tiramisu

4.50

double espresso
5.25
5.00

warm with dairy vanilla ice cream

vanilla panna cotta

4.50

topped with a seasonal fruit

ice cream

4.50

three scoops of chocolate, strawberry or dairy
vanilla ices with whipped cream

the chocfather

5.25

mixed olives

3.00

bosciolo calamata-v

bread basket -v

americano
floater coffee
latte

3.00

espresso layered with hot milk

hot chocolate
latte laced with bailey’s, chocolate spoon

bailey’s latte
liqueur coffee

5.00

3.00

sweet coffee topped with cream

lemon sorbet
berry and meringue

2.00

large espresso, hot water

whipped cream, chocolate spoon

with a snifter of limoncello

3.50

chocolate spoon

chocolate and mint choc-chip ice creams,
whipped cream, brownie, chocolate sauce

4.50

2.50

double the dose of strong Italian coffee

cappuccino

white and dark chocolate mascarpone
flavoured with baileys, nutty topping –n

chocolate brownie

2.00

small strong coffee

savoiardi sponge, espresso, marsala,
coffee liqueur, sweet mascarpone

baileys & chocolate

espresso

3.50
6.00
6.00

with any liqueur you fancy, chocolate spoon

ice cream and berry coulis

3.00
£1 each

ciabatta, olive, flat bread

garlic bread mozzarella
with garlic butter-v

rocket & parmesan
cheese & red onion
gorgonzloa & anchovy

2.50
large 4.50

4.00
4.00
4.50

gluten free -gf
many of the dishes not indicated may be prepared without gluten
please ask your server for advice
contains no meat or fish -v (not vegan)
our pizza mozzarella is vegetarian. check with us to confirm which other cheeses
are vegetarian your server will be happy to advise
be sure to inform us of any serious allergies so that we may ensure we prepare a suitable meal for
your enjoyment. a menu identifying our use of the fourteen main allergens is available on request
please note that dishes including fresh fish may contain bones

toasted ciabatta bruschetta

3.50

topped with garlic, tomato, grated Italian –v

toasted olive bread crostini
Italian goats cheese
4.50
with roasted sweet pepper-v
spicy nduja sausage, balsamic glaze
crab & fennel chilli dressing

stromboli

baked sardines
drizzled with basil oil and balsamic -gf

6.00

gamberoni

9.00

pan fried lemon garlic butter –gf

calamari chilli and lemon -gf
salad of burratina mozzarella

6.00
7.00

5.00
with tomatoes, red onion, basil,
6.00 balsamic and olive oil -v –gf
4.50 piatto di verdure

folded pizza bread with nduja and mozzarella

polenta & roast cherry tomato 4.50

piatto di salumi

funghi al forno

prosciutto, salami, mortadella, coppa
olive oil and parmesan shavings

garlic mushrooms baked in cream sauce,
topped with melted mozzarella -gf –v

12.00

7.50

greek salad

4.50

cucumber, tomato, red onion, olives,
feta with lemon, mint and olive oil –gf –v

italian style thin base pizza topped with our recipe pasatta.

stromboli, goats cheese crostini and bruschetta
with fungi al forno and original tomato salad

margherita pizza

antipasto di carne

verdura

16.00

prosciutto, salami, mortadella, coppa
Italian cheeses, olives

antipasto di pesce

16.00

king prawns, calamari, sardines, clams,
crab crostini

8.00

simply with tangy tomato sauce
and mozzarella -v

9.00

grilled peppers, aubergines, courgette,
artichoke, garlic and mozzarella -v

quattro stagioni

9.00

pepperoni, mushrooms, anchovy,
olives and mozzarella

formaggi

aubergine, courgette, artichoke, red onion,
peppers with olive oil, rocket, sea salt –v –gf

fried, balsamic drizzle –gf –v

6.00

5.50

platter

9.00

mozzarella, provolone, parmesan
and gorgonzola -v

(gluten free available)

spicy lamb meatballs
11.00
cooked in tomato sauce, garlic spaghetti

pescatore

crayfish & smoked salmon

prosciutto & gorgonzola

10.00

11.00

mixed seafood with capers and anchovy

10.00

linguine, lemon, crème fraiche sauce,
rocket

black olives, basil

linguine vongole
10.00
garlic, chopped tomatoes, white wine parsley

sun-dried tomato topped with peppery rocket -v

taleggio & roast garlic
pecorino, artichoke

10.00
10.00

pesto base, cherry tomato, olives -v

fruitti de mare
fillet of beef wild mushroom sauce, 23.00 sea bass fillet
wilted spinach, roasted new potatoes
slowly cooked pork belly
15.00
with tuscan sausage and borlotti bean ragu,
fried polenta or mash -gf
garlic, rosemary roasted chicken 14.00
breast and thigh, jus, pan-fried new potatoes –gf

15.00

fennel, crab and rocket salad,
new potatoes –gf
roasted salmon supreme
13.00
pancetta, garlic, peas, wine cream sauce,
potato —gf

16.00

with rosemary and red wine, mash

4.00

mustard dressing

insalata misto
3.00
3.00

gnocchi al forno potato pasta baked 9.00

goats cheese & roasted peppers 10.00

in pesto cream, mediterranean vegetables
topped with melted mozzarella –v

spicy chicken tagliatelle

risotto with nduja and peas
tomato and red onion

mixed salad, mediterranean vegetables.
mustard dressing
or balsamic and olive oil –v –gf

4.00

10.00

pepperoni, red onion, mozzarella,
provolone, chillies

10.00

garlic and rocket
bianco (no tomato)
11.00
mozzarella, provolone, parmesan, gorgonzola,
prosciutto

spaghetti bolognese
8.50
traditional style with meat and tomato sauce

basil leaves and
-v -gf

seasonal vegetables —gf –v
mediterranean medley —gf –v

americano

linguine calamari, prawns, smoked salmon,
white fish light jus

hot chillies, garlic, tomatoes, parsley

braised blade of beef
14.00
rich red wine sauce with oregano and gnocchi

lamb shank

13.00

– folded pizza

9.00

di matteo

enriched with butter and parmesan
penne arabbiatta extra hot
tomato pasta –v

8.00

spicy lamb meatballs, onion, mushrooms,
mozzarella

lasagne al forno

9.00

milanese

layered with bolognese and cream sauce, served
with mixed leaf salad
spaghetti alla carbonara
our creamy version, smoked pancetta,
and parmesan

9.00

11.00

11.00

bolognese, onion, mozzarella

mediterranean vegetable

11.00
aubergine, courgette, artichoke, red onion,
red pepper, mozzarella -v

