
Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we 
cannot guarantee the total absence of allergens in our dishes. Detailed allergen information is available on request.

An optional service charge will be added to your bill. Arndale SS22

LUNC H &  E ARLY  E VE NIN G MENU

2 COURSE  ~  17. 25

3  COURSE  ~  20.25

STARTE RS

GA R LIC  B R EA D
SMOKED PROVOLA CHEESE & MOZZARELLA (v)

PA R MA  HA M B R U SC HETTA 
SPICY ‘NDUJA, HONEY & PISTACHIO NUTS

C A LA MA R I
COURGETTE, RED PEPPERS, GARLIC MAYONNAISE 

& LEMON

TOMATO B R U SC HET TA
CLASSIC TOMATO & BASIL WITH TOASTED CIABATTA (Ve)

MAINS

FET T U CC IN E  B OLOGN ESE 
SLOW COOKED BEEF RAGÙ & PECORINO CHEESE

SU P ER -SP ICY  P IZZ A
SPICY SALAME, ‘NDUJA, PEPPERS, TOMATO, MOZZARELLA & CHILLI

R IGATON I  A R R A B B IATA
CHILLI, GARLIC & TOMATO (Ve)

GRI LLED C HIC KEN  C A ESA R SALAD
GEM LETTUCE, CROUTONS, PANCETTA, 

PECORINO CHEESE & ANCHOVY DRESSING

CREAMY RISOTTO  WITH ASPARAGUS
PEAS & DOLCELATTE CHEESE (v)

DE SS E RTS

CHOCOLAT E  &  HA Z ELN U T  C HEESECAK E 
SOUR CHERRIES (v)

C HOCOLAT E  FON DA NT
STUFFED WITH CHOCOLATE TRUFFLES & VANILLA ICE CREAM (v)

T IR A MISÚ
THE ULTIMATE ITALIAN DESSERT (v)

IC E  C R EA M
SELECTION OF HOMEMADE ICE CREAMS WITH  

A HOMEMADE CANTUCCINI BISCUIT (v)




