
L U N C H  &  E A R LY  E V E N I N G  M E N U
2  C O U R S E  £ 23 . 5 0  |  3  C O U R S E  £ 28 . 5 0

AW23
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 & calorific information is available on request. An optional service charge will be added to your bill. 

A P E R O L  S P R I T Z 
Aperol with Prosecco & soda 

P R O S E C C O  C AV I T  D O C  B R U T  125ml

Veneto, Italy
P E R O N I  N A S T R O  A Z Z U R R O  5.1%

(Gluten free also available)

C O M P L I M E N T A R Y

C E R I G N O L A  O L I V E S   £5 G A R L I C  B R E A D 
Fresh garlic & parsley  £6.25

San Marzano tomato & basil  £7.50
Smoked provola cheese & mozzarella  £8.25

F R E S H L Y  B A K E D  I T A L I A N  B R E A D S  £6.50 
Focaccia with cherry tomatoes & olives, 

ciabatta bread, grissini with pecorino, pane carasau, 
served with creamy pesto dip 

B R E A D  &  O L I V E S

R O A S T  N E W  P O T A T O E S  £5
Garlic, sage & rosemary  

S P I C Y  S P I N A C H  £5.75
Garlic & chilli  

G R I L L E D  T E N D E R S T E M  B R O C C O L I  £5.75
Butter & pecorino cheese 

C A E S A R  S A L A D  £5.50
Gem lettuce, croutons & pecorino cheese 

F R I E S  £5
Sea salt 

T R U F F L E  C H E E S Y  F R I E S  £6
Pecorino cheese 

C O N T O R N I

K I N G  P R A W N  B R U S C H E T T A 
Chilli mayonnaise & toasted ciabatta

C A L A M A R I 
Fried squid, courgette, red pepper, 

garlic mayonnaise & lemon

C H I C K E N  L I V E R  P Â T É
Mustard fruits, sage & toasted ciabatta 

A R A N C I N E
Crispy taleggio cheese risotto balls, 

tomato & red pepper sauce

M I N E S T R O N E 
Classic Italian vegetable soup 

H E R I T A G E  T O M A T O 
&  B A S I L  B R U S C H E T T A 

Toasted ciabatta  

A N T I PA S T I

M A R I N A T E D  G R I L L E D  C H I C K E N
Creamy mushroom sauce, thyme & garlic

W I L D  M U S H R O O M  R I S O T T O
Porcini mushroom, truffle oil, 

garlic & thyme 

F E T T U C C I N E  W I T H  K I N G  P R A W N S
Rocket, cherry tomato & basil

G R I L L E D  C H I C K E N  C A E S A R  S A L A D
Gem lettuce, pancetta, croutons, pecorino cheese 

& Caesar dressing 

P E N N E  A R R A B B I A T A
San Marzano tomato with garlic & chilli 

F E T T U C C I N E  B O L O G N E S E 
Slow cooked beef ragù, San Marzano tomato 

& pecorino cheese

S E C O N D I

C H O C O L A T E  &  H A Z E L N U T  C H E E S E C A K E 
W I T H  F E R R E R O  R O C H E R

Sour cherry compote 

B A I L E Y S  P A N N A  C O T T A
Espresso caramel & amaretti biscuit

T I R A M I S Ú
The ultimate Italian dessert

G E L A T O
A selection of ice cream & sorbet, 
served with a homemade hazelnut 

& pistachio cantuccini biscuit  

D O L C I

AVA I L A B L E  S U N D AY S

S L O W  R O A S T  B E E F
The finest grass & grain fed Angus beef rump with garlic & thyme

H E R B  R O A S T  C H I C K E N
Lemon & rosemary

All served with crisp golden roast potatoes, vegetables, Yorkshire pudding & roasting gravy. A £3 supplement charge will apply.

I T A L I A N  E X P R E S S
Available Monday to Friday, 12noon - 3pm

Your choice of one of the below dishes served with a tea, coffee or soft drink £14.75

W I L D  M U S H R O O M  R I S O T T O
Porcini mushroom, truffle oil, 

garlic & thyme 

P E N N E  A R R A B B I A T A
San Marzano tomato with garlic & chilli  

G R I L L E D  C H I C K E N  C A E S A R  S A L A D
Gem lettuce, pancetta, croutons, 

pecorino cheese & Caesar dressing 

F E T T U C C I N E  B O L O G N E S E 
Slow cooked beef ragù, San Marzano tomato 

& pecorino cheese




