
 

 
Vegetarian: hummus, 
roasted vegetables,  
olives, bread, oils,  
balsamic  *
 
Charcuterie: prosciutto, 
salami milano, chorizo, 
olives, bread, oils  
& balsamic  *
 
           Starters
 
Marinated Olives

Dough Balls: garlic butter

Roasted Red Pepper 
& Tomato Soup: basil oil

Bruschetta: tomatoes,  
mozzarella, basil

Whole King Prawns: oven 
roasted, garlic butter  ** 
Salt & Pepper Squid:  
garlic mayo

Grilled Mackerel Fillet: 
focaccia, tomato salsa, 
rocket   

Parma Ham: melon,  
balsamic syrup 

Tomato & Buffalo  
Mozzarella Salad

Grilled Goats’ Cheese: 
beetroot puree, pickled 
beetroot, micro herbs

Gin Cured Salmon:   
cucumber, horseradish 
cream, mixed leaves 

Crab Croquettes : caper 
and parsley dressing

Amalfi Salad: tomato, 
red onion, olives, vegan 
feta, lettuce, croutons, 
dressing 
Bocconcino Tricolore: 
tomato, avocado,  
mozzarella, balsamic
 

            Risottos 
Funghi: wild mushrooms, 
cream, truffle oil  
 
Chicken: garlic,  
sun-dried tomatoes,  
peppers, truffle shavings 
 
Charred Tenderstem 
Broccoli: gorgonzola 
and pinenuts
 
Frutti Di Mare: tomato, 
mixed seafood with tiger 
prawns, mussels & clams  **

         

              Pastas
Penne Pomodoro: tomato 
sauce, garlic, basil 
 
Penne Arrabbiata:  
tomato, garlic, chillies
Add chicken 
 
Tagliatelle Pesto:  
pesto cream,  
toasted pine nuts
 
Spaghetti Carbonara: 
pancetta, eggs, cream, 
parmesan cheese 
 
Spaghetti Marinara:  
cherry tomatoes, prawns, 
salmon, clams, mussels  ** 
Tagliatelle Bolognese:  
beef ragout
 
Lasagne: layers of pasta, 
bolognese sauce,  
béchamel, cheese 
 
Cannelloni: ricotta &  
spinach, filled pasta tube 
in a creamy tomato 
sauce
 
Spaghetti Vongole clams, 
garlic oil, parsley, lemon

Chicken Milanese: bread 
crumbed chicken breast, 
with spaghetti pomodoro

 

              Sides

Fries     
Mixed Vegetables
New Potatoes 
Mixed Salad            
Garlic Pizzette                
Garlic Pizzette with Cheese 

        Kids Menu 

Penne Pomodoro             
Spaghetti Bolognese          
Spaghetti Carbonara  
Margherita: 6”
For under 12 year olds only

       Mezze Boards 

Should you have any concerns about food allergens or intolerances, please talk to a member of staff before ordering your food or drink.  
We can provide an allergen chart for all of our dishes if needed. A 10% service charge will be added to your bill, which will be shared with the whole team.  

If you are not entirely satisfied, the service charge will be removed and we will make every effort to redeem ourselves.
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Pizzas 
Margherita: tomato,  14.5 
mozzarella, basil 
Hawaiian: tomato,  15.5 
mozzarella, ham, pineapple 
Pepperoni: tomato,  15.5 
mozzarella, pepperoni 
Four Cheese: ricotta  15.5 
mozzarella, parmesan,  
gorgonzola, 
Alla Norma: tomato,  15.5 
mozzarella, charred  
aubergine, brie
Volcano: tomato,  16.5 
mozzarella, N’Duja, salami  
milano, peppers, chilli, basil,  
gorgonzola
Capricciosa: tomato,  16.5 
mozzarella, ham,  
artichokes, mushroom, olives
Vegan Mezze: tomato,  16.5 
vegan feta, vegan mozzarella,  
roasted peppers, red onion,  
courgette, artichokes 
Chicken Feast: tomato,  16.5 
mozzarella, sweetcorn,  
portobello mushroom,  
oregano, parmesan
King Prawn: tomato,  17 
fresh chilli, mozzarella

           Specials
Chicken Breast: wild  
mushroom, Madeira 
cream sauce, vegetables, 
new potatoes 
8oz Sirloin Steak: hand 
cut chips, portobello 
mushroom, tomatoes  **
Add sauce: wild mush-
room cream, peppercorn 
or blue cheese **
Braised Lamb Shoulder: 
rosti potato, pea medley 
and redcurrant jus 
Slow Cooked Pork Belly: 
mashed potato, apple  
puree, pancetta 
creamed cabbage,  
roasted carrots, cider jus
Pan Seared Stone Bass: 
new potatoes, mixed 
greens and caper  
beurre noisette. 
Tuna Nicoise:  tuna steak,  
anchovies, free range 
egg, olives, tomato, mixed 
leaves, house dressing
Seabream Fillet : crushed 
new potatoes, cured 
tomatoes, roasted red 
peppers, green beans, 
olive tapenade. 
Sweet Potato, Spinach 
and Coconut Curry: 
basmaiti rice, coriander. 



