
Per Iniziare Starters
PANE & PINZIMONIO V  Vegan                   3.95      OLIVE V  Vegan 3.95

Bread, olive oil & balsamic                                                  Herb-infused olives w a hint of garlic & citrus

ARANCINI AL TARTUFO 11.5

Uncinato black truffle rice balls w parmesan & truffle fondue, topped w crispy parmesan.

CROQUETTE DI MELANZANE ALLA PARMIGIANA V  10.95

Crispy aubergine croquettes inspired by the classic parmigiana paired w a spicy arrabbiata sauce & 
 finished w a touch of parmesan cream

VEGAMI      Vegan 8.5

Honey-roasted butternut squash, cherry tomato confit, onion jam, dried berries & crispy sage w a drizzle 
of balsamic glaze                                                                                                                  Add Burrata   5

BRUSCHETTA      8.95

Tuscan toasted bread w creamy gorgonzola, roasted butternut squash & sweet onion jam 
                                                                                                                                        Add Parma ham  4

FRITTURA DI MARE 12.95

Squid, king prawn & deshelled mussel, served w citrusy lemon & basil mayo

Gluten free pasta & pizza, more vegetarian & vegan options available on request
Not all the ingredients are stated on the dishes description. Please inform your server of any allergies/ intolerances 

An optional 12.5% service charge will be added to the bill

Pizza 72 h dough levitation 
(Gluten free + £ 2.50 & Vegan cheese available)

MARGHERITA 11.95

Tomato, fior di latte & basil

DIAVOLA 13.5

Tomato, fior di latte, pepperoni & fresh chilli

VEGETARIANA V 12.95

Tomato, fior di latte & roasted vegetables                                               

PIGGY 14.95

Tomato, fior di latte, ham, pepperoni, Italian sausage & fresh chilli

DOLCE MARIA 14.95

White base, fior di latte, broccoli cream, Italian sausage, olives, stracciatella & tarallo crumble

PROSCIUTTO E RUCOLA 15.5

Parma ham, rocket leaves & burrata cream
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INSALATA DI POMODORI V  Vegan 6.5
Tomato, red onion & basil salad

INSALATA MISTA V  Vegan 5.5
Mixed leaves salad, cucumber

INSALATA DI RUCOLA V 5.95
Rocket, tomatoes & Parmesan shaving salad
(Vegan without the cheese)

I Contorni sides

Primi & Risotti (Gluten free available)
Kindly note that some of our pastas are prepared with the delightful addition of 

Parmesan cheese during the cooking process.

RISOTTO ALLA ZUCCA E SALSICCIA 18.5

Creamy Arborio rice gently cooked w cream of butternut squash, crumbled Italian sausage, walnuts &
gorgonzola 

CAVATEDDI CCO SUGU 20.95
Small hand-rolled Sicilian pasta w deep flavoured porchetta ragù, slow-cooked for 6 hours.

RAVIOLINI SBAGLIATI 19.5
Fresh handmade raviolini béchamel-filled served w a slow-cooked beef ragù and parmesan cream

ORECCHIETTE CON SALSICCIA E FRIARIELLI 18.95

Orecchiette pasta w broccoli rabe & potato cream, Italian sausage, topped w stracciatella & tarallo 
crumble

SCIALATELLI ALLO SCOGLIO 21.95
Scialatelli pasta w prawns, calamari, clams & mussels, touch of tomato sauce, white wine, garlic & chilli

Secondi Mains
FEGATO PULCINELLA 20.95
Milk-fed calf’s liver w mash potato, spinach, agrodolce baby onions sauce

PORCHETTA AI FUNGHI 22.95
Tuscan marinated rolled pork belly w herbs, served w roasted potato & mushroom cream, finished w 
rustic pangrattato

PESCE SPADA 25.95
Golden swordfish crusted w almonds, herbs & breadcrumbs, served over silky butternut squash cream, 
aubergine & basil confit & a sprinkle of dried berries.

SPEZZATINO ALLA SICILIANA 22.5
Southern Italy 6-hour slow cooked pork belly & Italian sausage stew, potato mash & carrot crisps

SPIEDINI DI POLLO AL LIMONE 18.5
Tender lemon-marinated chicken skewers, drizzled w a parsley–parmesan salsa, served w 
roast potatoes & seasonal vegetables.

Vegan & Vegetarian
RISOTTO ALLA ZUCCA V  Vegan without the cheese 16.5
Creamy Arborio rice gently cooked w cream of butternut squash topped w gorgonzola & crushed walnuts

ORECCHIETTE AI FRIARIELLI     Vegan without the cheese 16.95

Orecchiette pasta w broccoli rabe & potato cream, topped w stracciatella & tarallo crumble

TORTELLONI DI TARTUFO E BURRATA V  22.95

Fresh handmade tortelloni filled w uncinato black truffle & burrata, mixed mushroom cream & crispy 
parmesan

PATATE V   5.95
Roasted (Vegan), mash or fries (Vegan) 
Fries w Parmesan & truffle oil 6.95

BROCCOLI V  Vegan 6.95

Sautéed broccoli, garlic, chilli & almonds

SPINACI V  Vegan 5.95
Sautéed spinach in EVO oil & garlic
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