


stuzzichini
 "little tastes" 

“Italian Aperitivo Experience – Pick 3 Delicious Stuzzichini + 1 Refreshing Drink
18.95 Only per Person”

Classic Sicilian street food . 
cone-shaped risotto stuffed with beef ragu 

Artisan sourdough from Meadow Bakery, accompanied by rich
extra virgin olive oil and velvety balsamic vinegar.

Sicilian green olives marinated with garlic and orange zest

Toasted rustic bread topped with creamy butter and savory
anchovies 

arancino

selezione di pane 

 olive nocellara

pane bruscato 

frittura di bianchetti 
a traditional Italian dish consisting of fried

whitebait

4.95

4.95

4.95

4.95

4.95

(vegeterian option available)



Antipasti 

Artisan sourdough from Meadow Bakery, topped with sautéed porcini
mushrooms, garlic, and fresh parsley.  

bruschetta funghi 
8.95

caprese 

polpette 

antipasto italiano

Allergies & Dietary Requirements if you have any allergies or dietary
requirements, please speak to a member of our team. We’ll be happy to

accommodate your request.

A simple, fresh combination of ripe tomatoes, creamy mozzarella, fragrant
basil, a drizzle of extra-virgin olive oi and glazed balsamic vinegar.

Tender, hand-rolled meatballs simmered slowly in a rich tomato sauce, just
the way an Italian grandma would make them. 

A selection of Italian cured meats. hand-cut salame, prosciutto crudo,
mortadella, and spicy ’nduja, served with fresh mozzarella and tender

artichokes in olive oil.

9.95

9.95

13.95 \ 20.95



Pasta



mezzopacchero pasta tossed in
a rich tomato sauce with

Guanciale, chilli, and pecorino
cheese.

Oven-baked layers of pasta,
filled with rich Bolognese sauce,
creamy béchamel, and melted

Parmesan

fettuccine
porcini

Wide Ribbons of homemade pasta
served with a traditional slow-

cooked beef ragú

Fresh homemade fettuccine
with porcini mushrooms and

truffle sauce . (V)

amatriciana

casarecce
Gamberoni

Lasagne 

Pappardelle
bolognese 

Ravioli ricotta
spinaci

orecchiette
Pugliesi

handmade
orecchiette with

broccoli rabe.

casarecce
‘nduja

handmade  pasta cooked
with ‘nduja Calabrian

Spicy sausage 

| 9 . 9 5

1 8 . 9 5

1 7 . 9 5 1 7 . 9 5

1 8 . 9 5

handmade  pasta served
with a warm, flavorful

prawn sauce

RAvioli ricotta & spinach
cooked in tomato sauce  and

parmesan. (V)

| 7 . 9 5

1 7 . 9 5 1 7 . 9 5

Allergies & Dietary Requirements if you have any allergies or dietary
requirements, please speak to a member of our team. We’ll be happy to

accommodate your request.

Federico Fellini
“Life is a combination of magic and pasta



discretionary 10% service charge will be added to your bill. This is shared among our
team as a token of appreciation for them . Should you prefer to amend or remove it,

please don't hesitate to let us know.

Delicate pan-seared cod fillet accompanied barlotti beans
and ‘nduja

Tender marinated chicken, flame-grilled on the skewer with red
onion and Peppers served with Garlic mayo

spiedino di pollo 

Guancia di manzo 

secondi 

Filetto di merluzzo 

tender slow-braised ox cheek glazed in a deep, glossy demi-glace,
served alongside silky creamy mashed potatoes.

1 9 . 5 5

2 4 . 9 5

2 3 . 9 5

contorni 
broccoli

rucola e
parmiggiano

pURE’ DI PATATE

Patatine fritte 
French fries or add TRuffle and

parmsesan for £1.50
tendersteam broccolii chilli

and garlic

rocket and parmesan

5 . 9 5 4 . 9 5

5 . 9 5 4 . 0 0

Creamy mashed potatoes whipped
with butter and a touch of milk.

https://chatgpt.com/c/69385310-a984-8326-8e3e-dccd335af0d0#:~:text=Tender%20slow%2Dbraised%20ox%20cheek%20glazed%20in%20a%20deep%2C%20glossy%20demi%2Dglace%2C%20served%20alongside%20silky%20creamy%20mashed%20potatoes.


We create bespoke events 
for small groups of up to 30 people, 

even on Sundays. 
Get in touch via email or phone 

to plan your special occasion together.

 Looking for the perfect gift? We offer gift
cards available for purchase directly at

our restaurant. Treat someone special to a
memorable dining experience – a thoughtful

gift for any occasion 

Italy is our home. It’s where we grew up,
where every flavor tells a story of
family, tradition, and simple, honest

cooking. The tastes we bring to the table
are the ones we knew as children — the
sauces, the bread, the fresh pasta — the

heart of Italian kitchens.
Every dish on our menu carries the

memory of a place, a tradition, a moment
from our childhood. To keep the spirit of
Italy alive and fresh, our menu changes

every two months, celebrating the
seasons, the ingredients, and the timeless

flavors of our homeland.




