
Antipasti 
Minestrone (v)

Traditional Italian mixed vegetables soup

Capesante & pancetta 
Pan seared Rye Bay scallops,pea purée & crispy pancetta

Bruschetta al pomodoro (v) (vg) 
Toasted Altamura bread with fresh chopped tomatoes, garlic, red onion & basil

Arancinetti Siciliani  (n)
Bolognese sauce, mozzarella cheese & peas Sicilian breadcrumb-coated rice balls on a bed of

tomato sauce
 

Secondi
Spigola alle mandorle ﻿(n)

Pan-fried seabass fillet, saffron seafood voluté,roasted new potatoes,
green beans & almond flakes

Pollo ai peperoni ﻿
Pan roasted chicken breast,’Nduja,tomato sauce roasted peppers &

roasted new potatoes 

Vitello al vino bianco ﻿
Veal chop, white wine, bone marrow & herbs sauce, skinny fries & chicory

Italian style spaghetti carbonara 
Pancetta, free range egg, Parmesan & pecorino cheese, black pepper 

Saccottini di pera & formaggio (v,n)
Pear & goat’s cheese ravioli,brandy & pistacchio cream

Dolci
Tiramisù

Homemade Italian sponge cake soaked in coffee with powdered chocolate,
 brandy & mascarpone cheese

Torta cioccolato & nocciole (n)
Italian chocolate & hazelnut sponge cake with vanilla ice-cream 

Semifreddo alle mandorle (n,gf) ﻿
Homemade nougat ice-cream, warm chocolate sauce & crushed almonds 

Sample menu subject to change

Two course £35, three course £39 per person 


