NOTE FOR DIETARY AND ALLERGEN REQUIREMENTS

PLEASE INFORM YOUR WAITER / WAITRESS OF ANY DIETARY AND
ALLERGEN REQUIREMENTS OR QUERIES YOU MAY HAVE.




GARLIC BREAD WITH OLIVE OIL, SEA SALT & ROSEMARY

GARLIC BREAD WITH FIOR DI LATTE
MOZZARELLA CHEESE

GARLIC BREAD WITH TOMATO

GARLIC BREAD WITH TOMATO AND CHILLIES

GARLIC BREAD WITH TOMATO AND FIOR DI LATTE
MOZZARELLA CHEESE

GARLIC BREAD WITH FIOR DI LATTE MOZZARELLA
CHEESE AND TRUFFLE.

MARINATED SICILIAN GREEN AND BLACK OLIVES
WITH LIME AND BASIL.

A MIXTURE OF BREADS, SERVED WITH
MARINATED OLIVES, BALSAMIC AND EXTRA
VIRGIN OLIVE OIL.

GLUTEN FREE VEGETARIAN VEGAN CONTAINS NUTS



BURRATA WITH TARTAR OF BEEF TOMATOES AND
FRESH BASIL WITH EXTRA VIRGIN OLIVE OIL.

A CLASSIC SICILIAN DISH, LAYERS OF AUBERGINE WITH
GRANA PADANO CHEESE AND TOMATO

CLASSIC TOMATO BRUSCHETTA WITH FRESH BASIL,
GARLIC, OREGANO, AND OLIVE OIL

MEATY SPARE PORK RIBS IN A VINE SPECIAL BBQ
SAUCE

SCALLOPS AND KING PRAWNS FLAMED WITH BRANDY
IN'A LEMON AND PEPPER CREAMY SAUCE, SERVED
WITH HOMEMADE TOASTED BREAD.

KING PRAWNS AND CALAMARI IN A TEMPURA BATTER
SERVED WITH SWEET CHILLI SAUCE.

ROAST GOAT CHEESE AND BEETROOT SALAD WITH
ORANGE SEGMENTS, DRIZZLED WITH HONEY AND
BALSAMIC GLAZE.

A WOODEN BOARD WITH A SELECTION OF ITALIAN
CURED MEATS, PECORINO ROMANO CHEESE AND
SCAMORZA CHEESE SERVED WITH GARDEN PICKLES
AND BREAD.

(CONTAINS NUTS)

GLUTEN FREE VEGETARIAN

SAUTEED KING PRAWNS WITH FRESH CHILLI, GARLIC
BUTTER, OLIVE OIL, LEMON JUICE AND CHERRY
TOMATOES ALL FLAMED IN WHITE WINE AND SERVED
WITH HOMEMADE FOCACCIA BREAD.

FRESH MUSSELS WITH GARLIC, SHALLOTS, WHITE WINE
AND CREAM SERVED WITH HOMEMADE BREAD.

SAUTEED MUSHROOMS IN GARLIC, BRANDY, CREAM
AND PARSLEY, SERVED WITH HOMEMADE BREAD.

HOMEMADE SMOOTH CHICKEN LIVER PATE BLENDED
WITH BRANDY AND CREAM, SERVED WITH TOASTED
BREAD AND A CRANBERRY AND ORANGE SAUCE.

DEEP FRIED BREADED MOZZARELLA, SERVED WITH
TOMATO NAPOLI SAUCE.

THINLY SLICED PARMA HAM WITH BUFFALO
MOZZARELLA, ROCKET LEAVES AND SUNDRIED
TOMATOES DRIZZLED WITH BASIL OIL.

SOUP OF THE DAY SERVED WITH HOMEMADE BREAD.

DEEP FRIED CALAMARI RINGS IN A LIGHT ITALIAN
BATTER, SERVED WITH CHILLI, FRIED ROCKET AND
TARTAR SAUCE.

