PANE E OLIVE (V)

Mixed Olives served with

Homemade Focaccia

6.95

CICCHETTI - ITALIAN SMALL PLATES

Any 3 Cicchetti for £18 - Wednesday to Friday 12pm - 3pm

CARNI

POLPETTE AL SUGO (GF) 7.95

Homemade lamb meatballs served with
tomato sauce & shaved parmesan

ARANCINI DI RISO AL RAGU 8.00

Fried risotto balls stuffed with beef ragu,
served with tomato sauce and parmesan

SALSICCIA CON PANCETTA 9.50

Glazed ltalian sausage & crispy pancetta
served on a bed of friarielli

COSTATINE DI MAIALE 9.50

Belly pork ribs cooked in a spicy, orange BBQ
sauce

SALUMI 13.50 / 24.50

Selection of Italian charcuterie & cheeses,
olives, artichokes & homemade focaccia

PESCE

CALAMARI FRITTI

Deep fried calamari served with Tartar sauce

GAMBERONI PICANTE (GF)

Tiger prawns cooked with garlic, chilli, white
wine, pesto and cherry tomatoes

CACClucco

Tuscan seafood stew. Tomato and prawn
based sauce served with prawns and red
mullet served with foccacia

TRIGLIA CON INSALATA (GF)

Pan seared red mullet served with a tomato,
red onion, basil & balsamic salad

FRITTO MISTO

Mix of fried seafood served with tartare sauce
and Lemon wedge

9.95

9.95

12.00

10.95

10.95




CICCHETTI VEGETARIANA

Any 3 Cicchetti for £18 - Wednesday to Friday 12pm - 3pm

CAPRESE (V) (GF)

Tomato, Buffalo mozzarella, basil, extra
virgin olive oil

FIORRE DI ZUCCA (V)

Fried courgette flower stuffed with
ricotta served with a tomato and sweet
chilli jam

BURRATA AL PESTO (V)

Burrata, sundried tomato, pesto, rocket
served with homemade foccacia

BRUSCHETTA TRIO (V)

Ricotta friarielli, olive tapenade, goats
cheese and balsamic onions and
walnuts all served on toasted foccacia

& CHILLI (V)

PATATINI FRITTE (VE)
Deep Fried Salted Chips

SPINACI (VE) (GF)
Spinach with Garlic & Chilli

RUCOLA E PARMESAN (GF)

Rocket & Parmesan

INSALATE DI POMODORO (VE) (GF)

Tomato, Red Onion & Fresh Basil

INSALATE MISTA (VE) (GF)
Mixed Salad

7.95

8.95

8.50

8.95

GARLIC BREAD & ROSEMARY (VE)  5.25
GARLIC BREAD PICANTE, TOMATO 5 g

4.50

5.25

5.25

4.75

4.75

PARMIGIANA (V)

Layered aubergines, with tomato sauce,
mozzarella and and parmesan

FUNGHI BRUSCHETTA (V)

Mushrooms gorgonzola served on
toasted foccacia

RICOTTA GNOCCHI (V)

Gnocchi in a white wine, garlic, tomato
sauce topped with ricotta

6.95

8.95

7.95

CARCIOFFI ALLA ROMANA (VE)(GF) 6.95

Artichokes cooked with white wine,
extra virgin olive oil and basil

CONTORNI - SIDES

GARLIC BREAD (VE)
GARLIC BREAD & FIOR DI LATTE (V)  5.95

4.95

PATATINE TARTUFO PARMESAN

Deep Fried Salted Chips served with
Truffle & Parmesan

PATATE ARROSTO (VE)

Roasted Sautéed Potatoes with Garlic &
Rosemary

MIXED OLIVES (VE) (GF)

FRESH BREAD (VE)

6.00

4.60

4.50

4.00




PIZZA

Neapolitan Style Pizza with fresh dough made in house & fired in our
authentic Neapolitan Gianni Acunto Oven

