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Food allergies and intolerances: Please speak to our staff if you want to know about our ingredients. We can’t guarantee our dishes are allergen free. 
Olives may contain stones and fish may contain bones. For vegetarian, gluten free and Halal dish please speak to our staff.

125ml Glass

Selection of Bruschettas
Also available as vegetarian

Served on a board with rocket and parmesan shavings 
- Traditional with diced tomatoes

- Smoked Salmon & dill with a drizzle of olive oil
- Parma ham and parmesan shavings

- Olive tapenade

Aperitifs The perfect start to a Italian experience 

Prosecco £5.50 |  Bellini (Strawberry or Peach)   £5.95 | Campari (with Prosecco)  £5.95
Virgin Bellini (Strawberry or peach)  £4.50 |  Virgin Campari-politan (Cranberry, lime & mint)  £4.50

Selection of Hot Bites 
    

- Butterflied king prawns - Arancini Balls
- Mozzarella sticks - Garlic cheese bread - Fried Calamari

With sweet chilli dip, minted yogurt dip and lemon

Light Bites
Olives -V- 

Italian Bread Basket -V- 
Focaccia, ciabatta, Sardinian flat bread and grissini served with extra 

virgin olive oil, aged balsamic and olive tapenade

Bread & Olives -V-
Marinated with garlic chilli and rosemary served with Italian bread

 

Starters
Garlic Bread 

Soup of the day

Mozzarella Sticks -V-  
With tomato salsa and minted yogurt dip

Traditional Bruschetta -V- 
Chargrilled ciabatta topped with diced tomatoes, garlic, parmesan 

shavings and drizzled with olive oil

Insalata Caprese -V- 
Buffalo Mozzarella, vine-ripened tomatoes, basil and olive oil

Fried Calamari
With sweet chilli dip, minted yogurt dip and lemon

Wild Mushrooms Arancini
A wild mushroom fricassee with truffle oil, risotto, parmesan 
and gruyere cheese, panko bread crumbs and aioli sauce

King Prawn
Breaded and butterflied tail-on king prawns with sweet chilli dip, 

minted yogurt dip and lemon

Antipasto Misto 
Also available as vegetarian 

Carefully selected parma ham from Emilia-Romagna, Salami Romana, 
Bresaola, sun dried tomatoes, olives, artichokes and baby Buffalo Mozzarella 

on a bed of rocket salad. served with bread

Selection of Tartines

Perfect for sharing

Platter 1
- Avocado And Pancetta

Toasted focaccia, guacamole, pancetta, 
boiled egg and fresh coriander

- Nduja, Chorizo, Heritage Tomato & Ricotta 
Chorizo, Nduja, seasoned ricotta, heritage tomato, 

basil cress and toasted focaccia
_______________________________

Platter 2
- Smoked Salmon, Cream Cheese And Pickled Cucumber

Toasted focaccia, smoked salmon, cream cheese, 
cucumber and peashoot tendrils

- Goats Cheese, Fig and Beetroot
Toasted focaccia garnish with pea shoot tendrils, red 

amaranth cress and balsamic glaze
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A Discretionary 12.5% Service charge will be added to your bill

Toasted Baguette  
Served with salad and French fries

Classic Egg Mayo
With mustard cress   

Grilled Chicken Pesto
With sun dried tomatoes, rocket and mayo         

            Smoked Salmon
With cream cheese, cappers and fresh dill            

Parma Ham
Mozzarella, rocket salad and  tomatoes

Mozzarella -V- 
With sun-dried tomatoes, rocket and basil pesto

Minute Steak
Caramelized onions, pickles, american cheese and tomatoes

Tartines
With potato wedges and sour cream dip

Avocado And Pancetta
Toasted focaccia, guacamole, pancetta, 

boiled egg and fresh coriander

Nduja, Chorizo, Heritage Tomato & Ricotta 
Chorizo, Nduja, seasoned ricotta, heritage tomatoes, 

basil cress and toasted focaccia

Smoked Salmon, Cream Cheese
And Pickled Cucumber

Toasted focaccia, smoked salmon, cream cheese, cucumber 
and peashoot tendrils

Goats Cheese, Fig and Beetroot
Toasted focaccia garnish with pea shoot tendrils, 

red amaranth cress and balsamic glaze

Gruyère Cheese -V- 
With mushrooms, pesto and rocket 

Goat’s Cheese -V- 
With spinach, roasted peppers and basil pesto       

Chicken Brie & Bacon
Chicken, bacon, brie cheese and mayo

Chicken Milanese
Chicken Escalope, lettuce, tomatoes, brown sauce and mayo

Toasted Club Sandwiches
Served with salad and French fries

Original Club, Egg and Bacon
Ham, Cheese & Tomato

Chicken Avocado, Lettuce With mayo

BLT Bacon, lettuce, tomato, american cheese & mayo

Omelette 
Served with salad & toast

Plain Omelette  

Gruyere Cheese and Tomatoes

Roasted Ham & Gruyere Cheese

Fresh Spinach and Gruyere cheese

Cheese and Mushrooms

Onions and mixed peppers

Toasted Focaccia
Served with salad and French fries

Toasted Ciabatta
Served with salad and French fries

New
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A Discretionary 12.5% Service charge will be added to your bill

