


BRUSCHETTERIA
OLIVE ASSORTITE (V) £3.95
marinated large green and black olives with garlic, chilli,
mixed herbs, citrus and virgin olive oil, served with crostoni

BRUSCHETTA CAPRESE (V) £4.95
toasted crusty bread topped with beef tomato, mozzarella pearls,
fresh basil and virgin olive oil

BRUSCHETTA PEPPERONI (V) £4.95
toasted crusty bread topped with roast sweet peppers,
garlic, parsley and garlic olive oil

BRUSCHETTA CON MELANZANE (V) £4.95
toasted crusty bread topped with roasted aubergine
and marinated green sicilian olives

BRUSCHETTA CLASSICA (V) £4.95
toasted crusty bread, chopped ripe tomato, red onion and basil

GARLIC BREADS £5.95
Plain (v)
Tomato (v)
Cheese (v)

FILONCINO £6.95
rolled fresh pizza base filled with tomato,
spinach, mozzarella, ham and pepperoni



ANTIPASTI E ZUPPE

CALAMARO             £ 9.95
crisp fried squid and courgettes served with a tossed red salad and a garlic and lemon aioli

CULATELLO             £ 9.95
culatello (little backside) is the finest prosciutto, served with
grilled watermelon, feta cheese and marinated nocerella olives

GAMBERONI GRIGLIATA          £16.95
giant king prawns bar grilled on the shell and brushed with salsa rosso
with a hint of chilli. Served with a roast sesame salad

CARPACCIO IN STILE ROSSO         £10.95
wafer thin prime fillet of beef with wild rocket, shaved fennel and rosary ash goats cheese

CAPESANTE            £12.95
pan seared scallops set over a cauliflower and parsley puree served with a cauliflower fritter

MINESTRONE (V)            £ 4.95
a mixed vegetable and herb soup made the traditional way

POLPOTTE DI MANZO           £ 8.95
braised beef meatballs in a tomato ragu with herb and garlic scented croutons
and fresh mozzarella

MOZZARELLA DI BUFALA (V)          £ 8.95
fresh buffalo mozzarella d.o.p from campania, rolled with fresh basil and lemon.
served with a tossed red salad and micro baby basil

COCKTAIL DI GRANCHIO         £11.95
a cocktail of fresh crab with spiced pineapple and ditalini pasta
and a toasted barley yogurt dressing

TERRINA DELLA CASA           £ 8.95
smooth chicken liver parfait with a spiced orange marmalade,
tossed baby leaves and brioche toast

COZZE IN BIANCO            £ 9.95
fresh mussels cooked with garlic, spring onion, white wine, fresh cream
and a hint of spice. served with fresh crispy bread

FUNGHI (V)             £ 8.95
baked field mushrooms filled with a pistachio and blue cheese mousse.
set over wild rocket and red onion shavings

ANTIPASTO DI VERDURE (V)          £ 9.95
a selection of assorted vegetable antipasto with artisan cheeses and fresh bread

GUANCETTE             £ 9.95
tender pigs cheeks slowly cooked and wrapped in parma ham
with prunes and a black treacle jus

INSALATA DI MARE           £29.95
a seafood salad of scallops, king prawns, squid, octopus, lobster, crab,
fresh chilli, sweet paprika and fresh lime cheeks

CARNE SALATA (MOUNTAIN CARPACCIO)      £12.95
very special salt beef presented with a quality extra virgin olive oil
and a 38 month aged grana padano cheese

GAMBERONI SPEZIATI          £12.95
a saute of king prawns with fresh garlic, lemon, parsley butter and a touch of chilli



PASTA E RISO
SPAGHETTI CON VONGOLE E BOTTARGA      £15.95
spaghetti with baby clams, bottarga (pressed fish roe), chilli, garlic,
cherry tomato and extra virgin olive oil

TAGLIATELLE AL RAGU DI CONIGLIO     £ 9.95  £13.95
ribbons of egg pasta with a rabbit and chianti ragu topped with shaved pecorino

RISOTTO AI FUNGHI SELVATICI (V)     £ 8.95  £12.95
arborio rice cooked with mixed wild mushrooms and fresh cream.
finished with a drizzle of truffle oil

