmesan flakes & truffle paste in a cream sauce

Gnocchi Zafferano (GL) (D) (V) £16
Gn0cchi cooked with fresh Italian sausage, cream and saffron

Lasagne Al Forno (GL*) (D) (E) (SL) (C) £14
Steak mince lasagne

Haggis Ravioli (GL) (D) (E) (SL) £16
Home-made ravioli stuffed with haggis in a cream & whisky sauce

Tondotti Caprese (GL*) (D) (E) (V) £16
Home-made round ravioli stuffed with buffalo mozzarella, sun blushed tomatoes
and fresh basil in a cherry tomato sauce

Ravioli Al Granchio (GL*) (D) (E) (CR) (F) £17.5
Home-made ravioli stuffed with crab meat, tossed with garlic,
cherry tomato and mint

Cannelloni Formaggi & Spinaci (GL*) (D) (E) (V) £14
Mixed cheese, mushroom & creamy spinach oven baked cannelloni

* Gluten Free option available only on  Cannelloni pasta (subject to availability)

Our Fresh Home-made Pasta
HAGGIS RAVIOLI

TONDOTTI

RAVIOLI AL GRANCHIO

CANNELLONI



Pinsa

Pizza

Oval shaped with a crunchy base and edge. Soft and fragrant inferno. Pinsa is made with a 
blend of rice, soya and wheat flour. Imported directly from Rome. All GM Free, low fat and 
easy to digest. Part of the elaborated processing technique is the 72 hours leaving process 

at controlled temperature hydration of minimum 80%, which means less calorie!

Emiliana (GL) (N) (D) £13
Tomato, buffalo mozzarella, strips of grilled pesto coated fillet of chicken,
cherry tomatoes, parmesan shaving, mixed leaves salad and balsamic glaze

Spilinga (GL) (D) £14
Tomato, buffalo mozzarella, Nduja and a drizzle of honey

Margherita (GL) (D) (V) £11
Tomato and mozzarella cheese

Siciliana (GL) (D) (F) £12
Tomato, mozzarella cheese, olives, capers & anchovies

Piccante (GL) (D) £13
Tomato, mozzarella cheese and spicy sausage

Funghi e Pollo (GL) (D) £13
Tomato, mozzarella cheese, mushrooms and chicken

Nostrana (GL) (D) (N) (V) £13.5
Tomato, mozzarella cheese, cherry tomatoes, rocket pesto, parmesan flakes and balsamic glaze

Strabuona (GL) (D) £13.5
Tomato, mozzarella cheese, ham, spinach and egg

Calabrese (GL) (D) £13.5
Tomato, mozzarella cheese, spicy Spianata salami and roasted peppers

Parma (GL) (D) £15
Tomato, mozzarella cheese and Parma ham

Calzone (GL) (D) £15
Folded pizza with tomato, mozzarella, spicy sausage, mushrooms and cooked ham

Mare (GL) (D) (ML) (CR) (F) £15.5
Tomato, mozzarella cheese, mussels, prawns, calamari, cherry tomato, rocket and smoked salmon

Tonno & Cipolla (GL) (D) (F) £14
Tomato, mozzarella cheese, tuna, red onions and cherry tomato

Extra Topping from £1 / Buffalo Mozzarella extra £2.5

Why not try our delicious home-made chilli oil with your pizza?
**Non gluten pizza & pasta options available / * Vegan cheese available

Authentic Italian Pizza using the best ingredients



Manzo, Vitello & Pollo

Contorni

Insalate

Fillet Steak 255g (9oz) £27

Sirloin (10oz) £24

Selection of sauces £3
Al Pepe (SL) (D) Green pepper, brandy and care
Al Chianti (SL) Shallots and roast peppers with a rich red wine & spicy tomato sauce
Diana (MUS) (D) Mushrooms, mustard and brandy with demi-glace and a touch of cream

Scaloppina Milanese (GL) (E) £20
Pan-fried bread crumbed veal

Scaloppina Alla Romana (GL*) (SL) £20
Veal with Parma ham, pan fried in a white wine sauce

Scaloppina Parmigiana (GL*) (SL) (D) £22
Veal topped with aubergine and buffalo mozzarella, cooked in a wine and tomato sauce

Pollo Diavola (SL) £17
Chicken supreme cooked with aubergines, roast peppers & garlic in a spicy cherry tomato sauce

Pollo Funghi e Crema (D) (SL) £17
Chicken supreme with mushroom and cream sauce

All the above dishes are served with your choice of one side dish (below)
* Gluten Free option available

Pollo Al Pesto (N) (D) (GL*) £14
Pesto coated grilled chicken breast fillet, served on a bed of cos lettuce, Parmesan shavings, olive oil, crostini and finished with a Cesar 
dressing

Modena (N) (D) £12
Rocket salad, goat cheese, walnut, roast peppers, cucumber and quinoa. Dressed with a drizzle of Balsamic glaze.
* Gluten Free option available

Roast Potatoes £4

French Fries £4

Piselli Alla Fiorentina Green peas sauteed with pancetta and onion £4

Mixed Salad £4

Spinaci Pan-fried spinach with garlic olive oil £4

Rucola (D) Rocket and Parmisan shavings salad £4



Speak to any member of staff for advice regarding food preferences and allergies, as some foods may contain traces of nuts.
Non gluten home made Lasagna and Cannelloni available.

Starters
Garlic Bread (GL) (V)  £4

Olives (GL) (V)  £4

Minestrone (C) (V)  £5

Brushetta (GL) (V)  £5

Garlic Bread with Vegan Cheese (GL)  £5

Melanzana Parmigiana (GL) (V)  £7.5
Oven baked aubergine with tomato sauce and vegan cheese

Pinsa Marinara (GL)  £7
Tomato, bazil, garlic and evoo

Focaccia Al Rosmarino (GL)  £7
Fresh rosemary and olive oil

Mains
Ravioli (GL) (V)  £16
Tomatoes, garlic, olive oil and basil

Casarecce Siciliana (GL) (V)  £14.5
Home-made casarecce wholemeal pasta cooked with aubergine,
roast peppers, basil, chilli and a touch of tomato sauce

Pizza with Vegan Cheese (GL) (V)  £11

Gnocchi (GL) (V)  £15
Served with avocado, cherry tomato, vegan cheese and vegan Pesto

SALAD (GL) V)  £15
Mixed leaves, cherry vine tomatoes, quinoa, pomegranate,
cucumber and avocado

egan Menu

Children’s menu is for patrons up to the age of 12

• ALLERGENS INFORMATION •
V - Vegetarian

C - Celery    GL - Cereals Contaning Gluten    CR - Crustceans    E - Eggs    F - Fish    L - Lupin
M - Mollascs    N - Nuts    P - Peanuts    SES - Sesame Oil & Seeds    SY - Soya

Mus - Mustard    SL - Sulphitea    D - Milk

All menu prices inclusive of VAT at applicable rate

Pinsa Margherita (GL) (D) (V) £6
Tomato and mozzarella cheese
Pinsa Pepperoni (GL) (D) (F) £6
Tomato, mozzarella cheese and pepperoni sausage
Pinsa Mushroom (GL) (D) £6
Tomato, mozzarella cheese and mushrooms
Pinsa Prosciutto (GL) (D) £6
Tomato, mozzarella cheese and ham
Tagliolini or Rigatoni £6
Chose from: tomato sauce, Bolognese or creamy cheese sauce


