
All of our dishes are prepared fresh, should you have allergies & intolerances please speak to our restaurant team. 
Please be advised our kitchen does use nuts, food may contain traces

ANTIPASTI 
 

Scottish mussels steamed in white wine, garlic and nduja with sourdough bread 8

Grilled gambas (shell on) with garlic butter and chilli 8

V Rustic dough balls and slow roasted garlic aioli 6

Roasted figs stuffed with Dolce latte wrapped in prosciutto, finished with balsamic 7 

Smoked salmon risotto with parsley oil 7

V Wild mushroom risotto with truffle oil 7

V Burrata with marinated heirloom tomatoes, shredded basil and balsamic bruschetta 7

Nona’s pork and beef meatballs in a tomato reduction, parmesan crisp and sourdough 7.5

V Sourdough garlic bread 7 add cheese or tomato 1

Beef carpaccio with parmesan shavings and rocket 8

Deep fried Calamari with nduja aioli 6.5

Fishcake stuffed with a béchamel molten centre with a rocket salad and fennel 7.5

CHARCUTERIE 
 

Our meats & cheeses are sourced from small artisan suppliers in various regions of the UK and Italy 
Can be ordered individually or to share between two. Please ask a member of staff for today’s selection 

 

V Bread- Focaccia, grisini and sourdough with house dips - Single 4 Double 8

Choose from a Cheese Board, a Meat Board or a Mixed Board

Single board 8.5 Double board 17



All of our dishes are prepared fresh, should you have allergies & intolerances please speak to our restaurant team. 
Please be advised our kitchen does use nuts, food may contain traces

PASTA
* ‘Fresh is better’ that’s why the pasta in these dishes is homemade by our chefs. The firm, toothsome bite and rich, 

eggy flavour are pretty much irresistible. Gluten free pasta is available - please ask your server
 

Spicy Tuscan sausage with celery and cherry tomatoes on reginette* 13
12 hour smoked beef brisket lasagne 12

Ham hock carbonara with pecorino and a poached egg 11*
Minced pork and beef Bolognese on reginette 11.5*

Chicken nduja on tagliatelle 12*
V Wild mushroom, toasted pine nuts, white wine, mushroom stock and truffle oil on tagliatelle 12*

King prawn, vine cherry tomatoes, shallot, chilli, shellfish bisque on linguini 14
V Cream of parmesan and pecorino cheese, 

organic british butter, black pepper and truffle oil on bucatini* 11
V Basil and pine nut dressed Rigatoni with spinach 10.5 (vegan)

Rump beef with shallots chilli flakes in a brandy cream sauce on rigatoni 13
Spaghetti meatballs* 12

MAINS
Braised beef Osso Bucco served with leek and wholegrain mustard mash, 

carrot and braising liquor 16 
Fish of the day served with Lyonnaise potatoes, fresh greens and a seafood beurre blanc 16

Chicken Milanese served with dressed spaghetti in garlic and chilli tomato sauce with basil 15
10oz 28 day matured Sirloin steak served with fries, salad and garlic butter 24

SAlAdS 
 

Chicken Ceaser with a soft boiled egg 9
Warm beef salad with artichokes, chilli, walnuts, shallots and balsamic 9

V Superfood salad with rice, broccoli, chick peas, quinoa and avocado with a lemon dressing 9
Prosciutto, mint, figs and fior di latte with a lemon dressing 9



All of our dishes are prepared fresh, should you have allergies & intolerances please speak to our restaurant team. 
Please be advised our kitchen does use nuts, food may contain traces

SOURdOUGH PIZZA 
Every pizza is freshly made and baked in our stone oven, the dough is made in house from our own sourdough culture and 
allowed to prove slowly over 24 hours for that perfect crust. Topped using the finest San Marzano tomatoes, grown in the 
shadow of mount Vesuvius and fresh Fior Di Latte, the finest itallian mozzarella cheese. Gluten free bases are available - 

please ask your server.
 

V San Marzano with sundried tomatoes, pecorino and basil 11
Pepperoni 11.5

V Four cheese - fior di latte, smoked scamorza, goats cheese and dolce latte 12.5
Jerk chicken with red onions, peppers and coriander 13

Tuscan sausage, spainata picante salami, smoked scarmoza and chilli oil 13
Prosciutto with figs, honey and rocket 13

Stromboli - rolled pizza stuffed with charcuterie meats and dolce latte main/starter 13
Beef brisket, red onion jam and dolce latte 14

Ham hock and wild mushroom with oregano, garlic and truffle oil 13.5
Diavola - scarmoza, salami Napoli and nduja 12

Hot smoked salmon, anchovies and black olives 12.5
Chicken Caeser - Grilled chicken, bacon, parmesan and caeser dressing 13
V Wild Mushroom, Roasted red peppers, red onion, pine nuts and spinach 12 

CRUST dIPPERS 
Aioli 1 - Blue cheese 1 - House chilli dip 1

SEE BLACKBOARD FOR DAILY SPECIALS

SIdES
V Skin on fries 3  |  V Parmesan fries 3.5  |  V Truffle oil fries 3.5

V Tender-stem broccoli, toasted almonds, fresh chilli and chilli oil 3.5
V Winter greens 3.5  |  V Garden salad 3

dESSERTS 
 

Indulge in one of our homemade, mouth watering desserts 
they are the perfect finishing touch to your meal! 

See blackboard for today’s specials or take a look at the dessert fridge!


