STARTERS

luppa
fresh ve&:ﬁbh& soup & house bread

Margherita's Mixed Olives g

Tomato Salad
with red onion & 2 oil

Rocket Salad
with parmesan & olive all

Caprese Salad
fomato, basil & buifale mozzorelia

Traditional Bruschetta

foosted houwse bread fopped with fomata,

garlic, onion & bosi

Bruschetta Bello
mushrooms, garlic, #ﬁlfe wine & harbs

Bruschetta Tricoler

frezh tomato & garlls, nﬁhﬂs tapenade with
avocado, a drizzle of fresh chilli

& extra vingin olive od

Parma Melone
saqsonol melen with fresh pama ham

£8.20

£6.590
£6.90

£6.20

£7.20

£6.90

£6.50

£7.90

£8.20

Tricelor Salad
avocads, tamate, mozrarella & bosil

Deep Fried Calamari
with garic moyonnoise

Deep Fied Iucchini g o
deep fried courgette sﬁcts with vegon
garlic mayonnaise

Gamberoni Sicillia

grilled king prawns, garic & white wine sauce
Funghi Crocanti

flaft mushrooms stuffed with mozzaredia,

crispy pancetta, on a bed of rocket with
balsamic & olive o dressing

hMussels
in goric & white wine

Asparagi & Panceftg

arilled asparagus, served with crispy pancetta,

recket & shavings of parmesan chease,
drizded in an 'exira virgin' oll dressing

Whole Burata
A beoutiful superior delicate Morzaralia
with rockat, formato and Basll pesto oll drizzde

£8.20

£8.90

£8.90

£8.20

£8.20

£9.20

£8.20

£7.50

SHARING BOARDS

Charcuterie Board £14.50
selection of Falian meat & cheese, with
vegetable crudifes, olives, togsted bread.,

extra virgin clive, oged balkamic vinegar

BREADS & SIDES

Olives with Grissini® @ £7.90
gyriszind, flal breads, served with extra virgin

olve ol & balsamic vinegaor

Artisan Sourdough Bread Box £8.50
sarved with olive of and balsarnic vinegar

Focaccia Aglio £7.90
gardic and oil

Focaccia Rosmaring £7.90
rossrmary

Focaccia Aglio Olio E Pepperoncing £7.90
garlic, olive od & chill pepper

Fecaccia Aglio E Mozzarella £9.20
gariic & cheease [can be vegan chease )
Skin-on-Fries @ £5.20 | £6.90
tossed in garlic & oregano

sweet Potato Fries @ £5.20 | £6.90

Vegano Board® £14.50
Selaction of takan breads [ grissing, stuffed vine

leaves, balsamic onlons, arfichoke, deep fried

Zucchini, ofives, giant beans, olive ol and

balsamic dips

SALADS & GRILLS

All served with toosted house breod and olive oil

Chicken Caesar Salad £16.40
chargrilled chicken, romani leaves, anchovy,

house dressing and croutons

Super Food Salad @

Romani leaves, avocado, mixed whole lentils,
gquinoa, chickpeas, pumpkin seads,

roasted red peppears, chilll & fresh ime juice

The Big Greek &

chunis of feta cheese, vine tomofoes, cucumber,
red ondon, red peppers, Kalarmata clives,

olive ol & oregono

£15.40

£15.40

tMilanese Chicken £17.00
butterfty breast of chicken, breadecrumb coated
and deep fried, served with wild rockst,

parmasan shavings ond fries



FRESH PASTA=DAY______

Tartelloni Black Truffle Burrata @ £16.40

with white wine goric & fresh herbs

Tortelloni Pumpkin & Sage @ £16.40

wilh sage butter

Gnocci Napoli £16.40

frash potato ghocchi stulfed with ricatta
cheese and baked in a tomato Napol sauce
(vegan opfion ovailakle)

spinach & Ricotta Cannelloni @ £17.00
fresh pasta tubes, Med with ricotta & spinach,
baked in the oven with house Mapoli sauce,

crusted cheesea top

Beetroot & Goat Cheese Ravicli @
beefroot & goat cheese raviali
with walnut pesto

£16.40

Pea & Shallot Ravioli @
with aur housa Napol tomato sauce, fresh mint
and a drizzle of chilli sauce

£16.40

House Lasagne E17.00
Made with ground beef & béchamel souce

House Aubergine Pamigiono @ @ £16.40
vegebaran giuten-free losogne altemative

Beetroot Gnocci @ £16.40

Beelroot gnocchi served with siced mushfooms,
garlie, vegan stock, splash of white wine, soge
and mint leaves and topped with toasted
golden raisins & foked amonds

