GROUP MENU

£24.90 - 8 people and above

Starters

Main

ZUPPA DEL GIORNO (V)

FILETTO AI TRE PEPI (£5 SUPPLEMENT)
Scottish beef fillet with a green, pink and
black pepper sauce, served with chips.

Homemade soup of the day.

COZZE AL LIMONCELLO

Mussels with chillies, garlic and limoncello
sauce. Served with garlic bread.

LASAGNA FRITTA

TAGLIATELLE AL POLLO

Pasta, chicken breast, baby spinach, sun dried
tomatoes, touch of cream.

POLLO ALLA MILANESE

Deep fried lasagna.

Breaded chicken breast, pan fried with garlic and
rosemary and served with spaghetti Napoli or chips.

CAPONATA (V)

Slow cooked sweet and sour aubergines, capers,
tomatoes, celery.

TAGLIATELLE AL RAGU DI AGNELLO

UOVO SL (V)

LINGUINE ALL’ ASTICE (£5 SUPPLEMENT)

Deep fried breaded free range egg, leeks and fried
onions, parmesan fondue.

ARANCINE DI SALSICCIA E MOZZARELLA

Tagliatelle with slow cooked lamb shoulder ragout.
Linguine pasta, half a lobster, cherry tomatoes
and lightly spiced shellfish sauce.

RAVIOLI SALERNITANA (V)

Sicilian rice balls filled with Italian sausage,
’nduja spicy sausage and mozzarella cheese
with parmesan fondue.

Home made pasta parcels, stuffed with
buffalo mozzarella, ricotta and lemon zest.

BRUSCHETTA POLIPO E CREAMA DI CECI
(£4 SUPPLEMENT)

Mozzarella, goat’s cheese, pecorino,
honey and walnuts.

4 FORMAGGI PIZZA (V)

Chargrilled sourdough Italian bread with
sliced grilled octopus and chickpeas puree.

BOSCAIOLA

INSALATA DI GRANCHIO, BURRATA E
ACCIUGHE

NASELLO AL PORRO

Crabmeat salad, Burrata di Puglia,
Siracusan anchovies.

Italian sausage, smoked scamorza cheese,
cream of porcini mushrooms and mozzarella.
Pan fried hake, leek sauce with saffron
and potato puree.

LINGUINE AL PESTO DI ZUCCHINE (V)

Linguine pasta with home-made courgette pesto,
burrata and breadcrumbs.

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.

