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While You Wait
Nocellara Olives 6 «
Homemade Focaccia, Olive Oil, Aged Balsamic 6
Padron Peppers, Maldon Salt 6
Anchovies, Extra Virgin Olive Oil, Parsley 6
Chickpea Hummus, Pitta Bread 6 ~
Halloumi Skewers, Maple Dressing 6
Honey Glazed Chorizo 6
10 Share, Choose Any 3 Above 16

Starters
Bruschetta, Vine Plum Tomatoes, Basil, Garlic 8.5 ~
Add Creamy Burrata s
Saffron Arancini, Beef Ragu, Peas, Tomato Sauce 9.5

Deep Fried Calamari, Black Garlic Aioli 9.5

Mozzarella in Carozza, Tomato Sauce 8.5
Chargrilled Italian Sausage, Roasted Pepper & Red Onion, Homemade Focaccia 10

Creamy Burrata, Grilled Peaches, Cucumber & Chilli Salsa 11 <
Hot Smoked Salmon, Créme Fraiche, Pickled Beetroot, Cucumber & Chilli Salsa 12
King Tiger Prawns, White Wine, Garlic & Red Chilli 13

Great To Share
Deep Fried Selection of Seafood, Courgette Fries, Red Chilli, Black Garlic Aioli 24
Antipasto, Cured Italian Meats, Creamy Burrata, Roquette, Cherry Tomatoes, Homemade Focaccia 24
Add Chargrilled Italian Sausage 5

Pasta & Risotto
Seafood Risotto, King Prawns, Mussels, Squid, Cherry Tomatoes 20.5
Seafood Linguine, King Prawns, Mussels, Squid, Cherry Tomatoes, Tomato Sauce 19.5
Linguine, King Prawn, Courgette, Basil & Crushed Pistachio Sauce 19.5
Spaghetti Puttanesca, Swordfish, Capers, Olives, Sundried Tomatoes 18.5
Spaghetti Carbonara, Guanciale, Egg Yolk, Parmesan Sauce 17.5
Tagliatelle, Slow Cooked Beef Ragu, Tomato Sauce 18
Tagliatelle, Chicken, Wild Mushroom, Cream Sauce 17.5
Orecchiette, Italian Sausage Bolognese, Sundried Tomato 18
Potato Gnocchi, Cherry Tomatoes, Chickpeas, Rosemary & Pine Nuts 16.5
Rigatoni, Wild Broccoli, Red Chilli, Olive Oil 15 <
Rigatoni Arrabbiata, Cherry Tomatoes, Red Chili, Garlic, Tomato Sauce 15.5
Risotto, Wild Mushroom, Baby Spinach 16.5 -
Make It Your Own: Add Burrata 3 or Chicken 4 or Italian Sausage 5 10 Any Pasta or Risotto
Gluten Free Pasta Available with All Pasta Dishes (Excludes Gnocchi)

Fish & Meat
Chargrilled Swordfish, Mixed Italian Salad, Buttered New Potatoes 22
Monkfish Wrapped in Parma Ham, Sweet Potato Purée, Sundried Tomato & Olive Tapenade 28
Chargrilled Lamb Rump, Cavolo Nero, Basil Pesto, Pomegranate, Mint Jus 28
Chargrilled Pork Chop, Roasted Mediterranean Vegetables, Herbed Roasted Potaloes, Gremolata 24
Chicken Cotoletta, Mixed Italian Salad, Triple Cooked Chips or New Potatoes 20
Chicken Milanese, Spaghetti, Cherry Tomato Sauce 22

Steak Experience
1007 Sirloin Steak, Triple Cooked Chips & Mixed Leaf Salad 30
120z Ribeye Steak, Triple Cooked Chips & Mixed Leaf Salad 36
320z Tomahawk Steak, Triple Cooked Chips & Mixed Leaf Salad 70
Add Surf & Turf, Grilled King Prawns ¢
Add Peppercorn or Blue Cheese Sauce 2.5

Sides
Triple Cooked, Skin On, Home Cut Chips 35
Buttered, Herbed New Potatoes 5
Mixed Leaf Italian Salad 5 /-
Courgette Fries, Black Garlic Aioli 6
Tender Stem Broccoli, Gremolata, Toasted Almonds 6
Creamy Burrata, Marinated Cherry Tomatoes, Basil Oil 9

Vegetarian -~ Vegan
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Wine List

Sparkling Wine
House, Prosecco, Apericena, Italy [VG]
Prosecco Rose, Ca’ Di Alte, Italy

Veuve Clicquot ‘Yellow Label’ Brut Champagne, France

White Wine

House Trebbiano/Garganega, Ponte Pietra, Veneto, Italy
Sauvignon Blanc, Ponte Del Diavolo, Italy

Chardonnay, Poderi Melini I Coltri Toscana Bianco IGT, Italy
Gavi del commune di Gavi, Marchesi Di Barolo DOCG, Italy [V]
Pinot Grigio, Monopolio Cantina di Gambellara, Veneto, Italy
Pecorino, Patch Organic, Terre di Chieti IGT, Italy [O] [V] [VG]
Sauvignon Blanc, Tohu, Organic, New Zealand [V]

