
 
 

ALL  OUR MA I N S  A RE  SERV ED  W I TH   A 
CHOICE  OF  FR I ES ,  M I X ED  SA LA D  OR 

BU TTERED  P EAS  (v)

I was born in the south of Italy in a little 
town near Napoli. My town is very famous 

for Pizza, Mozzarella and a big volcano 
called Vesuvius. Neapolitan people were 

the first to create the famous PIZZA.

My mum and dad always encouraged me 
to try all kinds of food and this is why I grew 

up strong and healthy. I’ve created this 
menu just for you so please try something 

new today, trust me you will like it.

Arndale SS22

GARLIC  BREAD 	 2.95
SMOKED PROVOLA CHEESE & MOZZARELLA (v)

FETTUCCINE  BOLOGN ESE 	 6.95
SLOW COOKED BEEF RAGÙ 
& PECORINO CHEESE
If you like Italian food as much as me you will love 
this traditional Bolognese. I recommend getting 
some extra Pecorino cheese grated on top!

BUCATIN I  CARB ON A R A 	 6.95
FREE RANGE EGGS, PANCETTA 
& PECORINO CHEESE  
Bucatini is like a thick spaghetti with a hole in the middle 
that runs from one end to the other. This allows the
tasty sauce to coat the pasta inside and out.

MEATBALLS  IN  A  TOMATO SAU C E 	 7.75
BEEF & PORK, TOMATO, BASIL, 
SERVED WITH TOASTED CIABATTA
Seriously big and tasty, just like my mother 
used to make.

SP INACH &  R ICOT TA  TORT ELLON I 	 6.25
BUTTER & PECORINO CHEESE (v)
In the D’Acampo family we love making fresh filled pasta, this 
recipe definitely gets a thumbs up from my children.

ANTIPAST I

MAINS

OUR PIZZAS ARE AVAILABLE GLUTEN FREE. PLEASE 
ASK YOUR SERVER FOR OUR GLUTEN FREE MENU.

PEPPERONI 	 6.5
SALAME NAPOLI, MOZZARELLA
& TOMATO
A simple pizza using a real Italian salami from 
where I was born. This pizza is a favourite in 
my home, my kids love it.

MARGHERI TA 	 6
MOZZARELLA & TOMATO (v)
This classic Neapolitan pizza was created 
for Margherita, the Queen of Italy. A pizza fit 
for a prince or princess!

CREATE  YOUR OWN P I ZZA	 6.75
DON’T KNOW WHAT TO HAVE? 
Why don’t you create your own pizza. 
Have a look at the Create Your Own Pizza menu 
and choose your favourite toppings for your 
perfect pizza. Fantastico!

When I go back to Italy with my children 
we always have Pizza, made with fresh 
ingredients and cooked in a really hot 
oven with real burning fire. We do the 
same here, using the same hot ovens 

and the best Italian ingredients.

P IZZA

BAMBINO 
UNDER THE AGE OF 11 

CHOCOLATE  PUDDING  	 4.5
VANILLA ICE CREAM (v)
This has to be one of my favourite chocolate cakes 
I’ve ever cooked, but don’t tell the grown ups as 
they will want to eat it all!!

ICE  CREAM  	 3.5
SERVED WITH A HOMEMADE HAZELNUT 
& PISTACHIO CANTUCCINI BISCUIT (v)
VANILLA | CHOCOLATE | NUTELLA 

For me, Italian ice-cream is the best in the world. 
Here at my restaurant, we make all our own 
ice-creams to my special recipes.

DESSERTS  &  ICE  CREAM

FIZZY  ITAL IAN FRUIT  SODAS 	 2.85
Orangeade, Lemonade & Grapefruit

FRESH ORANGE JU ICE 	 2.85

MORE JU ICES 	 1.85
Apple, Pear, Pineapple, Pink Grapefruit, 
Cranberry & Raspberry, Mango & Passion fruit

COKE /D IET-COKE 	 1.85

SOFT  DR INKS

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 & calorie information is available on request.  
An optional service charge will be added to your bill. 



 
 


