
Tapas 

Any 3 for £22 

Starters 

Pasta/Risotto 

 Plant Based 
Mains           

Mains 

Beef meat balls in san Marzano sauce & parmesan £8.5          GF 
Crispy coated prawns & sweet chilli sauce £8.5          DF 
Marinated Sicilian olives £5             VE DF GF 
Bruschetta, Sicilian pachino tomatoes, garlic & basil £8.5          VE DF 
Sticky BBQ pork skewers £8             GF 
Halloumi fries with sweet chilli sauce £8             V GF 
Buffalo bocconcini mozzarella, olive oil & sourdough £8             V GFA 
Honey glazed mini chorizos £7.5          DF 
Homemade breads & extra virgin olive oil  £6             VE DF  

King prawns served with garlic, chillies & white wine butter sauce  
served with grilled sourdough £12           GFA 
Buffalo bocconcini, Sicilian pachino tomatoes, basil pesto & micro watercress      £10.5        V GF 
Nduja & buratta arancini, saffron aioli & grated parmesan  £10 
King scallops, cauliflower purée, chorizo crumb & rock samphire £13           GF 
Confit duck croquettes, cucumber pickle, plum pureé, spring onion  
& fresh chillies £10.5 

Risotto, grilled courgette, sundried tomato, saffron & whipped fresh ricotta         £18           V GF 
Risotto, clams & cherry tomato with monkfish wrapped in pancetta   £22.5        GF 
Gnocchi bake, slow braised beef short rib ragu, mozzarella & basil pesto £18.5 
Spaghetti, king prawns, clams, squid & cherry tomato £19.5        GFA 
Porcini tortellini, chestnut & sage butter sauce with fresh black truffle £22            V 
Tagliatelle, San Marzano tomato, beef meatballs & whipped fresh ricotta             £18.5        GFA 
Rigatoni, wild mushrooms, gorgonzola cream, confit onions & crushed walnuts    £18           V GFA 
Spaghetti carbonara - smoked pancetta, egg yolk, parmesan, pepper 
& just a drizzle of cream £17.5        GFA 
Tagliatelle, king prawns, chorizo, spinach & tomato sauce £19           GFA 

Please notify a member of our team if you do not eat parmesan 

Add fresh truffle £4 supplement 

Spaghetti arrabbiata, garlic, red chilli, tomato & parsley £16.5        VE DF GFA 
Gnocchi, wild artichokes, sunblushed tomatoes, confit onion & basil pesto           £17.5        VE DF 
Roasted red pepper, stuffed with quinoa, sundried tomato & olives  
served with wilted spinach, shallot & herb dressing £19.5 

All main courses served with any two sides 

Seared salmon, leek & potato velouté with salmon roe £28 
Tender lamb shank, pomme purée & minted lamb sauce £30           GF 
Veal saltimbocca – Mozzarella, sage & parmaham wrapped in tender veal 
with wild mushrooms sauce £30           GF 
Grilled tuna loin with lemon & butter sauce £29           GF 
18oz T-bone steak £42           GF 
8oz Argentine ribeye steak  £34           GF 
10oz Black Angus sirloin steak £37           GF  

All steaks are served with any two sides & a choice of creamy stilton  

or peppercorn sauce 
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Classics 
 
 
 
 
 
 

Pizzas 
 
 
 
 
 
 
 
 
 
 

Salads  

& Sides 

 
    
 

Kids 

 

Desserts

8oz home ground beef short rib burger, cheese, homemade sauce,  
smoked streaky bacon & chunky chips                                                                               £18         GFA 
Milanese - Breadcrumbed chicken thigh, skinny fries, pachino cherry tomato  
& spring onion salad                                                                                                         £21.5 
Slow braised beef & ale pie, chunky chips, tender stem broccoli & gravy                            £18          
                                                                                                                                         
Fior di latte mozzarella, tomato, olive oil & fresh basil                                                       £13         V 
Italian sausage, wild broccoli, Fior di latte mozzarella & garlic                                           £16 
Pepperoni, Fior di latte mozzarella, tomato & basil                                                             £14.5 
Parma ham, tomato, rocket, balsamic reduction & parmesan shavings                                £17 
Calzone pizza – Fior di latte mozzarella, tomato, pancetta, olives, peppers & garlic oil        £16.5 
Garlic oil & Fior di latte mozzarella                                                                                    £11         V 
Fior di latte mozzarella, tomato, grilled aubergines, roast peppers & whipped fresh ricotta  £16.5      V 
Italian ham, wild mushroom, Fior di latte mozzarella, tomato & fresh basil                         £15.5 
Vegan mozzarella, baby spinach, wild mushrooms, crusted walnuts & balsamic reduction    £16         VE DF 
 
Add fresh truffle                                                                                                                                              £4 supplement 
 
Mediterranean vegetables                                                                                                 £6           VE DF GF 
Pachino cherry tomatos & spring onion salad                                                                     £5.5        VE DF GF 
Tender stem broccoli & confit onions                                                                                 £6           V GF 
Mixed leaf salad with Italian dressing                                                                                £5           VE DF GF 
Chunky chips                                                                                                                    £5           VE DF GF 
Skinny fries                                                                                                                       £5           VE DF GF  

Add fresh truffle to any of your sides                                                                                                         £4 suppliment 
 
Spaghetti, tomato sauce & slow braised beef ragu                                                             £8 
Rigatoni & tomato sauce                                                                                                   £7 
Spaghetti carbonara                                                                                                          £8 
Chicken goujons & skinny fries                                                                                            £8 
 
White chocolate & pistachio tart, raspeberry compote & pistachio ice cream                      £8.5 
Vegan Pavlova, strawberry compote & berry sorbet                                                             £8           VE DF GF 
Sticky toffee pudding, caramel sauce & vanilla ice cream                                                   £8.5 
Tiramisu, zabaglione cream & dark chocolate flakes                                                           £8 
Cheesecake of the day                                                                                                       £8.5  
Vanilla & tonka bean bavaroise mushroom, strawberry compote,  
cookie & pistachio crumb                                                                                                  £9.5   
Cinnamon dough balls, Nutella & white chocolate rocks                                                    £8             
Gelato John’s ice cream                                                                              two scoops for £5 / three for £7 
 
Please notify a member of our team if you have any allergies or intolerances. 
The following dishes are suitable for:  
V - Vegetarian/ VE - Vegan/ GF - Gluten free/ DF - Dairy free/ GFA - Gluten free available
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