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You should always nform a sevior member of staff of any dietary requirements including alleraies & intolerances.

ANTIPASTI

OLTVE MISTE(V) 4.95
mixed olives

POMODORO BREAP(V) 10.25
thin crust pizza base bread topped
with tomato sauce & garlic

CAPRESE BURRATA (V) 10.25
towmato, imported burrata, basil and sea salt

POLPETTE 10.25
home made pork meatballs in tomamto sauce topped
with parmesan and fresh basil
additional option: toasted ciabotta +1.95

TRICOLORE (V) 10.95
tomato, imported buffalo mozzarella, avocado,
basil and sea salt

PASTA

PENNE all ARRABBTIATA (V) 17.65
cherry tomato, garlic & chilli in tomato sauce

RAVIOLT POMOPORO (V) 17.495
pasta filled with ricotta and spinach, cherry tomato
and garlic in tomato sauce with a dash of cream

TAGLIATELLE POLPETTE 1645
home wade pork meatballs, mushrooms and Nduwa
W tomato sauce

TAGLIATELLE VERDURE (V) 1%.45
courgette, spinach, cherry fomatoes avd garliciv tomato saunce
with dash of cream + buffalo wozzarella added after

GNOCCHT QUATTRO FORMAGAL 18.45
potato dumplings, goat cheese, gorgonzola, parmesav,
mozzarella and garlic n cream sauce

RISOTTO FUNGHT (V) 18.45
mushrooms, garlic and parsley i butter and parmesan saunce
optional addition: chicken pieces + 3.95

RISOTTO ZAFERRANO (V) 12.75
arborio rice, artichoke hearts, asparagus and saffrow in
butter and parmesan

GNOCCHI RUSTICA 19.75
potato damplings, Ttalian sausages, N'dwa, cherry tomatoes
& garlic i tomato sance and a dash of cream

SPAGHETTI PESANTISSIMO (V) 1%.75
tender stem broceoli, courgette, asparagus and chill
optional additions:

*(added after) burrata Pugliese + 2.5
*(added after) buffalo mozzarella + 3.95

PENNE CHICCHI RICCHT 1275
chicken pieces, mushrooms and garlic v cream sauce

MELANZANE PARMIGIANA 12.25

lavers of fried anberagine, mozzarella, tomato sauce oregavo,

basil and parmesan baked v our pizza oven

STRISCE di POLLO 12.25
mivi chicken strips v a crispy salt and pepper coating

CALAMART FRITTI 15.25

pineapple-cut squid pieces v a crispy salt and pepper coating

MOZZARELLA BREAD (V) 16.25

thiv crust pizza base bread topped mozzarella and garlic

GAMBERONT alla MUGNATLA (vo shell) 18.25
pav fried prawns n rich but+ter, garlic, chilli
cherry tomato and lemon sauce
additional option: toasted ciabatta +1.95

PENNE al PISTACHIO PESTO (V) 12.75
homemade pesto made with pistachio, fresh basil,
garlic, EVOO, parmesav, sea salt, and ground pepper
with a touch of cream
optional addition: chicken pieces + 3.95

RISOTTO VEGETERIANO (V) 1675
asparagus, conroette, tender stem broceoli, garlic,
butter and parmesan
optional addition: chicken pieces + 3.95

TAGLIATELLE SALSICCE ¢ BROCCOLT 1%.495
Ttaliav sansages, tenderstem broceoli, cherry
tomatoes, garlic & chili v buttery parmesan saunce

TAGLIATELLE PRIMAVERA (V) 1245
mushrooms, artichoke heart, asparagus and
kalamata olives v cream sauce

RISOTTOROSSO 1%.95
arborio rice, chicken pieces, N'duja and spinach
touch of tomato saunce

SPAGHETTT alla BOLOGNESE 10.65
spaghetti classic with bolognese sauce

LASAGNE 14.95
lavers of flat pasta, bologuese, mozzarella, parmesan
and bechamel

TAGLIATELLE MARINARA 21.45
(without shell)
sduid, mussel meat, octopus and
prawvs, in tomato marinara sauce

