
 
 

Starters 
Deep Fried Prawns Skewers with coconut 

and sesame seeds   
Sweet and Sour sauce   

£9,50  
 

Deep Fried Zucchini and Sweet Potatoes    
£6,90 V 

 
Tuna Tartare with avocado and  

crispy shallot 
£11,00  

  
Burrata & Tomato Caprese  

Basil Dressing     
£9,00 

 
Burrata Parma Ham  

Pineapple and Pomegranate  
£11,50 

  
Beef Carpaccio with Castelmagno cheese  

and fresh truffle    
£12,00  

  
Aubergine Parmigiana  

£7,90 V 
  
 
                                  

  

 

 
 
 
 
 
Our menu contains allergens. 
If you suffer from a food allergy or intolerance, 
please let a member of the restaurant team know upon 
placing your order, however we cannot fully guarantee 
that the food in this premises will be free from 
allergens. 

 

Home Made Pasta, Risotto 
Squid Ink Risotto with baby squids and  

a grey mullet bottarga  
£ 16,50 

  
Green Risotto with Spinach and a  

creamy stracchino cheese   
£12,80  V 

  
Homemade fresh pasta (Sunflower shaped) filled 

with asparagus and mascarpone cheese  
in a juicy saffron sauce   

£16,00 
 

Homemade fresh tagliatelle pasta with duck ragù  
& pecorino cheese  

£15,00 
   

Homemade fresh Potato gnocchi clams and scallops    
£18,00  

 
Spaghetti carbonara sauce artichokes and guanciale    

£14,00 
 

Paccheri pasta with aubergine, taggiasche olives 
and basil  
£12,50  V 

    
 

Pizza 
( LOG)  Buffalo Mozzarella, Baby Plum Tomato,  

Rocket and Parmesan flakes 
£18,00 

 
Lobster Spring Onions & Spinach and  

Baby Plum tomato  
£27,00 

 
Four British Cheese, Honey and House Marmalade 

£23,00 
 

Mixed Wild Mushrooms and Fresh Seasonal Truffle  
£23,00 

 
 

 

Main Course Fish 
Baby Squids, Calamari rings, Prawn tails  

Mixed Fried   
£22,00 

  
Spicy pan fried Gamberoni in a Pinot white  

wine sauce   
£19,50 

  
Seabass fillet in a clams and squids  

guazzetto sauce  
£18,50 

  
  
 

   
 

Main Course Meat              
Half Seasoned roasted cockerel with  
new potatoes  and mixed green vegs 

 £14,00 
 

Roasted Piglet with new potatoes and  
mixed green vegs  

£18,50 
    

Sirloin Beef Tagliata with fresh seasonal  
truffle and parmesan flakes     

£20,50 
 
  
 

          
 

 
 
 
 

 
 
 
 
 

 

Homemade Dessert 
Cake of the Day   

 £8,00 
 

Tiramisù   
£8,00  

 
Madeleines and our homemade Ice Cream    

£8,50  
   

Profiteroles al cioccolato bianco     
£7,50  

  
  

     
 

 
 
 
 

Side Dishes 
Roast New Potatoes V 

£4,50 
  

All Green Salad V 
 £3,50 

 
Mixed green salad and cherry tomatoes    

V £4,00 
  

Mixed stewed pepperoni salad  
with capers V 

£5,50 
 

Mixed Green Veg V 
£4,50 

 
 

 
 
 
 
 
 
 
 

 
 

                                                                         Our Prices 
All prices are inclusive of VAT 

A discretionary service charge of 12.5% will be added to  
the total bill 

 

 