 Insalata Tricolore -V- 
Buffalo mozzarella, vine tomatoes, avocado and fresh basil on a 

bed of rocket with extra virgin olive oil 

Concerto Salad
Buffalo Mozzarella, figs, beetroot and cherry tomatoes on a bed of 

rocket salad, with balsamic glaze and extra virgin olive oil

add: Parma Ham  Crispy bacon avocado Extra £2.50 each

Bresaola Salad
Bresaola on a bed of rocket , figs, baby mozzarella, parmesan 

shavings and extra virgin olive oil with crème of balsamic  

Sea Food Salad
Tiger Prawns, mango, avocado. smoked salmon with mixed leaves 

salad, dill, cappers and mango chutney dressing

Classic Caesar Salad
Cos lettuce, parmesan shavings,
croutons and caesar dressing

- With Grilled Chicken
- With King Prawns 

Goats Cheese Salad -V- 
With grilled Mediterranean vegetables, balsamic oil, 

basil pesto, salad leaves, pomegranate and diced beetroot

Salmon Nicoise
Mixed leaf salad, grilled salmon fillet, fresh green beans, boiled 
egg, baby potatoes, olives, tomatoes and extra virgin olive oil

Roasted Cauliflower and Fregola
Mix salad, baby spinach, fregola, rocket, tahini dressing, 

cherry tomatoes, roasted cauliflower, grapefruit, yoghurt and 
pomegranate seeds 

Pan Fried Duck
Pan frier duck breast, mix salad, rocket, walnut, fennel, berry 

dressing, grapefruit, pomegranate seeds and red amaranth cress

Super Food Nutritionally balanced
Lentils, buckwheat, kale, avocado, roasted sweet potatoes, 

baby spinach, raspberry dressing, asparagus , cherry tomato, 
pomegranate seeds and red amaranth cress

Garden Salad Nutritionally balanced
Mixed salad, fregola, artichoke, broad beans, peas, fennel, 

rocket, blanched kale, green dressing, cherry tomato and tenderill

Lobster & Beef

Half a lobster and half a beef fillet served with french fries 
peppercorn sauce and garlic chilli butter sauce

Burger & Lobster

A beef burger and half a lobster with french fries 
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Proper Burgers

Extra Topping
Bacon | Sliced Avocado | Roasted peppers | Cheddar | American Cheese | Mozzarella 

Dips : Tomato salsa | Sweet Chilli 

Rustic Artisan Pizza
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A Discretionary 12.5% Service charge will be added to your bill

Margherita -V-  
 Mozzarella, tomatoes and fresh basil 

Boscaiola  -V- 
Mozzarella, tomatoes and mixed mushrooms 

Vegetarian -V- 
Mozzarella, tomatoes, 

courgettes, aubergine and peppers

Napoli
Mozzarella, tomatoes, garlic oil and anchovies

Quattro Formaggi
Mozzarella, gorgonzola, fontina and emmental

Contadina
Mozzarella, chicken and peppers

Diavola
Mozzarella, tomatoes, fresh chilli and salame piccante

Calzone
Mozzarella, tomatoes prosciutto cotto ham and mushrooms

Concerto -V- 
Goat cheese, beetroot, figs, rocket and parmesan 

Nostromo
Mozzarella, tomatoes, tuna, olives and onions,

Capricciosa
Mozzarella, tomatoes, olives, prosciutto cotto ham, 

artichoke, mushrooms   

Bresaola
Mozzarella, garlic paste, bresoala, bruschetta 

topping with rocket and parmesan

Pizza Al Salmone
Mozzarella, tomatoes, smoked salmon and capers

Tiger King prawns
Mozzarella, Tomatoes, Tiger King Prawns and garlic oil
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Classic Beef Burger

100% 8oz Beef, lettuce, tomatoes, red 
onions, mayo and tomato salsa 

with french fries 

Grand Double Beef Burger

Two 100% 8oz Beef, Mozzarella Sticks, 
lettuce, tomatoes, red onion, mayo and 

tomato salsa with french fries 

Chicken Burger

Chargrilled chicken breast, baby spinach, 
roasted red peppers, mayo and basil pesto 

with french fries
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A Discretionary 12.5% Service charge will be added to your bill

