
 
 
 

 

Please make sta* aware or any food allergies or dietary restrictions. 
gfo  dish can be altered to be gluten free   gf  dish is gluten free   n  contains nuts.  vgo  dish can be altered to be vegan    

vg  dish is vegan   v  dish is vegetarian. All items may contain nuts or nut derivatives. 

 

 
ARANCINO  v 

Ragu & Porcini Sauce 
~ 

ANTIPASTO DI VERDURE  v gfo 
Chargrilled Vegetables, Nocellara Olives, Sun-dried Tomatoes, Pane Carasau , Focaccia 

~ 
INSALATA CAPRESE  v gfo 

Marinated Isle of Wight Tomatoes, BuDalo Mozzarella, Basil Pesto, Garlic Crostone 

 
LINGUINI ALLO SCOGLIO 

Seafood Bisque, Calamari, Prawns, Mussels, Roasted Garlic, Chilli Oil, Almond Pangrattato 
~ 

RISOTTO ALLE NOCI  v gfo 
Walnuts & Almond Risotto, Smoked Scamorza, Chilli Apple, Parmesan Crisp 

~ 
PORCHETTA 

Traditional Italian slow cooked Pork Roast, Rosemary & Lemon Gremolata,  
TruDle Roasted Potatoes, Chanti Jus 

~ 
PIZZA DELLA MAMMA  gfo 

Tomato San Marzano, Roasted Chicken, Sweetcorn, Basil Pesto, Fiordilatte & Roasted Pinenuts 

  
 

TIRAMISU AL LIMONE 
Special Limoncello Tiramisu 

~ 
TORTA SBRICIOLATA 

White Chocolate & Wild Berries 
 

 
 

2 COURSES £24 pp    |     3 COURSES £30 pp 


