
 

 
 
 
 
 

 

 
 

 
 
 

 

 
 

PLEASE ASK FOR OUR VEGAN MENU 
 

PLEASE INFORM STAFF OF ANY 
FOOD ALLERGIES & INTOLERANCES    

   
  VEGETARIAN [V] NUTS [n]    

 
 
 

B R E A D  +  O L I V E S   
 

OLIVES [V]                                                                     4     
KALAMATA BLACK + MARINATED GREEN OLIVES                                                      
PANE [V]                                                                     4.5 
BREAD, MARINATED OLIVES, EVO + BALSAMIC  
WARM FLATBREAD + DIPS [ASK FOR V OPTION]           6.5 
TARAMASALATA, BABA GANOUSH, HUMMUS + BASIL OIL   
 

 

GARLIC BREAD HAND STRETCHED [V]                       6.5            
WITH MOZZARELLA [V]                                                   7.5 
MOZZARELLA, ‘NDUJA, HONEY, PARMESAN .                       8            
MOZZARELLA, TRUFFLE OIL, PORCINI DUST, PARMESAN [V]      8                                                            
MOZZARELLA, BASIL OIL, PISTACHIO, RED PEPPER FLAKES [V] 8.5  
   

 

B R U S C H E T T A  
 
CHERRY TOMATO [V]                                                    7 
DICED TOMATOES, GARLIC, EVO. OREGANO, BASIL 
TAPENADE  [V]                                                          7.95  
MOZZARELLA, CHILLI JAM ON KALAMATA OLIVE TAPENADE  
GRANCHIO                                                               9.95 
FRESH CRAB, WARM NEAPOLITAN FRIARIELLI, AIOLI 

MUSHROOM [V]                                                             7 
PAN FRIED MUSHROOMS, GARLIC, CHILLI FLAKES, WHITE 
WINE, OLIVE OIL, PARSLEY 
NEAPOLITAN FRIARIELLI [V]                                      7.95  
WILD BROCCOLI FRIARIELLI, HUMMUS, TAHINI, DEEP FRIED 
SPRING ONIONS + FRESH CHILLI 

 

A N T I P A S T I 
 
ARANCINI OF THE DAY                                              8.5 
CRISPY FRIED + STUFFED RISOTTO BALLS WITH SAUCE 
MINI MEZZE                                                                 9.5 
HALLOUMI, LOUNTZA HAM, LOUKANIKO SAUSAGE, PITTA, 
TARAMASALATA, CUCUMBER, TOMATOES + PICKLED CHILLI  
BURRATA, MELON + PROSCIUTTO                            11.5 
HONEYDEW + SAN DANIELLE PROSCUITTO WITH DRESSED 
ROCKET + PARMESAN 

 
POLPETTE                                                                     9.5 
PORK + BEEF MEATBALLS IN A TOMATO RAGU SAUCE 
CALAMARI CON ZUCCHINI A SCAPECE                   11 
CRISPY SQUID, FRIED, MARINATED COURGETTES + AIOLI 
SMOKED SALMON WITH PRAWNS                           11.5 
MARIE-ROSE SAUCE + ROCKET 
CHILLI KING PRAWNS                                               12.5 
PAN FRIED PRAWNS, BUTTER, GARLIC, CHILLI + BREAD

 

P I Z Z A

MARGHERITA [V]                                                        13 
BUFFALO MOZZARELLA, BASIL, TOMATO SUGO, PARMESAN 
MELANZANE MEZZE [V]                                            14.5                                     
AUBERGINES, FETA, MINT, FRESH CHILLI, OLIVES, TOMATO 
SUGO, OREGANO, SESAME SEEDS, FINISHED WITH HUMMUS 
THIN WHITE DUKE [V] RETURN OF THE THIN WHITE DUKE  15.5 

THINLY SLICED PEAR, PORCINI, WILD MUSHROOMS, 
SMOKED SCAMORZA CHEESE, MASCARPONE + TRUFFLE OIL 
PEPPERONI + HOT HONEY                                       15.5 
SMOKY PEPPERONI, HOT HONEY, FIOR DI LATTE 
MOZZARELLA, PARMESAN, TOMATO SUGO 
MEDITERRANEAN                                                      15.5 
HALLOUMI, LOUKANIKO SAUSAGE, SMOKED HAM, FIOR DI 
LATTE, KALAMATA OLIVES, OREGANO, TOMATO SUGO 
 

