
 
 

Please inform the restaurant team of any allergies or dietary requirements. 

Prices are inclusive of VAT at the current rate.  

A discretionary 12.5% service charge will be applied to your bill. 

 
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 

 

Zucchini Fritti     £4.00 v  Focaccia          £5.00 v 

 

Pagnotta Bruschetta   £5.00 v Deep fried Calamari       £6.50 

 

Salumi Misti & Parmesan   £12.50 Spicy Meatballs        £10.50 

 

 

ANTIPASTI 

 
Fritto Misto (for two)     Salumi Misti (for two)  

Selection of deep fried squid, red mullet, Prosciutto di parma, capocollo,  

prawns and zucchini, with a fresh mint, fennel salami, Piatta picante, pickled 

chili and herb dressing vegetables, homemade focaccia  

£18.50 £18.50 

        
Burrata v      Insalata di Veg alla Griglia ve 

Burrata served with roasted red peppers, Chargrilled vegetable salad, served  

Swiss chard, olives and basil with toasted mixed seeds 

£10.50 £10.00 

 
Carpaccio di Manzo    Foglie di Insalata Mista v 

Thinly sliced cured Black Angus beef fillet  Mixed Italian leaves, datterini tomato 

with wild rocket, parmegianno Reggiano cucumber, basil, fresh goat’s curd,  

and pine nuts served with aged balsamic 

£16.50       £10.00 

 
 

 

 

 

 

 

 



 
 

Please inform the restaurant team of any allergies or dietary requirements. 

Prices are inclusive of VAT at the current rate.  

A discretionary 12.5% service charge will be applied to your bill. 

 

PRIMI 
Taglierini Pescatora              £13.00/£19.00 

Homemade fine pasta with sea bream, salmon, mussels, clams 

prawns, chili, garlic, tomato sauce and parsley 

 

Pappardelle al Ragu *house favourite           £12.50/£18.50 

Homemade wide ribbon pasta, with slow-cooked beef ragu in red  

wine and san marzano sauce 

 

Linguine alla Vongole             £13.00/£19.00 

Ribbon pasta with clams, violet artichokes, white wine, garlic  

and bottarga 

 

Risotto ai Funghi v              £11.50/£17.50 

Risotto made with carnaroli rice, wild mushrooms, parmesan, 

butter and parsley 

 

Agnolotti di Anatra *house favourite            £13.00/£19.00 

Homemade pasta filled with braised duck, served with porcini  

mushrooms in a butter sauce 

 

Ravioli di Zucca v              £11.50/£17.50 

Homemade ravioli filled with sheep ricotta and roasted delica  

squash, served in a sage butter sauce 
 

SECONDI 
Braciola di Maiale Arrosto             £17.00 

Roasted pork chop served with portobello and porcini mushrooms  

and salsa verde 

 

Salmone Arrosto              £19.50 

Roasted salmon with marinated aubergines, zucchini, red peppers, 

capers, basil, datterini tomatoes and parsley  

 

Tagliata di Manzo              £21.50 

Chargrilled bavette of beef, with castelluccio lentils, datterini 

tomatoes, radicchio, rocket and salsa verde 

 

Orata                £22.00 

Sea bream fillet, potatoes, fennel, datterini tomatoes and capers 

 

Frittata v       £13.50 

Italian eggs with portobello mushrooms, ricotta and mixed salad 

 

Fritti di Verdure Mista ve             £12.50 

Deep fried artichokes, squash, chard, courgettes, sage and chili 


