
BELLINI  
Prosecco, Peach Purée 9.95

APEROL SPRITZ
Aperol, Prosecco, dash of Soda 10.95

POSITANO SPRITZ
Limoncello, Prosecco, Violet Sugar,
soda 9.95

NEGRONI
Martini Rosso, Campari, Gin 

11.95

BLOODY MARY
Tomato juice, vodka, spices 11.95

GIN ROSA
Rose Petal Gin, Tonic Water, Juniper
Berries 9.95

CARAMILISED ONION BREAD
Garlic, butter & mozzarella cheese 8.50

DEEP FRIED ZUCCHINI
V

6.50

NOCELLARA OLIVES GF/V/VEGAN 3.95

BREAD 
Served with evo oil and Modena
balsamic vinegar V/VEGAN

3.95

GARLIC PIZZA BREAD
With tomato V/VEGAN 5.95

Bread & Nibbles 

ITALIAN/ EUROPEAN CHEESE SELECTION
Served with fruit chutney.GF (price per person) 9.50

MEDITERRANEAN PLATTER
Selection of grilled peppers, aubergines,
courgettes, long stem artichoke, sun blushed
tomatoes, green olives. GF/V/VEGAN (price
per person)

9.50













ITALIAN CHARCUTERIE SELECTION
A board of the best cured meats reared and
made in Italy. GF (price per person) 9.95

TRIO OF SMOKED FISH 
Smoked Mackerel, salmon and  trout  served 
 toasted bread.  (price per person) 10.50













BRUSCHETTA
Grilled bread topped with cherry tomatoes,
garlic, spring onions, oregano, EVO oil & basil
V/VEGAN 

6.95

SUMMER FISH FRITTURA
Fried squid, Mediterrean prawns, white bait
and zucchini

13.95

CAPRINO
Goat cheese served with mixed leaves, pine
kernels, beetroot, honey dressing  GF

7.50

SUMMER TRUFFLE ARANCINI
Fried rice balls with summer truffle, parmesan
served with saffron mayo 

7.95

BRIE ROMANA
Deep fried Brie served with cranberry sauce 6.95

FRIED CALAMARI
Served with garlic mayo 

9.95

MUSSELS IMPEPATA 
Peppered fresh mussels simply steamed in
their own juices with lemon & parsley GF

9.50

CLASSIC PRAWN COCKTAIL
With baby gem lettuce orange & brandy
seafood sauce GF

10.95

WATERMELON SALAD
Sliced watermelon  topped with avocado,
heritage tomato & feta cheese GF

10.95

BURRATA
Creamy Apulian cheese served with Parma
ham & figs GF 12.50

SMOKED SALMON
Served on avocado & heritage tomatoes. GF 12.95

MEDITERRANEAN PRAWNS 
Butterflied open, sautéed in garlic butter,
Served on toasted homemade bread 13.50

Starters

Aperitifs 

Allergy Advice:  V= Vegetarian. VEGAN. GF- Gluten Free. Before placing your order please inform a member of staff of any allergies. Food prepared in our
kitchen may contain or have come in contact with allergens. Items subject to availability 10% cover change will be applied to parties of 6 people and over.




Sharing Boards (Minimum of 2 people)


