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Monday to Thursday: 12.00 - 15.45
2 COURSES £17.95/ 3 COURSES £20.95

ANTIPASTI

RANCINA A CARNE
eep fried sicilian rice ball stuffed with beef and pork
ragout, peas, cacio e pepe sauce.

URRATA CREMA DI PANE E POMODORI SECCHI (V)
Burrata from Puglia, cream of bread, EVO, garlic, sun
dried tomatoes and maldon salt, served with gattiau
crispy bread.

LASAGNA FRITTA
Signature deep fried lasagne bites, served with Napoli
sauce.

CAPONATA (VG)
Slow cooked sweet and sour aubergines, celery, olives,
capers and tomatoes.

ZUPPA DEL GIORNO (V)
Homemade soup of the day, served with a slice of
bread.

COZzZE Al POMODORINI
Shetland mussels, garlic, chillies, cherry tomatoes, and
fresh parsley, served with garlic bread.

FRITTURA DI PARANZA
Deep fried squid, king prawns and white baits, served
with tartare sauce.

ESSERTS

TIRAMISU’ CLASSICO
Coffee soaked savoiardi, mascarpone mousse.

~_  STICKY TOFFEE PUDDING
Homemade sticky toffee pudding, served with toffee
sauce and_vanilla ice cream
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\ XMAS LUNCH MENU

Friday to Sunday: 12:00 - 15.00
2 Courses - £20.95, 3 Courses - £23.95

MAINS

NAPOLI

PACCHERI O’ RRAU NAPOLETANO

Tube shaped pasta with slow cooked tomato,
sausages, pork ribs and beef rib ragout.

OLBIA

LINGUINE COZZE E SALICORNIA

Linguine pasta, garlic, chillies, Shetland mussels,
samphire’s.

TACCHINO
Turkey breast roulade, stuffed with onion and sage,
chipolatas, baby vegetables and potatoes, turkey jus.

RICCIONE

CAPPELLACI CON RICOTTA E SPINACI

Homemade stuffed pasta parcels, with ricotta, spinach,
parmesan, cooked in a butter and sage sauce, served
on a bed of pork and beef ragout.

PALERMO (£3 SUPPLEMENT)

LINGUINE Al GAMBERI E LIMONE

Linguine pasta, king prawns, garlic, chillies, cherry
tomatoes sauce, finished with lemon zest and olives
powder.

SALMONE (£3 SUPPLEMENT)
Pan seared salmon fillet, served with grilled asparagus,
horseradish sauce.

REGGIO CALABRIA

REGGIO CALABRIA MAFALDINE ARRABIATA

Ribbon shaped pasta, confit garlic and chillies, Napoli
sauce, topped with cacio e pepe sauce.

POLLO ALLA MILANESE (£2 SUPPLEMENT)
Pan fried breaded chicken breast, served with bucatini
pasta in a Napoli sauce.

TRENTO

RISOTTO Al FUNGHI SELVATICI E TARTUFO

Carnaroli rice, wild mushrooms, truffle sauce, butter
and parmesan.

Please let us know when booking if you suffer from any food allergies.

Unfortunately we cannot guarantee that our kitchen will be free of peanut or nut traces.

Gluten free pasta is available upon request.