Chablis, Domaine des Anges, Burgundy, France

Chassagne-Montrachet ‘Les Chaumes’, Maison Caroline Lestimé, Burgundy, France

Rosé Wine

Rosé de Syrah IGP Cotes de Thau, Les Vignes de L'Eglise, Languedoc, France |[DRY]

Grenache Rosé IGP Pays d'Oc, Monrouby, France [SWEET]

Red Wine

Sangiovese, Vigne del Colle Rubicone IGT, Italy [V]

Pinot Nero Appassite [Appasimento Style], La Calla, Pavia IGT, Italy
Rioja Riserva, Vina Palaciega, Spain [V] [VG]

Primitivo T Muri’, Vigneti del Salento, Italy

Organic Malbec Clasico, Altos Las Hormigas, Argentina [O]
Negroamaro, Integro Organic [O] [V] [VG]

Montepulciano, d'Abruzzo, Colle Corviano DOC, Italy [V] [VG]
Valpolicella V', Alpha Zeta, Italy

Chianti Classico, Villa Trasqua DOCG, Ttaly [O] [V] [VG]
Saint-Emilion Grand Cru, Chateau Tour de Capet, Bordeaux, France
Corte Pavone Rosso di Montalcino, Italy |O] [V] [VG]

Amarone della Valpolicella, Corte Giara, Veneto, Italy

Barolo Tradizione, Marchesi Di Barolo DOCG, Italy [VG]

Grand Vin, Margaux 2¢me Grand Cru Classé, Chateau Durfort-Vivens, Bordeaux, France

12
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Drinks Menu

Hand Crafted Cocktails
Amaretto Sours, Amaretto, Lime 9

Strawberry & Basil Mojito, Rum, Lime, Mint, Soda 10

Dragon fruit & Mango Martini, Vodka, Lime Juice 10

Passion Fruit Martini, Passoa, Vanilla Vodka, Passion Fruit 10
Espresso Martini, Vodka, Espresso, Kahlua, Tia Maria 11
Margarita, Tequila, Triple Sec, Lime 10
Choose: Traditional or Spicy
Negroni, Gin, Campari, Sweet Vermouth 11
Old Fashioned, Angostura Bitters, Bourbon 11
Mai Tai, White Rum, Spiced Rum, Almond, Pineapple 11
Cherry Bramble, Gin, Chambord, Cherry, Lime 12

Spritzers
Peach & Basil Smash, Gin, Peach Syrup, Prosecco, Soda 9.5
Aperol Spritz, Aperol, Prosecco, Soda 8.5
Limoncello Spritz, Limoncello, Prosecco, Lemonade 9.5
Hugo Spritz, Gin, Elderflower, Prosecco, Lemonade 10
Campari Spritz, Campari, Prosecco, Soda 8.5
Strawberry Spritz, Strawberry, Campari, Prosecco, Lemonade 10
Amalfi Spritz, Blood Orange Gin, Pineapple, Prosecco, Soda 11
Amaro Spritz, Amaro Montenegro, Prosecco, Soda 12

Hand Crafted Mocktails
Strawberry, Basil & Cucumber Nojito, Lime, Mint, Soda 7
Nostar Martini, Passion Fruit, Pineapple, Apple Juice, Cranberry Juice, Orange Juice 7
Cherry Martini, Cherry, 0% Gin, Soda Water 7

Beers & Ciders
Birra Moretti Lautentica, Premium Lager 330ml, [4.6% ABV] 4.2
Peroni Rosso, Produto a Bari, 330ml, [4.7% ABV] 4.5
Angioletti Rosé, Italian Cider, sooml, [4% ABV] 6
Alcohol Free, Birra Moreti Zero 330ml, [0.0% ABV] 3.5

Premium Gin Selection
House Dry Gin of The Month 5
Bombay Sapphire London Dry Gin, Vapour Infused soml 6
Mermaid Small Gin Batch, Isle of Wight Distillery soml 7
Alcohol Free Dry Gin soml 4
Mermaid Pink Gin, Isle of Wight Distillery soml 7
Malfy Blood Orange, Prodoto In Italia soml 7
Malfy Lemon, Prodoto In Italia soml 7
Warners Rhubarb Gin 6
Add: Tonic, Slimline Tonic, Ginger Ale, Soda or Lemonade 2

Soft Drinks
Coca Cola, Original Taste 330ml 3.6
Coca Cola, Diet 330ml 3.6
Acqua Panna, Tuscany, Natural Mineral Water, sooml 4.2
San Pellegrino, Sparkling Natural Mineral Water sooml 4.2
Bottled Orange Juice, Frobisher’s A Jubilant Juice 3.2
Bottled Apple Juice, Frobisher’s A Jubilant Juice 3.2
Cranberry Juice 2.8
Appletiser, Lightly Sparkling 100% Apple 3.2

After Dinner Drinks
Selection of Spirits, Brandy, Whiskey & Liqueuers Available.
Please Ask Your Server For Our Full Availability.