RAVIOLI NERI          £11.95 £14.95
black pasta parcels filled with a sea bass and crab mousse
and cooked with fresh chilli, garlic and wild rocket

LINGUINE AI FRUTTI DI MARE        £17.95
Long pasta with mixed shellfish, chilli, garlic, olive oil and cherry tomato

RISI E BISI (V)           £ 7.95 £12.95
venetian style risotto with goats cheese, peas and cream

GNOCCHI AL GORGONZOLA E NOCI (V)    £ 8.95 £12.95
potato gnocchi with blue cheese and walnuts

SPAGHETTI BOLOGNESE       £ 7.95 £10.95
spaghetti with a classic meat ragu

PENNE ALLA CARBONARA       £ 7.95 £10.95
pasta tubes cooked with smoked pancetta, garlic, eggs, parmesan cheese
and a touch of cream

LASAGNE AL FORNO          £10.95
a classic layered baked pasta with beef ragu

RAVIOLI CON MELANZANE (V)      £ 8.95 £12.95
Fresh pasta parcels filled with aubergine, buffalo ricotta and mozzarella
cooked with cherry tomato and basil sauce

ARAGOSTA CON GNOCCHETTI SARDI       £22.95
half lobster grilled on the shell and served over small pasta shells
cooked with fresh tomatoes, garlic, chilli and a touch of cream

PIZZERIA
MARGHERITA (V)            £ 8.95
Tomato, mozzarella and fresh basil

CALZONE (V)            £11.95
A folded pizza filled with mixed mushrooms, baby spinach, tomato sauce and fontina cheese

POLLAIOLA            £12.95
Home smoked chicken, cherry tomato sauce and goats cheese

SALUMARIO             £12.95
mortadella, finocchiona, pepperoni, tomato sauce and smoked mozzarella

FRUTTI DI MARE           £13.95
tuna, prawn, anchovy, tomato and capers

ORTICELLA (V)            £11.95
aubergine, courgette, spinach, tomato sauce and mozzarella

FUNGHELLA (V)           £13.95
mixed wild mushrooms, garlic, mozzarella and shaved truffle

PEPPERELLA (V)           £11.95
Tomato, chilli, mixed peppers and mozzarella

PIZZA INGLESE           £13.95
smoked bacon, pork sausage, egg, tomato and a cheddar & mozzarella blend

EXTRA TOPPINGS           £ 1.20
Tuna, prawns, chicken, sweet corn, capers, red onion, mixed peppers, salami, EACH
parma ham, rocket, shaved parmesan

Small
portion

Main
portion



PESCE
BRANZINO AI FERRI            £23.95
whole line caught sea bass char grilled and brushed with a lemon, mint and chilli dressing.
served with wild rocket

SPADA CON FRUTTI DI MARE          £22.95
pan seared sword fish steak topped with a saute of mussels, clams, king prawns, scallops, garlic
and parsley butter

FILETTO DI ORATA            £17.95
fillets of black bream grilled with black pepper butter and served with an almond
and sweet pepper couscous

SOGLIOLA DI DOVER           £32.95
prime dover sole grilled with a crab and citrus fruit butter accompanied with wilted greens

FRITTO MISTO             £19.95
a medley of fish fried in a san pellegrino batter set with garlic aioli

SALMONE CON FINOCCHIO          £18.95
seared salmon fillet served with braised fennel and orange

ARAGOSTA THERMIDOR                £44.95
full lobster cooked with provolone cheese, mustard, shallots, white wine and cream

POLLO
POLLASTRA             £18.95
half boneless chicken marinated with chilli, lime, garlic. served over a spaghetti of mixed vegetables

POLLO ALLA CACCIATORA           £16.95
hunter  style chicken fillet cooked in a sauce of tomato, rosemary, olives,
button mushrooms and chianti

POLLO ALLA GIULIO CESARE          £15.95
home smoked chicken breast with crisp romaine lettuce, anchovy dressing,
crispy croutons and parmesan

POLLO PAILLARD            £16.95
bar grilled chicken escalope with a lemon and herb olive oil and ripe avocado

