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A La Carte Menu



Entrée

Suppli 5  
Deep Fried Rice Balls coated in Breadcrumb with a 
Velvety Pumpkin Sauce and Brie Cheese.

Pecorino Cheese Fondue 6  
Home-Made Bread with a Silky Pecorino Romano 
Cheese Fondue.

Olives 4  
Zesty and Anise Italian Olives.

Pane e Grissini 6  
Warm Home-Made Bread and Breadsticks.

Starters

Autumn Soup 8  
Slow Cooked Pumpkin Soup with Tangy 
Gorgonzola Cheese and our Home-Made Bread.

Spicy Pork Bruschetta 10
Pork Fillet and Strips Borlotti Beans in a Spicy 
Tomato Sauce and our Home-Made Bread.

Calamari 10
Deep Fried Calamari served with our Sharp Tartara 
Sauce.

King Prawns 12
Marinated King Prawns in Spicy Ginger, Freshly 
Squeezed Orange Juice and Rosemary, then 
Sauteed with the same Sauce, all accompanied by 
our Home-Made Bread.

Italian Meatballs 9
Home-Made British Beef Meatballs Slow Cooked in 
Tomato Sauce.

Arancina 7
Deep Fried Rice Balls again… But Bigger, ask about 
today’s flavour.

Pasta
All of our pasta dishes are available in a Gluten Free option.
Ask your waiter today’s shape (+2.50)

Crab Ravioli 20
Mouthwatering Home-Made Crab Ravioli in a Spicy 
Crab Bisque.

Pistacchio Ravioli 20  
Home-Made Pistacchio and Ricotta Cheese Ravioli 
in a Creamy Sauce and a Sprinkle of Toasted 
Pistacchio Nuts.

Peppers and Ricotta 14  
Home-Made Cavatelli Pasta in a Velvety Peppers 
Sauce and a Sprinkle of Matured Ricotta Cheese.

Pecorino Romano and Mussels 15
Paccheri Pasta in a Velvety Pecorino Romano 
Cheese Sauce with Scottish Mussels.

Carbonara 14
Spaghetti with Guanciale, Eggs, Pecorino cheese 
and Black Pepper. The only 5 Ingredients needed to 
make a real Carbonara.

Bolognese 14
Spaghetti in a Beef Ragu Sauce.

Lasagna 14
Home-Made British Beef Lasagna.

Risotto 15  
Risotto in a Velvety Pumpkin Sauce with Creamy 
Taleggio Cheese and Crunchy Walnuts.

Pinsa ‘Like Pizza but 
Better’

Margherita 12  
Sammarzano Crushed Peeled Tomatoes, 
Mozzarella Fior di Latte, Extra Virgin Olive Oil and 
Fresh Basil.

Diavola 14
Sammarzano Crushed Peeled Tomatoes, 
Mozzarella Fior di Latte and Spicy Salami.

Patate 13  
Creamy Base, Mozzarella Fior di Latte, Crushed 
Potatoes, Red Onions and Fresh Chilli.

Capricciosa 15
Sammarzano Crushed Peeled Tomatoes, 
Mozzarella Fior di Latte, Artichoke Hearts, Black 
Olives, Prosciutto di Parma, Hard Boiled Egg and 
Chestnut Mushrooms.

Zucca 14  
Velvety Pumpkin Base, Mozzarella Fior di Latte, 
Goat Cheese and Caramelised Onions.

Cozze 14
Parsley and Garlic Butter Base, Mozzarella Fior di 
Latte, Scottish Mussels and Fresh Chilli.

Funghi 14  
Sammarzano Crushed Peeled Tomatoes, 
Mozzarella Fior di Latte and Chestnut Mushrooms.

Nduja Calabrese 15
Sammarzano Crushed Peeled Tomatoes, 
Mozzarella Fior di Latte, Nduja Calabrese and Red 
Onions.

Carni Miste 16
Sammarzano Crushed Peeled Tomatoes, 
Mozzarella Fior di Latte, Italian Meatballs, Chicken, 
Ham, Spicy Salami and Caramelised Onions.

Meat
Fried Pork 19
Deep Fried Pork Escalope coated in Breadcrumb 
and served with Spaghetti in a Spicy Tomato 
Sauce.

Chicken and Mushroom 17
Chicken Breast in a Creamy Sauce with Chestnut 
Mushrooms.

New York Strip 30
30 Days Aged 10oz New York Strip served with 
Skin on Fries and a choice of sauce between 
Creamy Chestnut Mushrooms, Dolcelatte or Green 
Peppercorn.

Fish

Monkfish 20
Seared Monkfish served on a bed of Velvety 
Jerusalem Artichokes Sauce.

Seabass 20
Oven Cooked Seabass Fillets served with Seared 
Pak Choi.

Cod 20
Deep Fried Cod Fillets in Tempura with Velvety 
Kohlrabi (a Broccoli like Vegetable) and Cumin.

Sides
Spicy Pak Choi 6

Skin on Fries 5

Crunchy and Anise Sautéed Potatoes 5

Zesty Cauliflower 5

Peppers Au Gratin 5

Garlic and Parsley Oyster Mushrooms with a 
Sour finish 6

Mix Veg 5

Desserts
Tart of the Day 7
Short Crust Pastry Cake, ask for Today’s Flavour.

Apple Strudel 7
A Rolled Crazy Dough with Apple and Raisins 
completed with Autumn Spice to give it a Warming 
Taste.

COTD 7
Indulgent Creamy Cheesecake, have you asked for 
Today’s flavour yet? 

Tiramisu 7
No Explanation needed.

Pannacotta 7
A Dessert with Creamy Texture accompanied with 
either Chocolate Sauce or Wild Berries Sauce. 

We would love 
your feedback.
Post a review to 
our profile.Allergen information: all our food is 

prepared in a kitchen where nuts, cereals 
containing gluten and other allergens are 
present and our menu descriptions do not 
include all ingredients. If you have a food 
allergy or intolerance, please let us know 
before ordering. Full allergen information 
for food and drink is available, upon 
request.

A discretionary 10% service charge will be 
added to your final bill.
All prices are inclusive of VAT.

Vegetarian

Gluten Free

Pescatarian


