
 
 

Food items on this menu may contain traces of nuts.   
Please ask your server for more information regarding allergies. 
A discretionary 12.5% service charge will be applied to your bill.   

All prices are inclusive of VAT at the current rate. 
 

Gluten Free Menu 

 

 

CICCHETTI & ANTIPASTI 
Great as nibbles with a drink before your meal or why not order a selection as 

sharing starters for the table. 
 

 

 

CICCHETTI 

 
 

Marinated Italian Olives  £3.50 v  Smoked Almonds  £3.00 v 

 

Prosciutto di Parma & Grana £6.50  Bruschetta, Theo’s style £6.00 v

  

 

ANTIPASTI 
 

      

Carpaccio di Pomodori con Burrata v  Salumi Misti e Burrata (for two) 

Selection of seasonal tomatoes, served Selection of Italian artisan salumi, 

with Burrata and basil Burrata, confit tomatoes & rocket 

£11.95 £17.75 

 
Zuppa di Pesce     Stufato di Lenticchie  v  

Slow-cooked seafood stew made with Slow-cooked lentil stew, made with  

clams, mussels, squid, prawns, fish of the potato, tomato, carrots, celery,  

day, datterini and spunta potato onion, served with bread 

£13.95       £10.95 

 
Tonno Affumicato     Insalata Mista con Caprino v 

Thinly sliced smoked tuna, with capers,  Seasonal mixed leaves, datterini 

olives, pomegranate, tomato, watercress tomato, cucumber, goats cheese 

& Amalfi dressing  & aged balsamic dressing 

£12.95       £9.95     

   

 

 

 

 



 
 

Food items on this menu may contain traces of nuts.   
Please ask your server for more information regarding allergies. 
A discretionary 12.5% service charge will be applied to your bill.   

All prices are inclusive of VAT at the current rate. 
 

PRIMI 
 

Penne allo Scoglio         £12.95/£18.75 

Gluten free penne pasta, served with mussels, clams, prawns,  

Squid, fresh chili, san marzano sauce, datterini tomato and parsley 
 

Penne al Ragu        £11.75/£17.95 

Gluten free penne pasta, with slow-cooked beef ragu  

and san marzano sauce 
 

Risotto Asparagi e Tartufo v       £13.75/£19.75 

Risotto made with carnaroli rice, asparagus, parmesan,  

parsley and black truffle 
 

Risotto Castagne, Speck e Gorgonzola     £11.45/£16.95 

Risotto made with carnaroli rice, chestnuts, smoked speck 

and gorgonzola cheese 
 

SECONDI 
Filetto di Maiale        £19.75 

Pan fried Pork fillet, served with italian spinach, sauteed potatoes, 

marsala and porcini sauce 
 

Tonno Pinna Gialla alla Napoli  *house favourite    £23.95 

Pan seared yellow fin tuna, served with capers, rocket, 

roast datterini tomatoes and a lemon butter sauce 
 

Tagliata di Manzo        £21.95 

Chargrilled bavette of beef, with seasonal grilled vegetables,  

datterini tomato and salsa verde 

 

Spigola al Forno        £19.75 

Baked sea bass, served on a lentil and spunta potato stew, with  

fennel and datterini tomato 

 

Frittata v £14.95 

Italian eggs with trompette de la mort, datterini tomato, 

Caprino, marjoram and mixed leaves 

 

CONTORNI 
 

Spinach, oil & lemon v       £5.00   

Mixed Leaf Salad v        £5.00 

Sautee potatoes v        £5.00              

Rocket, datterini & Parmesan salad v    £6.00 


