
Mamma’s Favourite

18LASAGNA DELLA MAMMA

28SPADA ALLA BRACE
Roasted Sicilian Swordfish Loin Served With Our 

Fire Roasted Peppers | Finished With Gremolata

34WHOLE BRANZINO SEABASS
A Whole Char-Grilled Seabass Simply Served With A Preserved

Lemon Emulsion | Baked Rosemary Wedges

24COTOLETTA SICILIANA
Breaded Chicken Cutlet Fried In Olive Oil Served With

Chive Aioli | Rosemary Potatoes & Fire Roasted Peppers

Lemon Chicken Skewers Served With An Olive & Dill Couscous

Fregola Salad & A Preserved Lemon Emulsion 

Mums Lasagna Layered With Our 8 Hour Ox Cheek Ragu, House

Bechamel & Mozzarella

26CHICKEN SKEWERS

18GNOCCHI & CONFIT TOMATO
Oven Baked Potato Gnocchi | Heirloom Red & Yellow 

Cherry Tomatos | Stringy Melted Mozzarella | Basil Oil

35STEAK TAGLIATA
12oz British Sirloin | French Fries | Pesto

Lemon & Herb Butter

18.5PISTACCHIOSA-PACCHERI

22SWORDFISH & AUBERGINE-RIGATONI14CALAMARI E GAMBERO
Rigatoni Pasta With Swordfish | Aubergines

Heirloom Cherry Tomatos & Pangrattato
Lightly Dusted & Fried Calamari & Argentinian Prawns

Served With Our Lime & Chive Aioli

12IMPEPATA DI COZZE 17.5NORMA-RIGATONI v
Scottish Mussels Steamed In Garlic,White Wine Vinegar 

& Parsley, Served With A Slab Of Our House Focaccia

Rigatoni Pasta In A Simple Yet Tasty Tomato, Basil & Aubergine

Sauce, Topped With Ricotta Salata

GAMBERO ROSSO-PACCHERI 2610ARANCINO
Premium Red Mazzara Prawn Pasta In Our Creamy Courgette 

Sauce Topped With Stracciatella & Chive Oil
Ask Our Staff For Our Arancino Of The Day...

18.5PESTO E CILIEGINO-TAGLIOLINI v11BRUSCHETTA PACCHINO v
Green Tagliolini Tossed In Our House Basil & Pine Nut Pesto 

Topped With Straciatella & Sweet Heirloom Cherry Tomatos

Our Charred House Focaccia Topped With Straciatella

Confit Heirloom Tomatos & Extra Virgin Olive Oil

Swordfish Rolls Stuffed With Pistacchio Pesto | Pangrattato

& Pecorino | Topped With Straciatella & Pistacchio Crumb

Spaghetti With Huge Argentinian Prawns, Mussels, Squid & Clams

Steamed With Garlic & Cherry Tomatos

Paccheri Pasta In A Creamy Pistachio Sauce With Smoked

Pancetta Bacon & Wild Mushrooms

RED PRAWNS FROM MAZZARA-SICILY S I D E S19SALMONE E PANNA-PACCHERI20
Paccheri With Smoked Salmon In A Creamy Sauce Using 

Mascarpone Made In House | Parmesan & Green Chive Oil

How You Would Like Your Prawns- Pan Fried Or Crudo (Raw)
Our House Focaccia Topped With Straciatella 
Cherry Tomatos & Mazzara Prawns

14SWORDFISH INVOLTINO 26SCOGLIO-SPAGHETTI

18TONNO E CIPOLLA

17PROSCIUTTO E FUNGHI
San Marzano | Fior Di Latte Mozzarella | Ham | Mushrooms

NORMA v 17
San Marzano | Fior Di Latte Mozzarella | Fried Aubergines

Salted Ricotta

17OAK SMOKED SALMON
Courgette Sauce | Mozzarella | Black Olives

Oak Smoked Salmon & Dill

San Marzano | Mozzarella | Mushroom | Broccoli Rabe | Truffle Oil

San Marzano | Fior Di Latte Mozzarella | Tuna | Red Onion

Black Olive

16TERRA MIA v

Mamma’s Favourite

17PEPPERONI
San Marzano | Fior Di Latte Mozzarella | Pepperoni

14MARGERITA v
San Marzano | Fior Di Latte Mozzarella | Basil

FRIES

18PANCETTA E POMODORO-PACCHERI11POLPETTE
Baked Paccheri In A San Marzano Tomato Sauce

With Chilli | Garlic & Basil & Topped With Mozzarella

Mums Baked Beefy Meatballs, Topped With Pecorino 

Served With Our House Focaccia

12BURRATA v 18.5SUGO-CAVATELLI
Burrata Served With Heirloom Tomato & Our Sweet End Of Season

Cherry Tomato Marmalade

House Fresh Egg Cavatelli Pasta With Our 8 Hour Low & Slow Ox

Cheek Ragu, Finished With Parmesan

M A I N SS M A L L  P L AT E S P AS TA

4

5PARMESAN FRIES

8FIRE ROASTED PEPPERS

10GARLIC BREAD- PLAIN | CHEESE OR TOMATO

6HOUSE FOCACCIA

5OLIVES

6OVEN BAKED ROSEMARY WEDGES

S a l a d s

SIDE 9 | MAIN 16CAPRESE v
A Cold Heirloom Tomato & Basil Pesto
Pasta Salad Served With Burrata,
Pine Nuts & Sundried Tomatos 

SIDE 9 | MAIN 14 PANTESCA v
A Fresh Salad With Heirloom Tomatos
New Potatos,Red Onion,Olives,Crispy
Capers

SIDE 9 | MAIN 14 CATANESE v
Heirloom Tomatos, Red Onion , 
Olive Oil, Ricotta Salata

SIDE 9 | MAIN 14 MENTA v
Cucumber | Crisp Romaine Lettuce &
Salted Cheese Dressed In Olive Oil &
Mint

Menu
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Mamma’s Favourite

18PACCHINO v
A Fresh Lighter Style Of Pizza

San Marzano | Red & Yellow Cherry Tomato | Straciatella | Pesto
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