
SOMETHING SWEET

PIZZA:
AMALFI BRUNCH PIZZA

Mozzarella, fresh tomatoes, prosciutto,
egg, sausage & salami

WILD MUSHROOM PIZZA  

Bottomless Brunch 

TO START:

All our food is prepared in our kitchen where we handle ingredients containing food allergens, therefore we cannot guarantee that our menu items are free from
traces of these ingredients. Diners with any food allergies or dietary requirements are advised to speak to us before ordering. 

Includes 90 minuets of free flowing prosecco or peroni 
2 courses £40 / 3 courses £45  

Mozzarella, fresh tomatoes, wild mushrooms,
spinach & ricotta, finished with rocket

CAPRESE PIZZA
Mozzarella, fresh tomatoes, pistashio pesto,

burrata & basil oil

OYSTERS
2 beautiful Oysters with our signiture

herb mignonette, lemon & tobasco 

TOMATO BRUSCHETTA
Garlic & rosemary tomato salad, with black olive, red

onion & capers on warm 
ciabatta with balsamic & basil oil 

GOATS CHEESE, WALNUT & HONEY

BRUSCHETTA  
Goats cheese, walnuts & honey on warm

ciabatta with rocket

BEEF BRESAOLA CARPACCIO
Thinly sliced beef bresaola with balsamic,
rocket & parmesan finished with truffle oil

ROCKET ANCHOVY & PARMESAN SALAD
Rocket with balsamic, Parmesan & anchovy 

PASTA:
CACIO E PEPE 

 Fresh trofie pasta with a creamy pecorino & parmesan
sauce, finished with truffle oil & prosciutto crisp

CHOCOLATE BROWNIE 

PISTASHIO MACARONI
Fresh macceroni with cheese & creamy pistashio sauce,

parmesan & basil oil

HAZELNUT PANNA COTTA

SPICY CHORIZO
Mozzarella, fresh tomatoes,chorizo sausage,

chilli, honey & rocket

EXTRA TOPPINGS:

MUSHROOMS / CHORIZO / SALAMI / PROSCUITTO
£1.00

EGG / GOATS CHEESE / BURRATA

ADD FOR £2.00 

HONEY GLAZED CHORIZO
With Manchego shavings, rocket & warm ciabatta

AFFOGATO

FUSILLI BOLOGNESE
 Fresh fusilli pasta with a traditional Bolognese
sauce, made with beef mince, tomatoes, garlic & red

wine

ADD GARLIC BREAD £5.00

EXTRA PARMESAN 50P

CHILLI OIL & CHILLI FLAKES 50P 


