
Antipasti 
LENTIL SOUP (V) (GF)
Traditional homemade lentil soup

COZZE AL PROSECCO (GF)
Mussels in garlic, chillies, pink peppercorn and 
prosecco sauce with garlic bread

PANCIA DI MAIALE (GF)
Slow cooked pork belly, apple and pancetta compote, 
apple gel

ARANCINETTE SALSICCIA
Deep fried rice balls stuffed with pork sausage 
mozzarella served with Gorgonzola fondue

BRUSCHETTA CLASSICA  (V)
Chargrilled sourdough Italian bread, cherry tomatoes, 
basil, EVOO

CARPACCIO DI SALMONE AFFUMICATO (GF)
Cured slightly smoked salmon, pink peppercorn, rocket 
and citronette

CAPONATA  (V) (GF)
Slow cooked sweet and sour aubergine, celery, olives, 
capers and tomatoes 
 
PORCHETTA ROMANA (GF)
Sliced cured pork meat served with capers mayo and 
parmesan crisp

Mains 

PACCHERI ARRABBIATA  (V) (GF)
Tube shaped pasta, garlic, fresh chillies, parsley, 
Napoli sauce

PACCHERI ALLA NORMA CON PECORINO  (V) (GF)
Tube shaped pasta, deep fried aubergines, garlic, fresh 
basil, Napoli sauce and grated Pecorino cheese 

RISOTTO CACIO E PEPE CON FICHI  (V) (GF)
Carnaroli rice, pecorino and parmesan sauce,  
figs chutney

MAFALDINE FUNGHI E SALSICCIA (GF)
Ribbon shaped pasta, Italian pork sausage, mix wild 
mushrooms and cream of truffle sauce

LINGUINE GAMBERI E LIMONE (GF)
Linguine pasta, king prawns, garlic, chillies, cherry 
tomato sauce, lemon zest and black olives powder

POLLO ALLA MILANESE
Breaded chicken breast, pan fried with garlic and 
rosemary, served with linguine Napoli or chips

SALMONE PANCETTATO (GF)
Fresh salmon cubes, cream of potatoes, sauteed leeks 
and crispy pancetta

TACCHINO DI NATALE
Turkey roulade served with cream of roasted carrots, 
chipolata sausage, roasted potatoes, chestnuts and  
jus reduction

PIZZA BABBO NATALE
Cranberry sauce, pancetta, mozzarella, chestnuts

PIZZA MARGHERITA (V)
Tomato and Pecorino cheese

Desserts 

STICKY TOFFEE PUDDING
Sticky toffee pudding with vanilla ice cream

TORTA DI CAROTE E NOCI (GF) (V)
Walnuts carrot cake

GELATO ALLA VANIGLIA (GF)
Three scoops of vanilla ice cream

XMAS LUNCH MENU

Monday to Thursday: 12:00 to 4:00 PM        Friday to Sunday: 12:00 to 3:00 PM      
2 Courses - £21.95, 3 Courses - £24.95                   2 Courses - £24.95, 3 Courses - £27.95

Tag us on 
Instagram

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. 

All (GF) can be served gluten free upon request. 

There is a discretionary service charge of 10% for tables of 5 or more.


