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Starters
Bruschetta (V/VG)

Soup of the Day

Garlic Mushrooms Crostini (V/VG)

Potato Skins (V) 
With Mayo and BBQ Dips

Chicken Livers and Pork Belly Pâté 
Served with Toasted Sourdough Bread  
and Red Onion Chutney

Pizzas
Stone-baked Pizza with San Marzano Tomatoes and 
For di Latte Mozzarella. All pizzas can be served 
Bianco. Gluten Free + £2.

Margherita (V) 
Cheese and Tomato

Prosciutto Funghi 
Ham and Mushrooms

Vegetarian 
Mixed Vegetables Napoletana

Ham and Pineapple

Pepperoni

Tuna Pizza + £3 
With Onions

Pescatora + £3 
Seafood Selection

Chicken Kiev + £2

Calzone + £3 
Folded Pizza, Tomato, Mozarella, Ham and Mushrooms

Specials + £4 Supplement

Sea Bass Fortuna 
With Sautéed Potatoes, Spinach, Cherry Tomatoes, 
finished with Pesto

Chicken Milanese 
Served with Spaghetti Napoli Nest

Pasta
Bolognese 
Rich Tomato Ragu Sauce with Beef  and Pork

Carbonara 
Pan-fried Pancetta in a rich Creamy Sauce

Penne Arrabbiata (V) (VG) 
Rich Tomato Sauce with a hint of  Garlic  
and Chilli Sauce

Amatriciana 
Pan-fried Pancetta with Sautéed Onions in a Tomato Sauce

Ravioli (V) 
With Ricotta and Spinach in a Tomato  
Napoli Sauce

Tagliatelle Fortuna 
Nduja, Mascarpone, Olives and Mushrooms

Linguine Scoglio + £4 
Seafood in a Light Tomato and White Wine Sauce 
with a hint of  Chilli

Malloreddus Di Campidano 
Sardinian Pasta with Italian Sausage

Crab Ravioli + £4 
Fish Velouté and Baby Prawns

Desserts
Cheesecake

Ice Cream 
Vanilla, Chocolate or Strawberry

Orange & Almond Cake (GF)

10% Service Charge 

Tell  your Waiter  about any Allergies 

or Dietary Requirements 

(V) Vegetarian     (VG) Vegan 

Gluten-Free Pasta Options