VEGAN CONTAINS NUTS



SLICED SMOKED DUCK BREAST WITH HONEY GLAZED FIGS AND DOLCE LATTE FONDANT ON A BED OF
ENDIVE SALAD. DRIZZLED WITH ORANGE GLAZE.

SIRLOIN STEAK STRIPS COOKED MEDIUM ON A BED OF ROCKET AND CHERRY TOMATOES WITH
PARMESAN SHAVINGS, DRIZZLED WITH OLIVE OIL AND BALSAMIC GLAZE.

TUNA, FRENCH BEANS, BOILED EGGS, NEW POTATOES, ANCHOVIES AND KALAMATA OLIVES.

CHARGRILLED CHICKEN BREAST SERVED WITH COS LETTUCE, PARMESAN, CROUTONS AND CRISPY
PANCETTA IN A CAESAR DRESSING.

CLASSIC CAPRESE SALAD WITH SOFT MOZZARELLA, BEEF TOMATOES, FRESH BASIL AND EXTRA VERGIN
OILIVE OIL. FINISHED WITH BALSAMIC GLAZE
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TOMATO BASE WITH FIOR DI LATTE MOZZARELLA AND
OREGANO.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, PEPPERONI, BASIL & OREGANO.

WHITE BASE PIZZA FONDUTA DI PADANA FIORE DI LATTE
TRUFFLE AND WILD MUSHROOMS.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, CHICKEN BREAST, MUSHROOMS,
SMOKED SCAMORZA CHEESE, BASIL & OREGANO.

TOMATO SAUCE BASE, WITH FIOR DI LATTE
MOZZARELLA CHEESE, NDUJA SPICY SALAMI NAPOLI,
JALAPENO PEPPERS, BASIL & OREGANO, TOPPED WITH
ROCKET LEAVES.

TOMATO SAUCE BASE, WITH BUFFALO MOZZARELLA
CHEESE, BASIL, OREGANO, CHERRY TOMATOES, PARMA
HAM, ROCKET LEAVES AND SHAVED PARMESAN.

OPTIONS AVAILABLE ON
REQUEST.

GLUTEN FREE VEGETARIAN

TOMATO SAUCE BASE WITH PRAWNS, CALAMARI, CLAMS,
MUSSELS, CHERRY TOMATOES, PARSLEY, GARLIC & CHILLI
WITH LITTLE MOZZARELLA CHEESE.

TOMATO SAUCE BASE, WITH FIOR DI LATTE MOZZARELLA
CHEESE, MUSHROOMS, ARTICHOKES, OLIVES AND HAM.

TOMATO SAUCE BASE, WITH FIOR DI LATTE MOZZARELLA
CHEESE, SLICED MUSHROOMS AND HAM.

TOMATO SAUCE BASE, WITH FIOR DI LATTE MOZZARELLA
CHEESE TOPPED WITH PEPPERONI, RED ONIONS, PEPPERS,
FRESH CHILLI.

FOLDED PIZZA FILLED WITH FIOR DI LATTE MOZZARELLA
CHEESE, COOKED HAM, MUSHROOMS, PEPPERONI AND
SALAMI, TOPPED WITH TOMATO SAUCE AND BASIL OIL.

FOLDED PIZZA FILLED WITH FIOR DI LATTE MOZZARELLA
CHEESE, GARLIC BUTTER, CHICKEN, AND PARSLEY.

MEAT AND FISH
VEGETABLES

VEGAN CONTAINS NUTS



PASTA WITH SLOW COOKED BEEF RAGU, FRESH HERBS
AND TOMATO SAUCE.

SMOKED PANCETTA, BLACK PEPPER, PECORINO
CHEESE & CREAM.

SPICY PEPPERONI, FRESH CHILLI, GARLIC AND ONIONS,
FINISHED WITH TOMATO SAUCE AND FRESH BASIL.

SLIGHTLY TWIRLED SHORT PASTA, WITH BRAISED
DUCK SAUCE BREAST AND LEG FONDANT
IN A CREAMY SAUCE.

MELANGE OF SEAFOOD WITH CRAYFISH, KING PRAWNS,
CRAB MEAT AND MUSSELS WITH GARLIC & CHILLI
FINISHED IN A SPECIAL CAPRI SAUCE.

