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Antipasti  
 
GGaammbbeerroonnii  aall  ppeeppee  rroossaa     £12.50 
Pan-fried king prawns with sun blush tomatoes,  
pink peppercorns and goat cheese bruschettini  
  
AAnnttiippaassttoo  aallll’’IIttaalliiaannaa        £9.50          
Chef’s selection of Tuscan cured meats, fish and vegetables 
  
ZZuuppppaa  ddii  oorrzzoo  ee  ffaaggiioollii                                £6.50 
Borlotti beans, barley and pancetta 
cooked in chicken stock and chopped tomatoes 
 
PPoolleennttaa  ccoonn  ppeeppppeerroonnii  mmaarriinnaattii        £9.00 
Warm garlic and parmesan polenta 
with marinated peppers and rocket salad 
 
IInnssaallaattaa  CCaapprreessee  ((VV))     £8.00  
Plum tomato, buffalo mozzarella with basil pesto, 
rocket leaf salad with white balsamic dressing 

 
Riso  
  
RRiissoottttoo  GGiiaalllloo  AAlllloo    SSccoogglliioo          £19.00  
Arborio rice cooked in saffron infused fish stock, 
with king prawns, mussels and clams 
  
RRiissoottttoo  aaii  ffuunngghhii  ccoonn  oolliioo  ddii  ttaarrttuuffoo  ((VV))    £18.00                                                    
Arborio rice cooked in vegetable stock with wild  
mushroom and truffle oil 

  
Pasta    
  
RRiiggaattoonnii  aall  rraagguu’’              £19.00   
Rigatoni pasta with minced pork, sage and ricotta cheese 

  
TTaagglliioolliinnii  aall  PPeessttoo  ((VV))            £18.00 
Fresh egg Tagliolini pasta with basil pesto and crushed  
yellow and red cherry tomatoes 
  
GGnnoocccchhii  PPoolllloo  ee  PPoommooddoorroo

 

     £19.00 
Potato gnocchi with diced grilled chicken, sun blush tomatoes,  
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basil and grated parmesan cheese 
 
 

 



 
 

Carne 
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SSttiinnccoo  ddii  aaggnneelllloo  aall  ffoorrnnoo     £27.00 
Lamb shank braised in chicken stock, tomato sauce 
served with mash potatoes 
  
FFiilleettttoo  aall  VViinnoo  RRoossssoo      £29.00 
Pan roasted fillet of beef with sautéed potatoes and  
onions glazed with Valpolicella red wine sauce 
  
SSccaallooppppiinnee  ddii  VViitteelllloo  ccoonn  PPoolleennttaa        £27.00 
Pan fried veal with onion, caper and white wine butter sauce  
served with polenta 
 
FFaarraaoonnaa  mmaarriinnaattaa      £22.00 
Pan fried marinated guinea fowl with creamed cabbage 
and carrots 

 
Pesce  
 
CCaallaammaarrii  AAllll’’  AArraanncciiaa            £22.00 
Pan fried squid with chilli oil, green olives and cherry tomatoes,  
served with rocket and caramelized oranges 
 

BBrraannzziinnoo  aallllaa  ggrriigglliiaa          £25.00 
Grilled sea bass with sautéed leeks and pancetta 
 
FFiioorr  ddii  ffiilleettttoo  ddii  mmeerrlluuzzzzoo          £24.00 
Pan fried cod fillet with sautéed spinach and parsley  
and Prosecco wine cream sauce 

 
Contorni 
                       Starter Portion 
GGrreeeenn  ssaallaadd            £4.00                      £7.00 
PPeeaarr,,  wwaallnnuutt  aanndd  ggoorrggoonnzzoollaa  ssaallaadd      £4.00                       £7.00 
MMaarriinnaatteedd  oolliivveess          £3.50 
RRooaasstteedd  ppeessttoo  vveeggeettaabblleess        £4.00  
GGrreeeenn  bbeeaannss  wwiitthh  aallmmoonnddss      £4.00 
NNeeww  ppoottaattooeess  wwiitthh  sspprriinngg  oonniioonnss    £4.00    
 
 
 
(V)- Vegetarian option 

 
If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team members for assistance when 

selecting menu items. Weights shown are approximate weights before cooking. Prices are inclusive of VAT. 
Gratuities are discretionary. A discretionary service charge of 12.5% will be added for parties of 6 or more 
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	Tagliolini al Pesto (V)      £18.00Fresh egg Tagliolini pasta with basil pesto and crushed 
	yellow and red cherry tomatoes