TAGLIATELLE GAMBERONT 21.45
(without shell)
prawns, cherry tomato, garlic, butter and
parsley in fomato marinara sauce

PIZZE

CROCANTISSIMO 12 inches

MARGHERLTA (V) 1795
tomato, basil & wmozzarella
* or with vegan mozzarella instead

POLPPETINE 1095
nowme made pork meatballs, spinach, mozzarella
fomato and ot honey

FIORENTINA (V) 19.45
tomato, spinach, Kalamata olives, eag & mozzarella

PLZZA N'DUTA (no wmozzarella) 1%.95
N'dwja, tomato sauce, pepperoni,
optional additions:

*(added after) burrata Pugliese + 2.95
*(added after) buffalo mozzarella + 2.95

NAPOLT 1%6.45
tomato, anchovies, kalamata olives, capers & mozzarella

HOT AMERTICANA 18.95
pepperon, chilli, tomato & mozzarella

QUATTRO FORMAGGT (V) 14.25
towmarto, @or@omolm, goats’ cheese, mozzarella, parmesan

MTELE CALDO 19.25
hot hovey, pepperovi, goat cheese, mozzarella avd tomato

SECONDI

INSALATA 24.095
rocket leaves, tender stem broceoli, Kalamata olives,
Vine ripen tomato, sea salt and EVOO additional option:
sea bass or salmon or chicken milavese

TAGLIATA di MANZO (cooked medium) 24.95
sliced ribeye steak topped with rockets leaves, cherry tomato
and shaved parmesan drizzled with EVOO and balsamic glaze

MILANESE di POLLO 24.95
pav fried breaded chicken breast with spaghetti pomodoro

AGNELLO COTTO LENTAMENTE
IN SALSA PT MENTA 24.95
slowly cooked lamb shavk v mint sauce served
+ buttery mashed potato

COTTO19.25
ham, mushrooms, Kalamata olives, garlic, mozzarella
& tomato

CARCIOFI e FORMAGGL di CAPRA (V) 14.25

artichoke, goat cheese, Kalamata olives, mozzarella & tomato

BIANCO (V) (vo tomato) 194.45
asparagus, gorgonzola, red ovion and mozzarella

PARMA HAM & RUCOLA 10.45
mozzarella and tomato added after
(parmalnam, rocket and cherry tomatoes)

VEGETERIANA (V) 20.45
tender stem broceoli, artichokes, asparagus,
spinach, wmozzarella and +omato
* or with vegan mozearella instead

SOTTA 2145
chickew, pepperovi, Ttalian sansages, mozzarella,
+tomato and chilli

QUATTRO STAGLIONT 21.45
mushrooms, pepperoni, imported Ttalian
ham, artichokes, mozzarella & tomato

SPLGOLA 24495
pan fried sea bass fillet in buttery cherry tomato
levon sauce served + frewch fries

SALMONE AVOCADO 2545

pav fried salmon topped with avocado v buttery
cherry tomato and lewmon sauce + wmashed potato

WMILANESE di POLLO 2.6.95

pav fried breaded chicken breast with pewie arrabiata

BRANZINO 27495

pan-fried sea bass fillet topped with prawns, cherry

tomato lemon sauce served + tender stewm broceoli

MILANESE di POLLO 295

pan fried breaded chicken breast with spaghetti bolognese

CONTORNI

Ciabatta 1.95
French Fries 545
Washed Potatoe 5.95

Tender Stewm Broceoli .95

Tomato & Red Onion Salad 7.95
tomatoes, red onion and basil
+ pomogravate dressing

Rocket Salad 7.95
rocket leaves, shaved parmesan
+ pomegranate dressing
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VINI BIANCHI VINI ROSSI

alcohol precevtane may vary due to availblity of the products. We recommend
that vou check with vour server before ordering the wine

