
	

	 	

 
~ STARTERS ~  

 
HOMEMADE MEATBALLS  
3 Fresh Neapolitan style meatballs in tomato sauce and Parmesan topping 

£   9.50 

FOCACCIA             
Original Italian focaccia with rocket 

£   5.00 

FOCACCIA PARMA HAM 
Original Italian focaccia with Italian Parma ham and rocket 

£   9.85 

VEGGIE FOCACCIA   
Original Italian fociaccia with fresh grilled veggies 

£   9.00 

BRUSCHETTA 3 organic bread slices   
served with tomato and garlic topping, oregano & basil 

£   5.00 

BRUSCHETTA FANTASY 3 organic bread slices     
ricotta & tomato, grilled veggie, yellow & red pepper pesto with provola cheese 

£   9.50 

BURRATA   
Original Italian burrata served with rocket, cherry tomato & black pepper 

£   7.00 

BURRATA PARMA HAM 
Italian original burrata served with rocket and Italian Parma ham 

£   9.50 

CAPRESE  
Buffalo mozzarella DOP, tomato, oregano and basil 

£   6.50 

CAPRI PARMA 
Buffalo mozzarella DOP, tomatoes,oregano and Italian Parma ham 

£   8.50 

LUCIANA OCTOPUS (Polipetti  alla Luciana) 
Baby octopus with cherry tomatoes, black olives, capers, parsley, croutons and garlic 

£   9.50 

SPICY PRAWNS 
Hot spicy prawns served with cherry tomatoes, chili flakes, parsley and sliced bread 

£ 10.50 

 
 

~ SALAD ~  
 
ROCKET SALAD 
Rocket and shaved parmesan 

£   6.00 

TOMATO AND ONION 
Sliced tomato, red onion, extra virgin olive oil and basil 

£   5.00 

VEGAN SALAD   
Mixed green salad with lettuce, carrots, mushrooms cherry tomatoes and black olives 

£   8.00 

VEGETARIAN SALAD   
Buffalo mozzarella, cherry tomatoes, iceberg, rocket, black olives and oregano 

£   8.50 

CHICKEN SALAD 
Baby spinach, chicken, parmesan and vinegar glaze 

£   9.50 

GREEN SALAD  
Lettuce, rocket and red onion 
 

£   7.50 



 
~ PASTA ~ 

 
BLACK TRUFFLE CAPPELLACCI RAVIOLI  
Asparagus and pecorino cheese staffed Fresh Ravioli, in a black truffle sauce with parmesan topping 

£ 16.50 

PUMPKIN CAPPELLACCI RAVIOLI 
Fresh Cappellacci Ravioli staffed with pumpkin served in a sage, butter sauce with parmesan  

£ 14.50 

TAGLIATELLE WILD MIXED MUSHROOMS  
Tagliatelle with wild mixed mushrooms, garlic, parsley and parmesan topping 

£ 12.50 

SPAGHETTI MEATBALLS 
Spaghetti pasta served with home made Neapolitan style meatballs in tomato sauce 

£ 13.00 

FOUR CHEESE GNOCCHI 
Gnocchi pasta with creamy seasonal four cheese and parmesan topping  

£ 12.00 

GNOCCHI SORRENTINA 
Gnocchi pasta Sorrentina style with tomato sauce, mozzarella cheese, basil and parmesan 

£   9.85 

VEGAN PASTA 
Paccheri pasta with cherry tomato, rocket, artichoke, aubergine, mushrooms and black olives 

£ 11.50 

PACCHERI RICOTTA E MELANZANE 
Paccheri pasta with tomato sauce, fresh ricotta cheese, aubergines, shallot, cherry tomato and basil 

£ 11.00 

GRAND GOURMET RISOTTO 
Arborio rice in a wild mushrooms and taleggio cheese cream with butter and parmesan  

£ 13.80 

SEAFOOD RISOTTO 
Risotto with clams, mussels, squids, shrimps, langoustines, king prawns and cherry tomato 

£ 15.00 

SPAGHETTI WITH FRESH CLAMS 
Spaghetti pasta served with fresh clams, parsley and chili flakes 

£ 13.50 

SEAFOOD CARBONARA 
Scialatielli pasta served with mussels, clams and fresh shrimps with eggs topping and parsley 

£ 13.50 

SCIALATIELLI ALLO SCOGLIO Seafood pasta 
Neapolitan scialatielli with clams, mussels, squids, shrimps and cherry tomato 