   

Please speak to a member of staff regarding allergen or any dietary requirements.  
Current Vintages Available on Request. 125ml glasses of the wines supplied by the glass are also available upon request.

 Champagne & Sparkling Wine 125ml 200ml Bottle 

01 Da Luca Prosecco - Italy 9  40
02 Bottega Rose Gold, Italy   50
03 Moet & Chandon Brut Imperial   70
04 Moet & Chandon Brut Rose   85
09 Moet & Chandon Brut Imperial (Mini Moet)   18.5
10 Moet & Chandon Brut (Mini Moet Rose)  19.5
 
 White Wine 175ml 250ml Bottle

13 Da Luca Pinot Grigio, Terre siciliane, Italy 8 10 30
14 Sauvignon Blanc-Marlborough, New Zealand  8.5 12.5 36
15 Tekena Sauvignon Blanc - Central Valley, Chile 8 10  30
20 Chenin Blanc, Cullinan View - Western Cape, South Africa 7 9  26
22 Drifting Chardonnay, Lodi, USA 8 10  29
23 Sancerre, Domaine Des Chaintres, Joseph Merlot   54
24 Chablis Gloire De Chablis, J. Moreau Et Fils, France   60
25 Gavi Ca’ Bianca, Italy   35
26 Picpoul De Pinet, Petite Ronde, France   32
27 Frascati Terre Dei Grifi, Fontana Candida, Italy   32
 
 Red Wines 
40 Shiraz, Cullinan View - Western Cape, South Africa 7 9 26
43 Rioja Crianza Vina Real – Spain 8.5 12 35
44 Tekena Merlot - Central Valley, Chile 8  10  30
45 Atamisque Serbal Malbec, Tupungato, Mendoza, Argentina 9.5 13.5  38
46 Feudi Salentini 125 Primitivo Del Salento, Italy 8 12  35
54 Chianti Antica Cinta Fiasco, Tenute Piccini, Italy   35
55 Fiorebella Rosso Appassimento, Rosso Del Veneto, Italy   32
56 Waipara Hills Pinot Noir, Central Otago, New Zealand   42
57 Montepulciano D’Abruzzo, Marchesi Ervani, Italy   29
58 Bottega Venedika, Venezie, Italy   42

 Rose Wines
30 Cullinan View Chenin Blanc Rosé, Western Cape, South Africa 7 9 26
31 Parini Pinot Grigio Rose -Delle Venezie Italy 9 10.5 30
32 Wicked Lady White Zinfandel, USA 9 10.5 30
33 Cotes De Provence Rose, Heritage, Estandon, France 10 14 40
34 Chateu D’Esclans Whispering Angel Rose, France    40

Vodka      25ml 

Ketel One      40.0%   5 
Titos        40.0%   5
Grey Goose       40.0%   7
 
Gin       25ml 

Tanqueray    43.1%  5
Hendricks   41.4%  6
Bombay Sapphire  40.0%  5
Dorset Conker  40.0%  6

Rum                25ml 

Bacardi    37.5%  5
Captain Morgan Spiced  35.0%  5 
Captain Morgan Dark  40.0%  5
 
Liquers       25ml

Baileys (50ml)  17.0%   5.5 
Amaretto Disaronno  28.0%   5
Archers   23.0%  5
Tia Maria   20.0%   5
Limoncello   26.0%   5.5

Beers & Ciders
Draft              Pint      Half

Peroni    7.5   4.5
Corona    7  4 
Becks    6   4
Stella Artois    6   4
Innis & Gun IPA     7   4
Orchard Pig    6   4                   
     Bottle

Peroni      5.5
Guinness micro Draught    6
Birra Moretti      5.5
Peroni Libera (Alcohol free)  5

Whisky      25ml

Haig Clubman  40.0%  5

Jack Daniels  40.0%   5 

Cognac    25ml

Hennessy VS   40.0%   6

Rémy Martin VSOP  40.0%  7

 
Softs Drinks            
Coca Cola  200ml   3

Diet Coke  200ml  3

Coke Zero  200ml   3 

Fanta   330ml  3.5

Appletizer  275ml  3

J2O   275ml  3.5

Fruit Juice  1/2 pint  3

Red Bull  250ml  4

Belu Water  
Still or Sparkling  330ml       3
            750ml        4.5


