
Starters
Minestrone soup {v} 

Seasonal vegetable soup, bread and butter

Sauté di cozze {1.5 supplement} 
Mussels, garlic, chilli, wine, parsley, slice of homemade focaccia

Pizzetta Montanara {v} 
Deep fried small pizza, tomato sauce, ricotta, Parmesan and basil

Polpette al Sugo 
Homemade meatballs, tomato sauce and focaccia

Brushchetta 
Tomato, garlic, basil, herbs, evo oil

 

 Main Course
Penne Arrabbiata {v} 
Spicy tomato pasta

Pollo ai Funghi  
Chicken with mushroom, brandy and cream sauce, skinny fries 

Penne Salsiccia  
Pasta with sausage, mushroom, Parmesan and a touch of cream 

Lasagne al Forno  
Pasta sheets, Bolognese ragu, bechamel sauce 

Pizza Margherita or Diavola  
Classic Margherita or tomato sugo, spicy spianata salame, chilli, red onion  

Spigola al Limone {3 supplement}  
Fillet of sea bass with lemon and rosemary sauce, mashed potato, steamed broccoli

{v} VEGETARIAN  |  {vg} VEGAN  |  GLUTEN FREE {gf}  |  {n} NUTS 
Please make your server aware of any dietary requirements or allergies. Our sourdough bread is made in an environment where there may be traces of nuts.

2 courses £15.95 ~ 3 courses £19.95

Market Menu
Mon - Thurs 12 - 6pm and Friday 12 - 5pm

Tiramisù 
Classic coffee based tiramisù

Il Gelato 
Choice of Porelli’s ice cream

Rotolino di Mela 
Apple & cinnamon strudel,  

vanilla ice cream and cream

Dessert