Pasta and Risotto
Spaghetti alla Napolitana -V-  

With tomato sauce 

Spaghetti alla Carbonara
Smoked pancetta, egg yolk with a touch of cream 

Spaghetti alla Bolognese
traditional minced  beef Ragu 

Spaghetti alla Pescatora
Tiger king prawns, baby squid, clams, mussels, fresh basil, 

chilli, garlic,cherry tomatoes in shellfish bisque

Rigatoni Arrabbiata -V- 
With spicy tomato ragu 

Rigatoni Siciliana  -V- 
Grilled aubergine, roasted peppers, cherry tomatoes, 

baby Buffalo Mozzarella, chilli and garlic 

Rigatoni Concerto
Chicken, mushrooms, cherry tomatoes, rosé sauce 

Rigatoni Four cheese -V- 

Wild Mushroom & Parmesan Risotto -V- 

Chicken & Asparagus Risotto
Seafood & Saffron Risotto

King Prawn Risotto
Lobster Risotto

Chickpea And Tomato Risotto
With tomato sauce, mixed peppers, chickpeas , broad beans, 

peas, sun-dried tomatoes and fried capers

Tagliatelle with Artichoke -V- 
Sun dried tomatoes and pesto 

Tagliatelle con Salsiccia Piccante
With sausage, sun dried tomatoes, black olives and 

parsley in a light tomato and pepper sauce

  Spinach Tagliatelle Smoked Salmon
With a touch of cream and dill 

Spinach Tagliatelle King Prawns
Chilli, garlic and shellfish bisque

Ravioli Spinach & Ricotta -V- 
With your choice of sauce:

	 -  Tomato sauce                    -  Cream sauce        
	 - Rosé sauce                       - Sage & butter sauce
	 - Wild mushroom, spinach, pinenuts & butter sauce

Ravioli Lobster & Crab  
Goats Cheese, Sundried Tomato Ravioli

Served with butternut squash sauce

Linguine Lobster
Half a lobster with garlic, parsley, tomatoes and capers 

Linguine Clams
Cooked with cherry tomatoes, garlic, chilli, capers and parsley

Broccoli And Spinach Linguini
Red chillies, tenderstem broccoli, cherry tomato, sun-dried 

tomato, broad beans, samphire and capers

Gnocchi Sorrentina  
With tomato sauce and mozzarella

Pistachio Gnocchi
With pistachio pesto and a touch of cream

Gnocchi With Butternut Squash & Pesto
Butternut squash roasted, pine nuts, béchamel, parmesan 

cheese, pesto basil and rocket

Available  i
n 

Gluten Free* 

* For Gluten free dishes please ask the waiter (the pasta will be replaced with gluten free Penne)
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Side Order

A Discretionary 12.5% Service charge will be added to your bill

Meat
Lamb Shank

Mashed potatoes, roasted vegetables
and gravy sauce 

Chicken Breast
With creamy mushroom sauce served with green beans, 
sautéd baby potatoes and roasted cherry tomatoes

Beef Fillet
Served with red onions cherry tomatoes,

balsamic glaze, French beans,
tender stem broccoli, salmoriglio dressing

and a portion of chips 

Chicken Milanese
Served with a choice of spaghetti Napolitano or 

a portion of chips

French Fries | Sautéd baby potatoes | Potato wedges  

Mixed salad | Tomato and Onion salad | Rocket salad | Mashed Potatoes | Caesar salad | Baby spinach

New

New

New

New

Fish 

Lobster  
 Grilled with garlic chilli butter served with French fries

Concerto Fish and Chips
Cod fish with homemade tartar sauce and mushy peas 

Grilled Sea bass
With sautéd baby potatoes, green beans, fennel, cherry tomatoes 

and carrots topped  with garlic butter

Mixed Fish Grill
Lobster, seabass, salmon and king prawns served with 

roasted baby potatoes and fennel 

Prawn and Sea Bass Gratin
Mixed peppers, French beans, king prawns, sea bass, mussels, new 
potatoes, béchamel sauce, panko bread crumbs, fennel and dill

Grill Salmon Steak
With sauté baby potatoes, asparagus, 

fennel, spinach, dill, capers and lemon butter sauce 



A Discretionary 12.5% Service charge will be added to your bill

Cheese Platter 
Piatto di formaggi misti 

Selection of seasonal cheeses with selected crackers to perfectly 
compliment your choice of cheese, with juicy grapes

Or with a glass of Merlot or Pinot Grigio

Luxury Cream Tea
Freshly baked raisin and plain scones with Cornish clotted cream and strawberry preserve. 

A rich selection of Afternoon Tea pastries, cakes and  macaroons with a choice of tea.

Prosecco Luxury Cream Tea

Selection of 
Macarons

3 pieces
5 pieces



Afternoon Tea
Selection of afternoon sandwiches

- Cucumber with cream cheese  -  Scottish smoked salmon cream cheese 
- Egg mayonnaise   -  roast beef, horseradish sauce and pickles

Freshly baked raisin and plain scones with Cornish clotted cream and strawberry preserve. 
Assortment of Afternoon Tea pastries and cakes. A choice of tea from our world selection.

Prosecco Afternoon Tea
All the above and a glass of Prosecco 

A Discretionary 12.5% Service charge will be added to your bill

All Day  Afternoon 
Tea
Tè del pomeriggio


