
ANTIPASTI 
MOZZARELLA MILANESE   9.50 
Deep fried, breaded mozzarella served 
with spicy tomato sauce 

PARMIGIANA DI 
MELANZANE 13.50 
Oven baked layers of aubergine 
with tomato sauce, mozzarella, 
parmesan cheese and basil 

VITELLO TONNATO 17.50 
Thinly sliced veal with creamy sauce flavoured 
 with tuna, capers and celery 

POLPETTE DI MANZO  10.50 
Slow cooked beef meatballs in 
tomato sauce, topped with pecorino 
cheese  

BURRATA TARTUFATA  14.50 
Creamy burrata cheese, truffle oil and 
sauteed spinach with garlic 

ZUPPA DI COZZE   10.95 
Sauteed mussels with chilli and 
garlic, white wine sauce 

ZUCCHINE FRITTE 7.50 
Deep fried courgettes 

FOCACCIA ALL’AGLIO 9.00 
Stone baked garlic focaccia bread 

MARINARA 11.50 
Pizza with tomato sauce, fresh 
cherry tomatoes, black olives, garlic, 
basil and oregano 

BRUSCHETTA CON BURRATA   9.50 
Homemade sourdough bruschetta 
with chopped fresh vine tomatoes, 
basil, garlic and creamy burrata cheese 

FOCACCIA ALL’AGLIO   9.00 
Stone baked garlic focaccia bread 

NIBBLES 
OLIVE SICILIANE  5.50 
Warm green and black olives 
marinated with garlic, chilli, and parsley 

CESTINO DI PANE 4.50 
Homemade sourdough bread 
with olive oil and balsamic vinegar 

FISH FROM WOOD 
- BURNING OVEN
NASELLO AL LIMONE  25.50 
Oven baked hake fillet with lemon 
potatoes and parmesan chips 

SPIGOLA AQUA PAZZA 29.50 
Stone baked seabass fillet with sauteed samphire, 
cherry tomatoes and chilli 

SALMONE IN CROSTA 

    27.50 
Pan fried Scottish salmon steak cooked in coconut 
milk, served with sauteed leeks, yellow courgettes 
and pistachio crumble      

MEAT 
POLLETTO AL MATTONE 23.00 
Charcoal grilled whole baby chicken served with 
roast potatoes and rosemary  

COSTATA DI MANZO 280GR  35.00 
Charcoal grilled, dry aged Ribeye steak 
served with rocket salad, parmesan shavings 
and balsamic reduction 

COTOLETTA ALLA MILANESE 

25.50 
Traditional breaded veal Milanese 
served with spaghetti pasta in tomato 
sauce 

CONTORNI & 
INSALATE 
SPINACI AGLIO E OLIO 8.95 
Sauteed spinach with garlic and chilli 

LA MISTA 7.50 
Mixed baby leaves salad, 
pickled red onions, carrots, 
fennel, and radish 

PATATE FRITTE 6.50 
Delicious potato chips 

RUCOLA, POMODORINI 
E SCAGLIE DI PAMIGIANO 8.95 
Rocket salad, cherry tomatoes 
and parmesan cheese 

PRIMI PIATTI 
LINGUINE FRUTTI 
DI MARE 28.95 
Linguine pasta, fresh King prawn, 
clams, mussels, squids, garlic, 
chilli and cherry tomatoes 

SPAGHETTI 
VONGOLE 25.50 
Spaghetti pasta, fresh clams, a touch of 
cherry tomatoes OR white wine sauce 

ZITI ALLO SCARPARIELLO 
19.50 

Traditional Neapolitan ziti pasta with fresh 
tomato sauce, chilli, black pepper and 
smoked scamorza cheese 

RIGATONI SICILIANA 20.50 
Rigatoni pasta, aubergines, 
plum and cherry tomatoes sauce, 
fresh cured dry ricotta cheese 

PACCHERI AL RAGÚ 
DI VITELLO 23.50 
Paccheri pasta, with slow cooked 
white veal ragù, pecorino and 
parmesan cheese 

SPAGHETTI MAMMA ANNA 
  18.50 

Spaghetti pasta with beef 
meatballs in tomato sauce 

ZUPPA DEL GIORNO 9.00 
Soup of the day 

PIZZA 
MARGHERITA 12.50 
Mozzarella, tomato sauce and basil 

ORTOLANA 15.50 
Mozzarella, grilled aubergines, 
courgettes, sweet peppers and 
cherry tomatoes 

QUATTRO FORMAGGI 17.50 
Mozzarella, ricotta, taleggio and gorgonzola 

MELANZANE E BURRATA 17.50 
Mozzarella, tomato sauce, 
sautéed aubergines, 
creamy burrata cheese and basil 

ROMANA 16.00 
Mozzarella, tomato sauce, anchovies, 
oregano, olives and capers 

CAPRICCIOSA 17.50 
Mozzarella, tomato sauce, Milano salami, 
roast ham, black olives, mushrooms and 
artichokes 

DIAVOLA 16.50 
Mozzarella, tomato sauce and “Spianata” 
Calabrian spicy salami 

PENISOLA SORRENTINA 20.50 
Mozzarella, 20 months cured Parma ham 
and rocket salad 

MASCALZONE 17.95 
Half calzone with mozzarella cheese, 
ricotta, Napoli salami, roast ham and parmesan. 

The other half with mozzarella, tomato sauce and 
spianata Calabrian spicy salami 

PIZZA TARTUFATA 25.50 
Mozzarella, truffle cream, Parma Ham, 
cherry tomatoes and shaved parmesan cheese 

PIZZA ROMAGNOLA     18.95 
Mozzarella, mortadella, stracciatella, 
ground pistachio 

Celery 

Cereals containing gluten 

Crustaceans 

Eggs 

Fish 

Allergy Key 

Lupin 

Milk 

Molluscs 

Mustard 

Nuts 

Peanuts 

Sesame seeds 

Soya 

Sulphites 


