
ANTIPASTI
V Rustic dough balls with slow roast garlic aioli 5.5

Grilled gambas (shell on) with garlic butter and chilli 8
Calamari with chilli and lemon aioli 6.5

V Burrata, heirloom tomato and basil bruschetta 
with balsamic dressing 5

Pork and beef meatballs with chilli flakes, parsley and chives 
tomato, nduja sauce and sourdough bread 7

Roasted figs stuffed with dolcelatte wrapped in prosciutto 
finished with balsamic vinegar 7

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

Single board 7.5 - Double board 15

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.

12 hour smoked beef brisket lasagne 12
Ham hock carbonara with pecorino 

and a poached egg on fresh spaghetti* 10.5
King prawn linguine with fresh tomatoes, fish stock & chilli 14

V Wild mushroom tagliatelle with shallots and mushroom stock* 13
Traditional Bolognese ragu 

with pancetta and oregano on fresh rigatoni 12
Pork and beef chilli meatballs 

with san Marzano tomatoes, parmesan on spaghetti* 14
Chicken nduja pasta on paprika spaghetti* 12

V Charred red pepper, san Marzano toms and spring onions 
on rigatoni 11

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 Italian mozzarella 
cheese. Gluten free bases are available - please ask your server.

V San Marzano tomato, basil and fior di latte 11
Pepperoni and nduja 12

Spicy beef, fresh chilli, hot sauce base 12.5
Meatballs, prosciutto, spicy chicken thigh 14

V Marinara with tomato, garlic, oregano and oil 10.5
V Four cheese, fior di latte, goats cheese, 
smoked scamorza and gorgonzola 12.5

Beef brisket red onion jam and gorgonzola 14
V Goats cheese red onion jam and salt baked beetroot 12.5

Rosso pesto chicken, sweet piquante peppers and sun dried toms 13
Proscuttio, wild mushrooms, goats cheese and rocket 13

V Wild mushrooms, pine nuts and scamorza 12.5
V Rustic dough balls with slow roast garlic aioli 

V Sourdough garlic bread 5.5 add cheese or tomato 1

CRUST DIPPERS
Aioli 1  - Blue cheese 1  - House chilli dip 1  - Spicy Aioli 1

DESSERTS
Indulge in one of our homemade, mouth watering desserts 

they are the perfect finishing touch to your meal. 
Please ask your server for the menu.

SIDES
V Parmesan and chive skinny fries 2.5 
V Garden salad 3  |  V Skin on fries 2.5

V Greek Salad tomatoes, cucumbers, onion, feta cheese, and olives 
dressed with salt, pepper, Greek oregano, & olive oil. 5

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.