SPAGHETTI

Bolognese £16.00
rich marinated beef & o fomato ragu

Carbonara £16.40
PAMTescn Sheamy sauce & pancalia

Chilli & Garlice £14.00
a simple clossic, with full fovour

Pescatore £19.40
mixad seafood noo white wine sauce

Traditional Chef's Meatballs E£17.40

in houwse Mopeli Souce

¢
e

PENNE

Salsiccia
picante ltaon sausaoge and rich fomato sauce

£17.40

Arrabiata® @ £16.00
gariic. chilll, chemy tomatoes, bas & fomato squce
Gamberoni £18.40
king prowns, garic, white wine, cream. spinach
& tomale

Puttanesca £16.00
tomato sauce, chamy tomato, anchovy, capears.
jdlapefo pepper & herbs

salmone £18.00
salmon, asparagus & chamy lomals in crearmy
fornato sauce

Trevisane £17.40
recsted chicken, pancefta bacon, mixed

mushrooms in o creamy sauce with melted

mozarello cheese

TAGLIATELLE

Allredo
with chicken breost, asparagus, porcini
mushrooms in g cream and brondy souce

£17.40

Zucchini £14.00

courgeties, garic and fresh parsley, with o white
wine and hert sauce

Gamberi ef Polle £17.40
king prowns and chicken breast in a white wine

and tomato sauca, lightly seasoned with chilli

Gamberi Linguine £18.40
large chargriled kng prawns, on a bed of
Linguine pasta, courgette, asparagus, chamy

tomatoes, light gorlic ond white wine sauce

RISOTTO

Alexia
goats cheese, mushroomms, gorfic & spinach

steffi @

reasted Mediteranean vegetables, mixed herbs,
lomato sauce & gorkc

£16.90

£16.90

Lafferanc £16.90
Itafian rsotto with fresh mushrooms, spinach, white
Wine, parmasan chease & a touch of craam &
frech harbs [can be vegan on reguast @)
Marinara £17.90
seafood rsolto with clams, miussels, kng prawns

& colamarn, in a lomale S white wine sauce,

drassed with fresh herbs

CHER SPECIALS

Spaghetti Vongole £17.40
Clams, gorle, white wing and frash haros

Seaq bass Sepla £22.60
Frash chamad Saabass fillet on a bed of

Saplo spoghatll with fine dbbons of

courgatte, pappars & mild red chilli

Slrioln 100z £26.00
servad on a bed of Pormmesan Maosh and

chomad seozonal greans

Margherita® £13.40
tormato souce, mozaralla & fresh basil

[can be vegan cheesa @)

Margherita Di Buffala® £14.40
tomato souce, buffale mozmmaorella & fresh basil

[can be vegon cheese @)

Funghi E Spinaci® £14.40
mushroom, spinach, tomalo sauce

& mozarella [can be vegan cheese @]

Glardiniera® £17.00
reastad Mediterranean vegetablas,

marinated artichoke & mozraralio

[can be vegan chaasa @)

Pizza Gluattro Formaggi ® £16.40
gorgonzola, mozzarelio, poarmesan

& buffalo mozzarelia [can be vegan cheese @)
Caprino® £17.40
goatl’s cheese, spinach, chemy tomatoss &
caramalised onions [can be vegan choease @)

Funky Vegano® £15.00
White base, mushrooms, purmipkin seeds,

chilli lokes, sov frufle glaze

Vescotland @ £16.40
tamato bose, vegan haggis biles, vegan

mozzareda, fresh chilll, jolopefios

Margherita® £15.00

traditional marghenta with oregono &
vagon mosrareia

o0 &

L

MEAT PIZZA

Bello £17.40
ortichoke, pepperonl, anchawy, chilli,

jolopenos, mushrooms, gariic & mozzarello

Milane £16.40
no tomato bose, fresh chesry fomato,

fresh garfic, hom, fresh bosit & mozzaralio

Calzone £18.00

bologness | mista | giardiniera | lalion maats
folded pizza daough, baked with your choice of
ingredients wailing inside

Capriciosa £17.40
ham, mushrooms, afichokes & olives

Fruti-Di-Mare £18.40

mixed saafood
Italia £17.40
pepperoni, peppers, chili, mozaorella
& sun-dried tomatoes

Pepperoni £16.40
splcy [talicn sausage, tomato sauce,
fresh chilles & mozarella

Scofland £16.40
rmarghenta with haggls foepping

far try hall and half with another topping)

Pizza Parma E17.40
pama ham, fomato sauce, mozarella
& recket

GQuattro Stagioni £17.40
mushrooms, ofves, pepperani, ham,

fomafo souce & mozzarella

Pzt £1B.00

pepparoni, nam, chicken, bolognase,
temato sauce & mozzoralla

Charcuterie £18.40
topped with ltalian miked meats, salarmi,
mortodella, prosciutio & ham, rocket

& pormesan drizse

Salsiceia £18.40
Topped with local orgonic sousage made
I tradifional Hokan recipe, red onions,
drizzle of hot chilll ‘Hilltop' honey

MNapal £14.00
fomoto sgucea, anchovy, capers,

olives & mozzarella

swap to Gluten-free Pizza Base® +£2.70

Swap to Vegan Cheese @ +£2.70
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