
 

SPECIAL MENU - ANY 3 CICCHETTI FOR £19.95 

Sunday to Tuesday - All day 

Wednesday and Thursday 12 to 6 

(Bank holiday and national events excluded)  

(Please note, meal and drink offer can’t be combined) 

~ MEAT ~ 
… … … … … … … … … …  . .  … … . . . . . . … … … … … … .  

PATE’ DI POLLO 

Chicken liver pate', toasted bread, homemade chutney 

 

POLPETTE PICCANTI 

Beef meatballs in a delicious spicy tomato sauce, 
served with rosemary focaccia 

 

POLLO AI FUNGHI (GFO) 

Seared and sauteed chicken breast in a creamy wild 

mushroom sauce served with rosemary focaccia 

 
LASAGNA 

Homemade classic Italian Lasagna 

 
AUTHENTIC ITALIAN CARBONARA (GFO) 

Guanciale, free range egg yolk, pecorino cheese, black pepper 

 

~ FISH ~ 
…………………………………………………………..........…. 

COZZE ALLA MARINARA 

Marinated mussels, white wine, garlic and pepper 

served with pita bread 

 
GAMBERONI AL SUGO PICCANTE (GFO) 

Sauteed king prawns, garlic, butter, white wine, fresh 

chili and a touch of tomato sauce served with pita 

bread 

 
RAVIOLI ALL’ARAGOSTA 

Lobster filled ravioli, truffle sauce 

 
FRITTURA MISTA 

Crispy fried squid and prawns, tartar sauce, lemon 

wedge 

 

PENNE AL SALMONE 

Penne pasta, creamy sauce, smoked salmon, 

touch of brandy 

 

 

~ VEGAN AND VEGETARIAN ~ 
. . . . . . . .  . . . . . . . . . . . . .  . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

SPAGHETTI AL PESTO GENOVESE 

Spaghetti, homemade basil pesto 

 
ARANCINI  ALLA SICIL IANA (V)  

Sicilian crispy risotto balls made with mozzarella, 

tomatoes & peas served with cheese sauce 

 
MOZZARELLINE IMPANATE 

Breaded fried fresh mini mozzarella served with 
tomato sauce. Crunchy texture outside and melted 

inside 

 

POLPETTINE DI MELENZANE 

Apulian crispy aubergine balls, provolone cheese and 
black olive served with a garlic and parsley homemade 

mayo 

  

TORTELLONI DI ZUCCA 

Pumpkin tortelloni, sage, butter 
 

~ PIZZETTE (9 inch) ~ 
................................................................................................. 

P L A I N G A R L I C B R E A D ( V V ) 

C H E E S E G A R L I C B R E A D ( V ) 

T O M A T O G A R L I C B R E A D ( V V ) 
P I Z Z A M A R G H E R I T A ( V ) 

Tomato, fior di latte mozzarella, basil & extra virgin 

olive oil 

CALZONCINO PICCANTE CON SALAME 

Tomato, fior di latte mozzarella, italian salame, chili 

 

~ SIDE ~ 
………………………...…………………………………………. 

• CLASSIC CHIPS 

• PAPRIKA CHIPS 

• TRUFFLE AND PARMESAN CHIPS 

 

          ~ DESSERT ~ 

................................................................................... 
HOMEMADE TIRAMISU – HOMEMADE CHEESECAKE – 

GELATO – CHOCOLAT FONDANT – VEGAN TART – 

HOMEMADE PANNA COTTA 
 
 

A L L E R G Y  A D V I C E :  I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  I N T O L E R A N C E S ,  P L E A S E  A S K  F O R  A S S I S T A N C E  A N D  

M O R E  D E T A I L E D  I N F O R M A T I O N  A B O U T  O U R  D I S H E S .  W H I L S T  W E  T R Y  T O  H I G H L I G H T  A L L  P O T E N T I A L  A L L E R G I E S .  

W E  C A N N O T  C O M P L E T E L Y  G U A R A N T E E  T H A T  T H E R E  A R E  N O  T R A C E S  O F  N U T S  O R  G L U T E N  I N  O U R  P R O D U C T S .  ( V )  

D E N O T E S  I T E M S  T H A T  M A Y  B E  S U I T A B L E  F O R  V E G E T A R I A N S ,  ( V V ) F O R  V E G A N ,  G F O  C A N  B E  M A D E  ( G L U T E N  

F R E E ) :  H O W E V E R ,  S O M E  C H E E S E S  U S E D  M A Y  C O N T A I N  R E N N E T ,  A S  A N  A L T E R N A T I V E  W H I C H  I S  E N T I R E L Y  

S U I T A B L E  F O R  V E G E T A R I A N S .  N O T  A L L  I N G R E D I E N T S  A R E  S H O W N  I N  T H E  D I S H  D E S C R I P T I O N S .  F I S H  &  M E A T  

D I S H E S  M A Y  C O N T A I N  S O M E  B O N E S .   A L L  P R I C E S  A R E  I N  £  A N D  I N C L U S I V E  O F  V A T  

 
 


