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Should you suffer from any food allergies can you please inform your server. 
Unfortunately we cannot guarantee that our kitchen will be free of peanut or nut traces. 

Gluten Free pasta is available upon request.

Starters 

ZUPPA DEL GIORNO (V)
Homemade soup of the day.

COZZE AL TIMO E LIMONE
Mussels with chillies, garlic, white wine, lemon 
sauce and fresh thyme. Served with garlic 
bread.

ARANCINE AL CAPRINO (V)
Deep fried rice balls, roasted peppers, goat 
cheese, beschamelle, parmesan fondue.

BARBABIETOLA
Beetroot CBT, gorgonzola fondue,  
deep fried artichokes.

BURRATA E SALSA AL  
POMODORO (V)
Burrata from Puglia, hot Napoli sauce, 
parmesan croutons.

BRUSCHETTA PERE E 
GORGONZOLA (V)
Chargrilled sourdough Italian bread, 
gorgonzola cheese, pears and walnuts.

FOCACCIA AL POMODORO (V)
Stone baked pizza base with olive oil, cherry 
tomatoes, grana padano shavings and basil.

Main
SALSICCIA E FRIARIELLI PIZZA
Fior di latte, Italian sausages and friarielli.

DELICATEZZA PIZZA (V)
Fior di latte, cherry tomatoes, basil. 

ORECCHIETTE AL PESTO E BURRATA (V)
Ear shape pasta, basil pesto with burrata from Puglia.

PACCHERI GENOVESE
Slow cooked beef shin ragout, traditional Neapolitan recipe.

ORECCHIETTE ARRABBIATA (V)
Ear shape pasta, garlic, chillies, Napoli sauce.

RAVIOLI CHEF
Ask your server for details.

BRANZINO SELVATICO
Pan fried fillet of sea bass, served with baby vegetables, roasted 
potatoes and basil olive oil.

GNOCCHI AL PESTO DI CAVOLO VERDE (V)
Home made potato dumplings, kale pesto, toasted almonds.

POLLO ALLA MILANESE
Breaded chicken breast, pan fried with garlic and rosemary, served 
with spaghetti Napoli.

SPAGHETTONI AI GAMBERI E LIMONE
King prawns, cherry tomatoes and olive oil, garlic, chilli and shellfish 
sauce, lemon zest, olive powder.

FILETTO DI MANZO AI TRE PEPI
Scotch beef fillet, pan fried with peppercorn sauce and a side of 
chunky chips. (£5 SUPPLEMENT)

TAGLIATELLE AI PORCINI, TARTUFO E CASTAGNE (V)
Wild mushrooms and truffle cream, chestnuts.

GROUP MENU 
£24.90 - 8 people and above


