
Sharing Starters
SELECTION OF HOMEMADE BREADS MADE IN-HOUSE 
Served with virgin olive oil, balsamic vinegar (v) (vegan)

6.5

OLIVES KALAMATA & BOSCAIOLA 
Virgin olive oil, garlic, herbs (v) (vegan) (gf)

6.5

VEGETARIAN ANTIPASTO 
Roasted Mediterranean vegetables, grilled aubergine, 
artichokes, sun-dried tomatoes, olives, mixed Italian 
cheeses & rocket (v) (gf) (serves 2)	

18

ANTIPASTO MISTO 
Mixed cured meats, buffalo mozzarella, sun-dried 
tomatoes, artichokes, olives, mixed Italian cheeses, 
Mediterranean vegetables & rocket (gf) (serves 2)	

21

Primi Starters  
BRUSCHETTA  
Heritage tomato, basil, olive oil, garlic (v) (vegan)

8

BURRATA
Artichoke, black olive tapenade, basil oil (v) (gf)	

12

GOAT’S CHEESE FRITTERS 
Quinoa & beetroot salad, rocket radicchio, fresh peppers, 
lemon vinegarette (v)

11

ARANCINI  
Bolognaise, scamorza	

10

CALAMARI 
Homemade sweet chilli relish	

12

KING PRAWN 
Chilli, garlic, cherry tomato, white wine butter (gf)	

12

RISOTTO MIXED WILD MUSHROOM
With parmesan shavings (v) (gf)

16

RISOTTO KING PRAWN
Peppers, courgette, garlic butter (gf)

18

Pasta & Risotto

GNOCCHI
Roast pepper puree, sun-dried tomato, fresh basil 
(v) (vegan) SML, LGE 

9/16

CLASSIC HOMEMADE LASAGNA
(25mins)	

17

LINGUINE BOLOGNESE
Home-made beef, tomato	

16

HANDMADE TAGLIATELLE 
Slow cooked beef shin ragu	

19

LINGUINE FRUTTI DI MARE 
Seafood, white wine, chilli, garlic 	

21

Artisan Pizza

MARGHERITA  
Creamy Fior Di Latte (FDL) mozzarella, sweet tomato 
sauce, aromatic basil, oregano (v)

13

PUTTANESCA 
Anchiove, black olive, caper, chilli, FDL mozzarella, 
tomato sauce	

15

ARTICHOKE & WILD MUSHROOM
Caramelised red onion, FDL mozzarella, tomato sauce (v) 

15

WILD MUSHROOM BIANCI/WHITE 
FDL mozzarella, truffle oil (v)	

15

DOUBLE PEPPERONI & HONEY
Two types of pepperoni, local honey, FDL mozzarella, 
tomato 	

16

NDUJA SAUSAGE
Caramelised red onion, FDL mozzarella, tomato sauce

16

PROSCUITTO & BURRATA
FDL mozzarella, tomato sauce, balsamic glaze

17

Not served after 4pm on Saturday

All our pizza dough is made in-house using a speciality ‘00 Caputo 1924 
flour’ imported from Italy specifically for authentic Neapolitan pizza.

The yeast used in our pizza is not suitable for customers with an allergy to cereals 
containing gluten (wheat, rye, barley, oats, spelt, kamut), egg, peanut, soya, milk, 

nuts, celery, mustard, sesame, or sulphites.

Sides
Green beans, 
chilli, garlic 
(v) (vegan) (gf)

6 Twice cooked hand 
cut chips  (v)	

6 Rocket & parmesan salad, 
balsamic glaze (v) (gf)	

6 Roasted Mediterranean 
vegetables (v) (vegan) (gf)

6 Daulphinoise 
potato (v)

6

SIRLOIN STEAK SALAD  
Vine cherry tomatoes, 
parmesan shavings, 
rosemary oil (gf)

22
Meat & Fish

CHICKEN SUPREME  
Daulphinoise potato, 
tenderstem broccoli, pancetta 
& mushroom jus (gf)	

23 PAN-FRIED SEABASS 
FILLET 
Crushed new potatoes, chilli 
green beans, red pepper 
pesto & basil oil (gf)

25 12OZ RUMP STEAK   
Twice cooked hand cut 
chips, vine cherry 
tomatoes & rocket	

32

83 REGENT STREET

RIGATONI ARRABBIATA
Spicy chilli, garlic, Napoli sauce (v) (vegan)

16

(v) for vegetarians, (vegan) for vegans, (gf) gluten free, please ask your waiter about our gluten free pasta. Some products may contain traces of nuts.
 Please discuss any dietary requirements or allergies with your server before ordering


