ANTIPASTI
Minestrone alla Genovese 5.50 v g d ø
A classic, thick famous Italian vegetable soup.

Capesante e Gamberoni 11.00 g d
Sizzling king prawns & Scottish scallops cooked
in a garlicky butter served Radicchio salad
leaves finished with home-made balsamic glaze.

Paté di Campagna 7.50 g
A rich smooth home-made chicken liver and
porcini mushroom paté served with toasted
bread.

Antipasto Misto 8.90 d

Only the following paste are available as a
starter portion but not as gluten free.
Spirali con Salciccia e Piselli 8.20
Spirali pasta with flavoursome Tuscan pork sausage
slow cooked in red wine with tomato, peas and
finished with cream.

Panzerotti al Pomodoro 8.20 v
Pasta filled with ricotta cheese and spinach in our
classic tomato Napoli sauce topped with basil extra
virgin olive oil.

Mortadella, smoked Spek, Parma Ham, Salame,
olives, sun dried tomatoes artichokes, a classic
appetizer with grissini.

Spaghetti alla Bolognese 8.20

Cappelle di Funghi all’ Aglio 7.90 v

Spaghetti all’ Amatriciana 8.20 d

Baked mushroom cups topped with garlicky
butter, breadcrumbs and creamy melted
gorgonzola.

A sauce comprising of tender onions, bacon, our
classic Napoli tomato sauce and chilli, hot!

Needs no introduction, done the classic Bolognese
way.

Cozze alla Marinara 9.20 g d
Scottish Mussels steamed with a little chilli, white
wine, garlic & our Napoli tomato sauce.

Insalata di Gamberetti e Salmone 8.20 g d
Juicy tiger prawns & oak smoked salmon served
on a bed of fresh mixed leaves with a homemade tomato, ginger and sweet chilli salsa.

Insalata Caprese 7.50 v g
Slice Beef tomato & creamy Burrata mozzarella
dressed with virgin olive oil, basil and sweet a
balsamic glaze.

SIDE ORDERS
Bruschetta with tomatoes and basil 6.50
Garlic bread 3.50
Focaccia pizza base with Parma ham &
olives on side 7.50
Skinny French fries 3.50
Tomato red onion & oregano salad 3.60
Mixed dressed salad 4.50
Portion vegetables & potatoes 4.00
Marinated olives 2.50

Vegetali alla Griglia 7.20 v g
Char grilled melanzane & zucchini, roasted
sweet peppers marinated in garlic and olive oil
served on a garlic crouton topped with melted,
provolone cheese.
[Type text]
Dishes marked with v g d ø can be altered to suit specific diet requirements.
They are not necessarily already vegetarian, gluten free, dairy free or vegan.
You are advised to make your server aware at time of order.
Our kitchen uses a wide range of ingredients as such we do not guarantee any of our dishes
to be free from any specific allergen.

V = vegetarian g = gluten d = dairy ø = vegan

