BAR SNACKS

Mixed olives with bread 6.5
A selection of Ttalian olives, served with warm bread.

Crispy calamari 9.5
Lightly fried, served with lemon & aioli.

King prawns 12.95
Garlic, chilli, and parsley, served with bread.

Bruschetta with pesto and burrata 7.5
Toasted ciabatta, fresh pesto, burrata and cherry tomatoes.

Italian meatballs 11.95
Classic beef meatballs in a rich tomato sauce, with warm bread.
Melanzane Parmigiana 12.95
Baked aubergine, tomato sauce, mozzarella, parmesan, herbs.

Garlic doughballs 6.5
Warm doughballs with garlic butter and herbs.

Stuffed portobello mushrooms (V) . 10.5

Gorgonzola & pine nuts.
Garlic pizza bread 6.
“Hand stretched dough with crushed garlic (cheese optional for 2)
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SALADS

Prawn and avocado cocktail 10.5
Ripe avocado, fresh prawns, baby gem, house dressing

Chicken salad 13
Grilled chicken, mixed leaves, pancetta, avocado, roast peppers
Tricolore salad

,Avocado, mozzarella, tomato

11.95

P1Z7ZA PADDLE

Calzone 14.5
Organic mushroom, fennel salami, mozarella, ham & tomato.

Margherita 0.95

Tomato sauce, mozzarella, frésh basil. i

Vegetarian -
L %)

Tomato sauce, mozzarella, courgette, aubergme, pepper,

red onion, olives.

Funghi 15.95

Tomato sauce, mozzarella, mushrooms, parmesan.

Parma 15.95

Tomato sauce, mozzarella, Parma ham, rocket, parmesan.

Diavola 15.95

Tomato sauce, mozzarella, spicy salami, chilli.

Pollo 15.95

Tomato sauce, mozzarella, chicken, red onion, peppers.

Nduja 17.5

Tomato sauce, mozzarella, nduja, red onion, rocket.
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N If you suffer from a food allergy or intolerance, please let your server know upon placing your order.
A discretionary service charge 12.5% will be added to your order thank you.

BIG PLATES

Lasagna

Layers of pasta, rich meat sauce, béchamel and parmesan.
Vegetable Lasagne 14.95 )
Courgette, aubergine, peppers, spinach, tomato sauce, mozzarella.

Chicken & Mushroom Penne 14.95

Tender chicken, mushrooms, parmesan and cream sauce.

Rigatoni Bolognese 15.95
Traditional beef ragu, parmesan and fresh herbs.

Beef Medallions 28.95

Organic, seared Scotch fillet steak medallions in red wine and

mushroom sauce, served with wilted spinach and roast potatoes.

Salmon 21.95
Grilled salmon, lemon butter, seasonal vegetables.
Pollo Limone 17.95

Pan-seared chicken, lemon, garlic, herbs, served with

roasted potatoes and seasonal vegetables.

ANTIPASTI SHARING BOARDS

Charcuterie board with meat & cheese 16.95
Ttalian cured meats, cheeses, olives, artichokes, sun-dried tomatoes

and focaccia.

Vegetarian garden board 15.95
Grilled vegetables, burrata, olives, roasted peppers, artichokes

and focaccia.

SIDES

Fries 5
Crispy and golden.

Fries with Parmesan & garlic 55
Tossed in Parmesan and garlic.

Side salad 4.5

Mixed leaves, cherry tomatoes, balsamic dressing.
Roast potatoes with rosemary and garlic

Crispy roast potatoes with fresh rosemary and garlic.