£ 14.85 

MONKFISH PACCHERI 
Paccheri pasta served with fresh monkfish, cherry tomato sauce, garlic and parsley 

£ 17.00 

PACCHERI POSITANO 
Paccheri pasta served with king prawns, langoustines, fresh chili and cherry tomatoes 

£ 13.50 

POMODORO E BASILICO  
Tomato sauce, basil and parmesan topping 

£   9.85 

AGLIO, OLIO E PEPERONCINO  
Garlic, chili flakes and parsley 

£   9.85 

PUTTANESCA  
Tomato sauce, black olives, capers, garlic and parsley 

£ 11.00 

BOLOGNESE  
Tomato and meat sauce, parmesan 

£ 11.50 

CARBONARA  
Creamy eggs, Italian gota, pepper and Roman pecorino cheese 

£ 11.50 

AMATRICIANA  
Tomato sauce, gota, black pepper and Roman Pecorino cheese 
 

£ 11.50 
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~ MAIN ~  

 
SEABASS FILLET MEUNIERE 
Fresh lemon buttered Seabass fillet served with roasted potatoes and grilled veggies 

£ 14.50 

LIVORNESE COD FISH 
Fresh cod fish, tomato sauce, cherry tomato, black olives, capers, garlic and parsley 

£ 15.50 

ROAST PORK SHANK 
Roast pork shank served with mashed potatoes and fresh homemade BBQ sauce 

£ 19.50 

VEAL ESCALOPE IN LEMON OR WINE SAUCE 
Flour and butter sauteed veal escalope in lemon sauce served with roasted potatoes 

£ 17.50 

MEATBALLS  
5 home made meatballs in tomato sauce, parmesan topping and sourdough bread 

£ 14.00 

CHICKEN MUSHROOMS 
Fresh chicken breast with cream and mixed mushrooms   

£ 13.50 

CHICKEN PARMA ESCALOPE 
with Parma ham Culatello di Zibello 

£ 15.50 

  
~ SIDE ~  

 
POTATOES  
Roasted potatoes served with rosemary and extra virgin olive oil 

£ 4.00 

FRESH SAUTEED SPINACH 
Butter sauteed fresh baby spinach 

£ 4.00 

SOURDOUGH BREAD  
Home made organic sourdough bread 

£ 2.00 

MIXED OLIVES 
Italian selected olives served with walnuts 

£ 3.00 

GRILLED VEGGIE PLATE 
Grilled marinated courguettes, aubergines, yellow & red pepper 

£ 4.00 

  
~ EXTRA TOPPING ~  

 
Buffalo 
Mozzarella 

£ 2.00 Burrata £ 5.00 Mushrooms £ 
1.50 

Mozzarella  £ 1.50 Olives £ 1.50 Chicken £ 
2.00 

Gorgonzola £ 2.00 Egg £ 1.50 Artichoke £ 
2.00 

Ham £ 2.00 Parma ham £ 3.00 Sausage £ 
2.00 

Onion £ 1.00 Wild Mush £ 3.00 Salami £ 
2.00 

Pulled pork £ 2.00 Provola £ 1.50 Rocket £ 
1.00  

Parmesan £ 1.50 Nduja £ 2.00 Vegan cheese £ 
2.50 

Gota £ 2.00 Tuna £ 2.00 Anchovies £ 
2.00 

      



	

	

	

	 	

 
~ PIZZA~  

Organic Sourdough Pizza 
 

  
PIZZA TIZIANA wild mixed mushrooms and truffle  oil  
Mozzarella, wild mushrooms, creamy gorgonzola, shaved pecorino and truffle oil	

£ 13.50 

POTATO TRUFFLE PIZZA with gorgonzola cheese 
Mozzarella, cream, gorgonzola, provola, roasted potatoes and truffle oil	

£ 13.00 

PIZZA CHEF GRAN GOURMET 
Yellow & red peppers sauce base, sausage, mozzarella provola cheese, and basil	

£ 13.00 

PIZZA CHEF GRAN GOURMET VEGETARIAN 
Yellow & red peppers sauce base, potatoes, mozzarella provola cheese, and basil	

£ 13.00 

PIZZA REGINA 
Buffalo mozzarella, Parma ham, rocket, cherry tomatoes and parmesan	

£ 12.50 

VESUVIO 
Tomato sauce, fresh chili, rocket, burrata, Parma ham and shaved parmesan	

£ 12.50 

VEGAN POWER  
Tomato sauce, cherry tomato, artichoke, black olive, mushrooms and vegan cheese 