HALF PRICE PIZZAS ALL DAY SUNDAY

Choose from any pizza
All day Sunday

PIZZA & A SOFT DRINK FOR £12

Choose from selected pizzas with any soft drink
12pm - 3pm Wednesday - Friday

MARINARA (VE) 9.00
San Marzano Tomato, Garlic, Oregano

NDUJA SPILINGA 14.50
San Marzano Tomato, Fior di Latte Cheese,

Spicy Nduja, Potatoes

CAPRICCIOSA 14.50
San Marzano Tomato, Fior di Latte Cheese,

Ham, Olives, Mushroom, Artichokes

SALSICCIA E FRIARIELLI 13.50

White Base, with Fior di Latte Cheese, Italian
Style Fresh Sausage, Friarielli

FORMAGGIO DI CAPRA E CIPOLLA 14.95
San Marzano Tomato, Fior di Latte ,

Caramelised Red Onion, Goats Cheese,

Basil, Pancetta

VESUVIO 15.50

San Marzano Tomato, Spicy Nduja, Salami, Chilli
Flakes, Burrata

MARGHERITA (V)

San Marzano Tomato, Fior di Latte Cheese,
Basil

10.00

BUFFALA E PARMA HAM

White Base with Mozzarella di Buffala, Parma
Ham, Rocket & Olive Qil, Parmesan

16.50

NAPOLI

San Marzano Tomato, Fior di Latte Cheese,
Anchovies, Capers & Olives

12.00

CARBONARA

Fior di latte, Parmesan, Pancetta, Black Pepper,
Smoked Bacon and Egg Yolk

14.00

MORTADELLA AL PESTO 14.95
White Base, Fior di Latte, Mortadella, Burrata,

Pesto, Crushed Pistacchio

SALAMI PICCANTE 12.50

San Marzano Tomato, Salami Napoli, Fior di Latte
Cheese, Basil, Chilli Flakes

O SOLE MIO (V) 13.50

Yellow Piennolo Tomatoes, Fior di Latte, FUNGHI (V) 11.00
Basil, Pesto, Semi-Dry Tomato, Smoked San Marzano Tomato, Fior di Latte,

Mozzarella Mushrooms, Basil, Truffle Qil

CARNI FIESTA 16.00

San Marzano Tomato, Fior di Latte, Italian

Sausage, Nduja, Salami Napoli, Ham

CALZONE NAPOLI 15.00 CALZONE VEGETERIANA (V) 14.95

San Marzano Tomato, Salami, Ham, Garlic,
Mozzarella, Ricotta, Parmesan,
(Add Ragu for 1.00)

San Marzano Tomato, Mozzarella, Ricotta,
Friarielli, Mushrooms, spinach, Topped with
Tomato

Vegan Cheese + 1.00 GF Options +2.00



PASTA

HALF PRICE PASTA ALL DAY SUNDAY

BEEF & WILD BOAR LASAGNE 15.00

Traditional Recipe

SPAGHETTI DI PESCE 17.00
Spaghetti, Mixed Seafood, Garlic, White Wine, Cherry Tomatoes

NDUJA AMATRICIANA 14.95

Rigatoni, Pancetta, Tomato, Pecorino Cheese, Nduja

CARBONARA 14.95
Spaghetti, Egg yolk, Pancetta, Pecorino Cheese, Black Pepper

GNOCCHI AL PESTO (VE) 14.95
Parsley, White Wine, Garlic, Cherry Vine Tomato, Pesto, Roasted Peppers

BEEF AND WILD BOAR RAGU 15.95
Pappardelle, Beef, Wild Boar, Grana Padano

PENNE ARRABIATA (VE) 11.95

Penne, Tomato, Garlic, Chilli

AL SALMONE 16.50

Penne, Smoked Salmon, Prawns, Tomato, Cream, White Wine, Parsley

PAPPARDELLE POLPETTE 15.95

Lamb Meatballs, Pappardelle, Tomato, Grana Padano

Ask your Server for Gluten Free Options




SPECIALS

PIZZA QUATTRO FORMAGGI

Yellow Tomato Based Pizza with Basil,
Parmesan, Gorgonzola, Fior di Latte,
Cherry Tomatoes, topped with Pecorino
Shavings

15.50

BISTECCA ALLA COSTOLA CON GRAPPA

12 oz Ribeye Steak, served with Diciotto
Lune Grappa sauce, Chips and Salad

28.50

PENNE AL PESTO CON GAMBERI

Tubed Pasta in a Cream, Pesto and
Prawn Sauce

16.00