SHORT PASTA TUBES IN A TUSCAN SAUSAGE RAGU,
WITH N'DUJA AND TOMATO NAPOLI SAUCE.

GLUTEN FREE VEGETARIAN

RIBBON SHAPED EGG PASTA, CHICKEN & MUSHROOMS
IN IN A CREAMY PARMESAN SAUCE.

EGG PASTA WITH SPINY LOBSTER IN FRESH CHERRY
TOMATOES AND BISQUE SAUCE

CHICKEN, CHORIZO AND CHERRY TOMATOES WITH A
TOUCH OF CHILLI IN A MARINARA SAUCE.

RIBBON SHAPE PASTA WITH SLOW COOKED
VEAL RAGU, ASPARAGUS & PECORINO CHEESE.

OPTIONS AVAILABLE
ON REQUEST.

VEGAN CONTAINS NUTS



TRADITIONAL BAKED EGG PASTA LAYERS, TOPPED
WITH BOLOGNESE AND BECHAMEL SAUCE, WITH
PARMESAN AND FIOR DI LATTE MOZZARELLA
CHEESE.

SPINACH RICOTTA PANCAKE IN DELUXE BECHAMEL
SAUCE, TOPPED WITH TOMATO AND FIOR DI LATTE
MOZZARELLA CHEESE.

RISO ARBORIO WITH CALAMARI, KING PRAWNS;
FRESH SALMON AND MUSSELS SAUTEED WITH
CHILLI, GARLIC, ONION, WHITE WINE, AND A SPECIAL
CAPRI SAUCE TOPPED WITH WHOLE TIGER PRAWNS.

RISO ARBORIO WITH WILD MUSHROOMS, CHERRY
TOMATOES, A DASH OF CREAM, NAPOLI SAUCE AND
MASCARPONE.

RISO ARBORIO WITH PESTO, MASCARPONE &
PECORINO CHEESE & STRACCIATTELLA
MOZZARELLA

RISO ARBORIO WITH CHICKEN, ASPARAGUS,
MASCARPONE & PARMESAN CHEESE.

GLUTEN FREE VEGETARIAN

PASTA PARCEL FILLED WITH MEAT RAGU IN A
CREAMY TOMATO AND PEA SAUCE.

RING SHAPE PASTA FILLED WITH RICOTTA AND
SPINACH IN A CREAMY TOMATO AND BASIL SAUCE.

LOBSTER WITH CHERRY TOMATO COMPOTE
COMBINED WITH CAPRI SAUCE AND FRESH BASIL.

PASTA PARCELS FILLED WITH BEETROOT AND
RICOTTA SERVED WITH CREAMY PINK PEPPERCORNS
AND GOATS' CHEESE.

PASTA PARCELS FILLED WITH PEA PUREE, SERVED IN
SAGE AND VEGAN BUTTER SAUCE.

ANY PASTA SERVED AS A STARTER.
(PLEASE NOTE THE LOBSTER PASTA IS NOT
INCLUDED AS A STARTER).

VEGAN CONTAINS NUTS



SUPREME OF CHICKEN IN A ROSEMARY, MODENA VINEGAR,
HONEY AND LEMON SAUCE FINISHED WITH DEMI GLAZE.

PAN FRIED CHICKEN BREAST, AUBERGINE, BASIL, TOMATO
SAUCE, PARMESAN & SMOKED SCARMOZA CHEESE.

PAN FRIED SUPREME OF CHICKEN IN A CREAMY WILD
MUSHROOM AND WHITE WINE SAUCE, FLAVOURED WITH HERBS.

PAN FRIED SUPREME OF CHICKEN IN A CREAMY
MUSHROOM AND LOBSTER SAUCE, SERVED WITH KING PRAWNS
AND TARRAGON, FLAMED IN BRANDY AND GARNISHED WITH
AVRUGA CAVIAR.

CHICKEN SUPREME WITH GLAZED GRAPES IN A MADEIRA AND
CHICKEN VELOUTE.

