
Homemade thin and crispy garl ic bread
with:  Sea salt  and rosemary (v)  
Tomato and Basi l  (v)
(Add cheese: £2)  
Shredded Mozzarel la (v)
Caramel ised red onion and blue cheese (v)  

 (v)  denotes Vegetarian (gf)  denotes Gluten Free

topped

Warm bread with mixed ol ives ,  o l ive oi l  and balsamic v inegar  (v)  

Roasted mushrooms in a r ich gar l ic cream served with a homemade toasted

crost in i ,  dusted with parmesan and fresh pars ley (v) (gf  on request)               £7 

Homemade fresh Meatballs made with pork and beef mince, served in a

r ich spiced tomato sauce. F in ished with f resh basi l                                      £7

Plump Atlantic prawns in homemade Marie Rose sauce on crisp lettuce                                      £9

Succulent peeled King Prawns sauteed in butter, chilli, and garlic                                               £9

Classic Caprese salad; slices of plum tomato with fresh buffalo

mozzarel la dr izz led with extra v i rgin ol ive oi l  and basi l  leaves (v)                  £8

Deep fried breaded Mozzarella served on our homemade Napoli sauce (v)                                 £7

£5
£6

£6
£7

£6

A L L  B R E A D S  C A N  B E  M A D E  G L U T E N  F R E E  A N D  V E G A N  



 (v)  denotes Vegetarian

Lobster  Raviol i ;  Stuffed pasta f i l led with Lobster  mousse,  bound in a

r ich tomato,  At lant ic prawn,  and basi l  cream sauce 

Spaghett i  Bolognese;  Homemade Beef Bolognese with f reshly  cooked

Spaghett i .  A t rue Class ic!  

Penne Arrabiata; Simple yet classic this penne pasta dish is made from Napoli sauce

which is infused with fresh chilli and garlic, black olives,

and fresh baby tomatoes -  can be made vegan (v)

Homemade Lasagne; Our stunning Bolognese layered with leaves of fresh pasta, rich

creamy white sauce, mozzarella, parmesan, and Napoli sauce. Served with a garlic

crostini and side salad 

Pappardel le Ragu; our  stunning s low braised f i l let  ragu f lavoured with

red wine,  mustard,  mushrooms and cream with r ibbons of f lat  pasta 

Penne Carbonara; Sauteed smoked bacon lardons, black pepper, penne

pasta and parmesan in a rich creamy sauce 

Pollo Spinachi; Sliced Chicken breast in a blue cheese cream sauce, with

sauteed spinach, mushrooms and penne pasta 

Spaghetti King Prawns; Beautiful plump King Prawns sauteed in chilli and

garlic, dressed with our classic homemade Napoli sauce. Finished with

fresh basi l  

£ 14

£ 16

£ 15

£ 15

£ 13

£ 13

£ 12

£ 12

( E X C L U D I N G  L A S A G N E ,  R A V I O L I  &  M E A T B A L L S )

A L L  P A S T A S  C A N  B E  M A D E  G L U T E N  F R E E  O N  R E Q U E S T ,



T O P P E D  W I T H  H O M E M A D E  T O M A T O  S A U C E ,

M O Z Z A R E L L A ,  A N D  T H E  F I N E S T  I N G R E D I E N T S .

A L L  O U R  P I Z Z A S  A R E  M A D E  W I T H  H O M E M A D E  D O U G H ,

 (v)  denotes Vegetarian

                               G L U T E N  F R E E  A N D  V E G A N  O P T I O N S  A V A I L A B L E  O N

                                                         R E Q U E S T

Margher i ta;  Class ic I ta l ian pizza,  s imple but del ic ious (v)                             £ 10

Prosciutto Funghi ;  S l iced mushrooms,  s l iced cooked ham and oregano         £ 12

Hawaiano; Fresh s l iced cooked ham, diced pineapple and oregano              £ 12

Pepperoni ;  Thin s l ices of the f inest  pepperoni                                            £ 13

Garl ic Butter  Chicken;  Fresh roasted Chicken tossed in gar l ic and pars ley

butter ,  s l iced mushrooms and fresh spinach                                               £ 12

Meatfeast ;  Roasted Chicken breast ,  s l iced Ham, Bolognese,  meatbal ls

Pepperoni .                                                                                              £ 14

Verdure;  Sl iced mushrooms,  white onion,  diced mixed peppers ,  o l ives and

capers (v)                                                                                               £ 13

Nduja;  Spicy pork sausage from South I ta ly ,  roasted red peppers and

fresh Buffalo mozzarel la.  F in ished with f resh basi l                                      £ 12

Carne Rosso Forza;  A v ibrant mix of  al l  th ings spicy!  Chi l l i  chicken,

pepperoni ,  hot chor izo,  Nduja sausage,  spicy beef ,  mixed fresh chi l l ies

and HOT red ja lapenos                                                                            £ 15

Spanish K ing Prawn; Succulent k ing prawns marinated in papr ika,  lemon,

chi l l i  and gar l ic ,  spiced chor izo and roasted red peppers                           £ 16

All  pizzas are also available as a calzone. (Add extra toppings
to your pizza; prices start  from £ 1 )



 (v)  denotes Vegetarian.  (Vg) denotes Vegan

Pol lo Agl io;  Fresh chicken breast ,  s l iced mushrooms,  f resh gar l ic and

pars ley butter ,  mozzarel la 

Carne; Roasted red peppers, fresh chicken breast, pepperoni, mozzarella, and mushrooms 

Diavola; Steak pieces, meatballs, Nduja sausage, red jalapenos,

mozzarel la ,  and fresh chi l l i  

£ 14

£ 15

£ 13



Pol lo al la Crema; Fresh chicken breast  served in a r ich white wine
and mushroom cream sauce with a s ide of sauteed potatoes 

Pollo alla Milanese; Breaded butterflied chicken breast, deep fried until
golden. Served in a garlic and herb butter, with fresh spaghetti in our
Napoli sauce 

Fi l let  Steak;  Lean and tender ,  cooked to your l ik ing and served with
6oz

roasted mushrooms and tomatoes and Jenga chips 

£8oz
10ozAdd a sauce for £3 (Peppercorn, Diane, Blue Cheese,

                                 Red Wine Jus, or Garlic Butter)  

Fi l let  steak ‘22’ ;  Beaut ifu l  f i l let  steak cooked to your l ik ing and topped

with Dolcelatte wrapped in Parma ham and a r ich shal lot  and red wine
jus.  Served with chips 

Cod; Pan roasted fresh Cod with seasonal vegetables and a light lemon butter dressing 

£ 16

£ 16

£ 16

 
£26
£32

£32

£22



Hand cut chips/ shoestr ing fr ies                                                               £4

Handcut  ch ips  wi th  t ruff le  o i l  and parmesan                                             £6       

Deep f r ied zucchin i  f r ies                                                                         £5

Sauteed potatoes in gar l ic and rosemary                                                   £4

Beer battered onion r ings                                                                         £4

Seasonal  vegetables                                                                                £4

Buttered new potatoes                                                                             £5

Spinach with chi l l i  and gar l ic                                                                    £5

Panzanel la (mixed salad with croutons)                                                      £6

Rocket and parmesan salad                                                                      £5