£ 12.00 

BREXIT PIZZA 
Tomato sauce, mozzarella, ricotta cheese, Napoli salami and black pepper	

£ 11.50 

HOTTY HOTTY 
Tomato sauce, mozzarella, spianata, salami, green chili, black olives, chili oil 

£ 11.00 

PIZZA CAPRESE  
Buffalo mozzarella, sliced tomatoes, oregano, black olives and basil 

£ 11.00 

HAM & MUSHROOMS / SAUSAGE & MUSHROOMS 
Mozzarella, tomato sauce, ham or sausage and mushrooms	

£   9.50 

ARTICHOKE  
Mozzarella, artichoke, tomato, olives and mushrooms	

£   9.50 

PULLED PORK 
BBQ,and tomato sauce base, mozzarella, pulled pork, sun dried tomato and fennel	

£   9.50 

BUFFALO MARGHERITA 
Tomato sauce, buffalo mozzarella, parmesan and basil 

£   9.00 

FOUR CHEESE  
Mozzarella, gorgonzola cheese, pecorino Romano and parmesan 

£   9.00 

MARGHERITA  
Tomato sauce, mozzarella and basil 

£   6.90 

MARINARA  
Tomato sauce, olives garlic and extra virgin olive oil   
 
 

£   6.50 

	  



	

	

	 	

 
~ RED WINE ~ 

 
 
 glass 125 ml glass 175 ml bottle 
SIRAH £ 4.00 £ 5.50 £ 20.00 
MONTEPULCIANO £ 4.50 £ 5.90 £ 22.00 
NERO D’AVOLA £ 4.50 £ 5.90 £ 22.00 
BARBERA £ 4.50 £ 5.90 £ 22.00 
CHIANTI £ 5.00 £ 6.50 £ 30.00 
PINOT NOIR £ 5.00 £ 6.50 £ 30.00 
VALPOLICELLA RIPASSO - - £ 35.00 
AMARONE - - £ 50.00 
BAROLO - - £ 45.00 

 
 

~ WHITE WINE ~  
 

 glass 125 ml glass 175 ml bottle 
TREBBIANO £ 4.00 £ 5.50 £ 20.00 
SAUVIGNON £ 4.50 £ 5.90 £ 22.00 
CHARDONNAY £ 4.50 £ 5.90 £ 22.00 
PINOT GRIGIO £ 4.50 £ 5.90 £ 22.00 
VULARI SICILY £ 5.00 £ 6.50 £ 30.00 
GAVI DI GAVI - - £ 35.00 
    

 
~ SPARKLING WINE ~  

 
  glass 125 ml bottle 
PROSECCO  £ 6.50 £ 28.00 
Italian Prosecco D.O.C. Perla Nera    
CHAMPAGNE   £ 50.00 
Moet & Chandon    

 
~ ROSÉ WINE ~  

 
 glass 125 ml glass 175 ml bottle 
PINOT GRIGIO BLUSH IGT £ 4.50 £ 5.90 £ 22.00 
ROSATO NOVEMENTI IGP £ 5.00 £ 6.50 £ 30.00 
    



	

	

	

	

 
~ SOFT DRINKS ~ 

 
 

FRUIT JUICE 
Orange, Pineapple, Green apple 

£ 2.70 

COKE/DIET COKE/COKE ZERO £ 2.70 
FANTA ORANGE £ 2.70 
SAN PELLEGRINO LEMON £ 2.70 
STILL WATER BOTTLE 75cl £ 3.00 
SPARKLING WATER BOTTLE 75cl £ 3.00 
SINGLE ESPRESSO £ 1.80 
DOUBLE ESPRESSO £ 2.20 
AMERICANO £ 2.50 
MACCHIATO £ 2.00 
CAPPUCCINO £ 3.00 
TEA £ 2.30 

 
~ BEER & CIDER ~ 

 
PERONI 330 ml £ 3.90 
SAN MIGUEL 330 ml £ 3.90 
STELLA ARTOIS 330 ml £ 3.90 
CIDER 660 ml £ 5.30 

 
~ COCKTAILS ~ 

 
APEROL SPRITZ £ 7.00 
NEGRONI  £ 7.00 
GIN TONIC £ 7.00 
VODKA TONIC £ 7.00 
CAMPARI TONIC £ 7.00 
    

~ SPIRITS ~ 
 

  Single Double 
LIMONCELLO     £ 3.50    £ 5.50 
AMARO     £ 3.50    £ 5.50 
GRAPPA     £ 3.50    £ 5.50 
White or Barrique    
    

 


