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Bruschetta alla Siciliana £8.95
Confit cherry tomatoes, stracciatella, crispy serrano ham
served on rustic bread.

GI,V and Vg option.

Polpette

Homemade meatballs in a tomato sauce served with
croutons.
Gf option.

005

Maiale al Marsala £10.95

Slow cooked pork cheek in a Marsala reduction served

with sweet potato pure and crispy serrano ham.

Frittura di pesce £12.95

Mix of calamari,whitebait and fish of the day breaded

with durum flour and deep fried, served with

mixed salad and alioli.

Gamberi all’aglio £10.95

King Prawns with garlic parsley and white wine reduction.

Filetto di Manzo £32.95

8 oz Welsh fillet steak complimented in a reduction of Nero
d’Avola wine and served with perlas roast potatoes glaze baby
carrot and mushrooms.

Add £3,50 for 2 king prawns.

£28.95

10 oz Ribeye steak served with glaze baby carrots, portobello
mushrooms, perlas roast potatoes and peppercorn sauce.

Bistecca al pepe

Stinco di Agnello al rosmarino £24,95

Slow cooked lamb shank with caramelised onion gravy served
with mash potato and scasonal vegetables.
Pollo al gorgonzola I

Oven baked chicken breast stuffed with mushroom duxelles
wrapped in smoked streaky bacon served with Gorgonzola
sauce, seasonal vegetables and roast potatoes.

Patatine fritte £3.95
Chips.

Patate al forno £3.95
Roast potato with goose fat,garlic and herbs.

Vegetali £4,95
Sauteed season vegetables.

Insalata £3.95
Mix salad dressed with olive oil and vinegar-.

Linguine alla marinara

Mix of mussels, king prawns and clams in a rich tomato sauce.

Gf option.

Lasagna

Homemade lasagna layered with bolognese sauce and
bechamel and grana padano.

Ravioli ai funghi &
Homemade ravioli in creamy sauce with Portobello

mushrooms,pecorino Romano and toasted almonds.
Vegan option.

Spaghetti ala Carbonara

Sautéed guanciale creamy egg yolk and pecorino Romano.

Gf option.

Spaghetti con polpette di carne

Home made tomato sauce wiith meatballs and grana padano.

Gfoption.

Spigola in salsa di mare
Seca bass fillet cooked in a creamy seafood sauce with
samphire, mussels, clams ,prawns served with secason
vegetables and roast potatoes.

Nasello con vongole in salsa verde

Halke fillet in green mojo sauce with clams, served with perlas
roast potatocs.

Salmone in salsa Aurora

Pan fricd Scottish salmon fillet in a bed of salsa Aurora served
with mushy peas, mussels, prawns and roast potatoes.

Cestino di pane
Bread basket served with salted butter.
Focaccia
Rosemary foccacia served with extra virgin olive oil &
balsamic vinegar
Panc all’'aglio
Garlic bread
Olives

add cheese for £2

£18.95

£17.95

£17.95

£18.95

£24,95

£20,95

£22,95

£4,95
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£4,95
£3,95



