
Primi

Secondi Piatti - Main Course

Grilled rump steak (12oz) served with hand-cut chips & marinated cherry vine tomatoes 24

(v) for vegetarians, (gf) gluten free, please ask your waiter about our gluten free pasta. Some products may contain traces of nuts.

A selection of rustic Italian breads served with extra virgin olive oil & balsamic vinegar (v) 4

Kalamata & boscaiola olives marinated in virgin olive oil with mushrooms, sweet peppers, garlic & herbs (v/gf) 4

Mixed cured meat board - Parma ham, coppa, Napoli salami, chorizo, mortadella with rocket, 
parmesan,toasted Italian bread & homemade pickled vegetables 8

Deep fried crispy squid served with our homemade sweet chilli & ginger relish, rocket & lemon 8

Chorizo arancini stuffed with fontina cheese served with cucumber yoghurt 8

Fregola salad with roasted courgette, peppers, red onions, rocket, goat’s cheese, drizzled with rosemary oil (v/gf) 7

Insalata caprese – buffalo mozzarella, plum tomatoes & basil served with rocket & pesto (gf) 8

Duck Pâté served with toasted Italian bread & our homemade sweet red onion relish 8

Homemade minestrone soup with a topping of Parma ham & rosemary oil, served with Italian bread 
(v without topping /gf without bread) 7

Rigatoni alla mamma - with beef, lamb, pork & tomato ragu 13

Linguine with shrimp, crayfish, garlic, fresh tomato & parsley in a rich Napoli sauce 15

Tagliatelle with pancetta, chorizo & shallots in a creamy white wine sauce finished with coriander 13

Smoked salmon & garden pea risotto, garnished with lemon zest & finished with chilli butter (gf) 15

Porcini & mixed mushroom risotto garnished with fresh parsley & parmesan shavings (v/gf) 13

Gnocchi with roasted rosemary courgettes & pepper purée, topped with buffalo mozzarella & pine nuts 13

Pan-fried salmon fillet with new potatoes, coriander & tomato salsa, roasted carrots, & a coriander purée 17

Baked turkey escalope stuffed with sausage meat & dates, served with rosemary new potatoes, 
mange tout & gravy (gf) 16

Rump of lamb served with roasted butternut squash purée, green beans wrapped in smoked pancetta 
with a blueberry & blackberry balsamic reduction (gf) 22

Grilled sirloin steak (8oz) served with hand-cut chips & marinated cherry vine tomatoes 24

Prime beef fillet (9oz) served on a bed of marinated cherry vine tomatoes served with hand-cut chips 30