SECONDI
FEGATO AL BUDINO DEL MORO         £19.95
thin slices of veal liver pan seared with local black pudding
and finished with a grain mustard cream and set with a celeriac mash

COSTOLETTE DI AGNELLO          £19.95
tender lamb cutlets with a parmesan crust
served with all things beetroot

AGNELLO AI CECI            £22.95
prime lamb rump marinated with live yogurt, coriander, mint,
garlic and spices served over braised chick peas with spinach

QUAGLIA              £21.95
roast quail stuffed with minced veal, sultana, pine nuts
and fine herbs, wrapped in smoked lancashire pancetta and set over
braised garden peas with spinach

FILETTO DI MANZO           £26.95
prime beef fillet pan roasted with veal kidney set over a potato rosti
and drizzled with a thyme and port wine reduction

BISTECCA AI CARCIOFI           £24.95
12oz prime british sirloin cooked to your liking and served with
grilled artichoke and peperonata

VITELLO ALLA MILANESE          £19.95
veal escalope pan fried in breadcrumbs, served with spaghetti napoli

VITELLO SALTIMBOCCA ALLA ROMANA        £19.95
pan fried veal topped with sage and parma ham, served
over peas and pancetta with white wine and fresh lemon



GRIGLIATA ALL’ ITALIANA

  FILETTO WAGYU (LIMITED AVAILABILITY)   £75.00
kobe beef fillet is a superior cut of beef to all others on the market today.

Dry aged for a minimum of 28 days with an intense marble for a succulent tender steak.

          GRIGLIATA MISTA (FOR MINIMUM TWO PEOPLE)   £35.00
     a platter of our butcher’s finest cuts which includes beef fillet, lamb cutlets, veal liver,

     veal kidney, chicken fillet, marrow bone & a fried duck egg.
   All served with hand cut chips, tomatoes, mushrooms and a pot of béarnaise sauce.

                                                    COSTOLETTA DI VITELLO               £25.95
12 oz veal cutlet brushed with rosemary and garlic oil.

FILETTO DI MANZO                                          £28.95
8 oz prime beef fillet 28 days matured. bar grilled to your liking and

Served with hand cut chips, grilled tomato and mushrooms.

LOMBATA DI MANZ                 £24.95
10 oz 28 days matured prime sirloin. bar grilled to your liking and

Served with hand cut chips, grilled tomato and mushrooms.

PETTO DI POLLO      £16.95
Boneless free range chicken breast cooked on char grill.

Served with hand cut chips, grilled tomato and mushrooms.

ARAGOSTA ALLA GRIGLIA               £44.95
a whole lobster grilled to order and brushed with a garlic and lemon butter.

         SALSA FATTA IN CASA   £2.95

sauce béarnaise - peppercorn and brandy - wild mushroom cream

Per
person



(v) – denotes dishes suitable for vegetarians
some of our dishes may contain nuts

fish may contain small bones
all prices are inclusive of vat

a discretionary 10% service charge will be added to all bills.
payment by cheque is not accepted

CONTORNI E INSALATA

LEGUMI MISTI            £ 4.95
mixed market vegetables

SPINACI ALL’AGLIO           £ 3.95
sauted garlic spinach

BROCCOLI ALLE MANDORLE         £ 3.95
broccoli florets with almond butter

CAROTE PICCANTI           £ 3.95
carrots with mustard seeds and chilli

CAVOLI             £ 3.95
cabbage and bacon

FAGIOLINI            £ 3.95
sauteed green beans with leeks

PISELLI             £ 3.50
minted peas

ZUCCHINE FRITTE           £ 3.95
deep fried courgettes

PURE DI PATATE           £ 3.50
creamed mashed potato

PATATE LYONNAISE           £ 3.95
sauted potato with onions and rosemary

PATATINE FRITTE           £ 3.50
thin cut fries

INSALATA MISTA           £ 4.95
mixed rosso salad with herb dressing

INSALATA VERDE           £ 3.95
tossed mixed green salad

INSALATA DI RUCOLA          £ 3.95
wild rocket leaves with aged parmesan

INSALATA DI POMODORI E CIPOLLE       £ 3.95
tomato and onion salad with fresh basil