CALZONE NAPOLI                                                    15.5 
NAPOLI SALAMI, RICOTTA, PARMESAN, MOZZARELLA, 
TOMATO SUGO, BLACK PEPPER, BASIL 
PICCANTE                                                                 16.5 
SPIANATA SALAMI, SMOKY PEPPERONI, ‘NDUJA, 
FIOR DI LATTE MOZZARELLA, PARMESAN, TOMATO SUGO 
GORGONZOLA E FICHE [ V OPTION 13 ]                  16.5  
PROSCUITTO, GORGONZOLA PICCANTE + STICKY FIG,  
FIOR DI LATTE, BALSAMIC SYRUP, PARMESAN            
PEKING DUCK                                                           16.5 
CRISPY DUCK, HOI-SIN SAUCE, SMOKED CHEESE,  
SPRING ONION + CUCUMBER 
CHORIZO CON BURRATA                                       16.95 
CHORIZO, SPICY ‘NDUJA SAUSAGE, TOMATO SUGO,  
PARMESAN, SET WITH FRESH BURRATA + CHILLI JAM

 

 

   I T A L I A N   +   M E D I T E R R A N E A N    K I T C H E N..   
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R I S O T T O 
 
RISOTTO CON FUNGHI [V]                                              15 
MUSHROOM RISOTTO WITH PORCINI, ONION, GRANA 
PADANO CHEESE + SHAVED PARMESAN  

 
RISOTTO AI GAMBERI                                             18.5 
BABY PRAWNS + KING PRAWNS, WINE, GARLIC, DATTERINI 
TOMATOES, BROTH + HINT OF CHILLI

 

P A S T A 

RIGATONI AUBERGINE [V]                                     15.95 
DEEP FRIED AUBERGINES, DATTERINI TOMATOES, GARLIC, 
BASIL, MOZZARELLA, PARMESAN 
LINGUINE BOLOGNESE                                          15.95 
BEEF MINCE, RED WINE + TOMATO RAGU, PARMESAN 
CAVATELLI SALSA ROSA                                        16.95  
FRESH PASTA SHELLS, ROASTED CHICKEN, SMOKY SAUSAGE 
PEPPERS, ONION, SUGO, WINE, PARMESAN, MASCARPONE 
LINGUINE CARBONARA                                        16.95 
DICED PANCETTA, PECORINO + PARMESAN, EGG, CREAM, 
BLACK PEPPER  
LINGUINE POLPETTE                                               16.95 
BEEF + PORK MEATBALLS, TOMATO RAGU, PARMESAN  
 

RIGATONI SALSICCIA                                          16.95 
FRESH ITALIAN SAUSAGE, PORCINI MUSHROOMS, ONIONS, 
DATTERINI TOMATOES, CREAM, PARMESAN 
LINGUINE ALLE VONGOLE                                     18.5 
FRESH CLAMS, WINE, GARLIC, CHILLI, TOMS, OLIVE OIL 
RIGATONI AL GRANCHIO                                    18.95 
FRESH CRAB, BRANDY, DATTERINI TOMATOES, HINT OF 
CHILLI, CREAM, ROCKET, PARMESAN 
LINGUINE GAMBERONI                                         18.95 
KING PRAWNS, GARLIC, WINE, CHILLI, DATTERINI TOMATO 
CAVATELLI CON GAMBERI E PISTACCHI            18.95 
KING PRAWNS, PISTACHIOS, SPIANATA SALAMI, GREEN 
PESTO, CHILLI, WINE, DATTERINI TOMATOES 
       

GNOCCHI ALLA SORRENTINA [V] 14.5 
POTATO GNOCCHI, TOMATO SUGO, BASIL, PARMESAN, BUFFALO MOZZARELLA, GRISINI BREADSTICK 

 
 