GRILLED SUPREME OF CHICKEN MARINATED WITH CAJUN SPICE
AND SERVED WITH CHARGRILLED MIXED PEPPERS.

SHALLOW FRIED BREADED SUPREME OF CHICKEN
STUFFED WITH WILD GARLIC AND BUTTER ON
A BED OF WILTED SPINACH.

GLUTEN FREE VEGETARIAN VEGAN CONTAINS NUTS



TWO GRILLED LOBSTER TAILS IN AN ENGLISH MUSTARD,
TARRAGON, GRANA PADANO CHEESE AND CREAM.

LEMON SOLE FILLET IN A LIMON
BUTTER & CAPERS SAUCE.

SEABASS FILLETS SERVED WITH STIR FRIED VEGETABLES
IN AN OYSTER SAUCE INFUSED WITH GINGER, LEMON,
CHERRY TOMATOES AND SWEET CHILLI SAUCE.

BAKED SALMON FILLET WITH KING PRAWNS AND
SHALLOTS, FLAVOURED WITH PROSECCO AND SERVED IN
A CREAMY SAFFRON SAUCE.

SEARED MONKFISH MEDALLIONS WITH MUSSELS AND
CLAMS IN A MARINARA SAUCE WITH TOASTED SOURED
DOUGH BREAD.

SEARED COD FILET IN A TOMATO, GARLIC, OREGANO,
OLIVES SAUCE. TOPPED WITH BASIL AND LIME CRUST.
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GRILLED SIRLOIN STEAK SERVED WITH GRILLED TOMATO AND PORTOBELLO MUSHROOM.

GRILLED RIBEYE STEAK ON THE BONE SERVED WITH GRILLED TOMATO AND PORTOBELLO MUSHROOM.

GRILLED FILLET STEAK SERVED WITH GRILLED TOMATO AND PORTOBELLO MUSHROOM.

BEEF FILLET, CHICKEN PARFAIT ON PORTOBELLO MUSHROOMS WITH MARSALA & RED WINE JUS
TOPPED WITH TOASTED BREAD,

RACK OF YORKSHIRE LAMB IN A BASIL AND HERB CRUST, SERVED WITH A RED WINE JUS.

ROASTED DUCK BREAST WITH HONEY AND FLAKED ALMONDS, FLAMED WITH MARSALA WINE.

VEAL ESCALOPE PAN FRIED AND TOPPED WITH PARMA HAM AND FIOR DI LATTE
MOZZARELLA CHEESE. SERVED WITH NAPOLI SAUCE ON THE SIDE.

VEAL ESCALOPE SAUTEED WITH MUSHROOMS IN A CREAMY WHITE WINE SAUCE.

PEPPERCORN SAUCE
GARLIC BUTTER
DIANNE SAUCE

BLUE CHEESE SAUCE

BEARNAISE SAUCE
BAROLO & MUSHROOMS SAUCE
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FRESH MIXED SALAD LEAVES WITH VEGETABLES OF THE DAY, DRIZZLED WITH BALSAMIC GLAZE.

FRESH TOMATO SLICES WITH RED ONION, BASIL, OREGANO, AND EXTRA VIRGIN OLIVE OIL.

ROCKET SALAD LEAVES WITH SHAVED PARMESAN AND CHERRY TOMATOES,
DRIZZLED WITH BALSAMIC GLAZE & BASIL OIL.

THINLY SLICED STRIPS OF DEEP FRIED COURGETTE.

PETIT POIS PEAS SAUTEED WITH ONIONS AND PANCETTA.

SAUTEED NEW POTATOES WITH ROSEMARY AND ONION.

SAUTEED SPINACH IN A CREAMY GARLIC BUTTER.

THIN CUT SKIN ON FRIES.

TENDERSTEM BROCCOLI SAUTEED WITH FRESH CHILLIES.

THIN CUT SKIN ON FRIES WITH PARMESAN AND TRUFFLE OIL.

GLUTEN FREE VEGETARIAN VEGAN CONTAINS NUTS
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