DOLCI
KIDS PERCY PANDA TOY 5 TARTUFO PISTACCHIO 5.5 HOUSE WHITE (12.5%) HOUSERED (127%0)
P PAN .00 FO T 50
vawilla ice cream a heart of pistachio cream surrounded by @llass 126‘/”[[ 5@‘6 @[[“55 125“": ECO‘E
pistachio @@lm—o, all rolled in a coating of 9 311551;155ng| E'\%EE 9 ;S:szsgnvml £1%065
VANTLLA TCE CREAM 550 praline hazeluts and pistachio Bo-H'I@ S £2‘5 20++[6 e £zé
one SCooP TORTA PELLA NONNA .50
short pastry and lemon flavoured patisserie PINOT GRIGIo (127%) MONTEPULCTANO D'ABRUZZO, (13.57%)
PISTACHIO TCE CREAM 550 cream covered with pine nuts and alimends glass 125ml £? glass 125ml £49
one Scoop TTRAMISU %.00 glass 175ml £10 glass 175ml £12
layers of mascarpone cream, rum, coffee glass 250ml £12. glass 250wl £14
TARTUFO CLASSICO 550 soaked finger biscuits and cocoa powder bottle 75¢l £20 bottle 75¢! £36
zabaglione cream centre surrounded by :
thovolate aelato and caramelized hazel AFFO&ATi al C”?ngﬁfri?‘ﬁcfﬁn Gﬁ%?d 10,00 GAVI DT GAVT (12.5%%) CHIANTI (12%)
nut topped with cocoa powder one s Tl/? ; l/]a-l:l £ \‘/] ” Zs r@g:fP glass 125ml £10 glass 12.5ml £a9
Wi shot of hot esp glass 175ml £12 glass 175ml £12
glass 250ml £14 glass 250ml £14
bottl [ £
BEVANDE ottle 75¢ 39 bottle 75¢l £36
ROSE CANNONAURISERVA (14%)
ESPRESSO 375 PINOT GRIGIO BLUSH, (127%) bottle 3750 £25
POUBLE ESPRESSO 4.45 glass 125ml £2 bottle #5¢l £4D
CAPPUCCINOG 4.95 glass 175ml £10
- 0 4. lass 250ml £12
Aiﬁi’; " 0; 4 80++l@ 25l £30 AMARONE VALPOLICELLA (12%)
AMERICANO 4.45 bottle 27.5¢l £40
SPARKLING WINE bottle #5¢l £60
NG ISR e B VINO SPUMANTE PROSECLO, (10.5%)
PEPPER WINT TEA 2.45 e 200 BAROLO (14
bottl [ £
GREEN TEA 345 ottle 75¢ 22 bottle 75¢1 £60

HOT CHOCOLATE 545

BEVANDE FREDDE

Crodive (175 wml) .95
Fever-Tree Lemonade (200 wl) 2.95
Fever-Tree Ginger Ale (200 wml) 3.95

Apple Juice (200 wl) 3.45
Limonata (320 wl) 3.95
Aravciata (330 ml ) 3.95
| | » » » _ » » Stll Water (500 wl) 4.45
Sl Pl e e e S 20 43

thoroughly as we can the ingredients we use in our dishes, we caniot guarantee that traces of Coke Zero (320 ml) 4.45
allergevic food never occur. This is due +o the nature of our kitchew setup and food equipment
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4

: ~ o S Diet Coke (220 ml) 4.45
during preparation. We use celery, cereals containing glutew, crustaceavs, egas, fish, lupin, milk,

molluses, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites, and nats, o name Coke (320ml) 4.45

a few. We do vot accept respovsibility should any traces of allergenic foods be present in our Peroni 0% (320 wl, alcohol free) ¢.45
dishes. Please exercise your discretion. Olives may cowtain stones. Fish, meat and seafood dishes :

may contain bones or shell particles. All dishes may contain items not mentioned i the menu Woretti (320 ml) ¢.45

description. The sale of alcohol is for whew accompanied by food, using a credit card. We canvot

Aperol Spritz 1295
serve alcoholic beverages to persons under 1% vears of age; proof of age may be required.

prosecco, aperol, splash of sparkling water