F I S H
 
GAMBERONI SALAD                                               21.5 
GARLIC KING PRAWNS, AVOCADO, PINE NUTS,  
HONEY MUSTARD DRESSED LEAVES + PARMESAN  
FRITTO MISTO                                                         24.95 
DEEP FRIED COD, KING PRAWNS + SQUID WITH ROSEMARY 
SEA SALT FRIES, SALAD + MAYO 
BRANZINO                                                             19.95 
GRILLED SEABASS FILLET, SPINACH, BABY POTATOES, 
LEMON BUTTER SAUCE 
 

 
SPIGOLA NAPOLITANA                                        21.95 
SEABASS FILLET, LINGUINE, MUSSELS, WHITE WINE, GARLIC,  
LIGHT DATTERINI TOMATO SAUCE 
MERLUZZO MARINARA                                         21.95 
COD LOIN, DATERINI TOMATOES, GARLIC, WINE, OLIVES, 
CAPERS, ANCHOVY, PARSLEY, BABY POTATOES 
SICILIAN ZUPPA DI PESCE                                     24.95 
KING PRAWNS, MUSSELS, SQUID, GARLIC, WINE, DATTERINI 
TOMATOES, FENNEL + CORIANDER SEEDS. GRILLED BREAD 

                                                     ADD CAVATELLI PASTA 4 
 

M A I N S
 
 
PARMIGIANA DI MELANZANE [V]                          16.5 
SLICED AUBERGINES, TOMATO SUGO, MOZZARELLA, BASIL 
OIL, PARMESAN, SMOKED SCAMORZA CHEESE, ROCKET  
CHICKEN SOUVLAKI                                               18.5 
GRILLED CHICKEN SKEWERS, OREGANO, GREEK SALAD, 
PILAFI RICE, TZATZIKI + FLATBREAD  
SPECK CHICKEN                                                     21.5 
CHICKEN BREAST, SPECK HAM, MUSHROOMS, WHITE WINE, 
CHEESE, CREAM, PILAFI RICE 
POLLO FUNGHI                                                       21.5 
CHICKEN BREAST, WILD MUSHROOMS, ONIONS,  
WHITE  WINE, CREAM + ROSEMARY POTATOES 
POLLO AL LIMONE                                                  21.5 
THINLY SLICED CHICKEN BREAST IN A WHITE WINE, BUTTER 
AND LEMON SAUCE. SERVED WITH ROSEMARY POTATOES 
 

 
ITALIAN LAMB SKEWERS                                         22.5 
GRILLED LAMB, SMOKED PANCETTA, RED PEPPERS, GARLIC 
HERB MARINADE + PECORINO CHEESE MASH                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                 
KLEFTIKO                                                                23.95 
SLOW COOKED LAMB SHANK, RED WINE, TOMATOES, 
ONIONS, HERBS + MINT PILAFI RICE, GREEK SALAD 
COSTATA DI MANZO                                              29.5 
12OZ RIB-EYE STEAK, ROSEMARY FRIES, ROCKET + TOMATO  
FILLET STEAK                                                            34.5 
9OZ FILLET, ROSEMARY SEA SALT FRIES, ROCKET + TOMATO 
 

GORGONZOLA – CREAMY BLUE CHEESE SAUCE 3 
PEPPERED SAUCE – CREAMY BRANDY + PEPPERCORN 3 

 
RIB EYE + GAMBERONI                                          35.5 
12OZ RIB-EYE SET WITH KING PRAWNS IN GARLIC + PARSLEY 
BUTTER, ROSEMARY FRIES

 

S I D E   O R D E R S 
 

SKIN ON FRIES [V] ROSEMARY + SEA SALT 3 | ROSEMARY POTATOES [V] SEA SALT 3.5  
GREEK SALAD [V] OLIVE OIL DRESSING 7 | GRILLED HALLOUMI [V] CHILLI JAM 5 | FRIARIELLE [V]|DRESSED WILD GREENS 4 

SPINACI [V] GARLIC, CHILLI 3.5 | MELANZANE FUNGHETTO [V] AUBERGINES, GARLIC, DATTERINI TOMATOES, BASIL 4 
 

 


