
Antipasti

Zuppa del giorno (v) 8.50
Chef’s homemade soup of the day

Pane & olive (v) (for two) 14.95
A selection of Italian breads & marinated Sicilian Nocellara olives 

 Prosciutto crudo & fichi  12.95
San Daniele 24 months cured ham, fresh figs & Port reduction

Bruschetta al pomodoro (v) (vg)  8.95
Altamura bread, chopped tomatoes, garlic, red onion & basil

 Zucca, burrata & nocciole (v)(n)(gf)  11.95
Creamy burrata cheese with honey-glazed roasted butternut squash, 

toasted hazelnuts, fresh basil & extra virgin olive oil

Arancinetti Siciliani  9.95
Crisp Sicilian rice balls filled with pork & beef ragù, 

tomato & basil sauce

Antipasto della casa (for two) 27.95
24 months aged San Daniele prosciutto, spicy Spianata Calabrese,

Pecorino cheese, Nocellara olives, warm rustic bread

Fritto misto (for two)  26.95
Deep-fried squid, whitebait, king prawns & homemade tartare sauce

Zuppa di cozze  12.95
Scottish mussels cooked with garlic, cherry tomatoes, 

white wine & chilli, served with Altamura bread

Cocktail di gamberi & avocado  14.50
Prawn, crayfish & avocado cocktail, breadsticks 
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Pasta & Risotti

Spaghetti ai frutti di mare  20.95
 Scottish mussels, clams, king prawns, cherry tomatoes, white wine, 

garlic & chilli

Spaghetti carbonara  17.50
Pancetta, free-range egg, Parmesan, 

Pecorino & freshly cracked black pepper

Pappardelle al Ragu’  18.95
Fresh pappardelle egg pasta, braised beef ragù 

& creamy stracciatella cheese 

Risotto funghi & tartufo (v)(gf) 18.95
Arborio rice with mixed wild mushrooms & truffle cream

~ add chicken  3.50~

Melanzana & scamorza panciotti (v)  19.95
 Aubergine & smoked cheese filled ravioli, fried aubergine, white wine, 

cherry tomatoes, dried salted ricotta cheese, touch of tomato sauce 

 Casereccia al pesce spada & menta  19.95 
Traditional Sicilian twisted pasta with swordfish,fried aubergine, 

fresh mint in a light tomato sauce  

Casereccia Arrabbiata (v)  16.95 
Traditional Sicilian twisted  pasta tossed in a slow-cooked tomato sauce 
with garlic, fresh chilli and a drizzle of premium extra virgin olive oil 

~ add three king prawns  3.95 ~
~ add chicken 3.50 ~

Please note that we can provide child portions, gluten free pasta or bread on request.

If you have an allergy or a specific dietary requirement, please inform our staff.

We prepare our food where allergens are present & shared equipment is used.
(v) vegetarian (gf) gluten free (n) may contain nuts



Secondi

Spigola al zafferano  22.95
Pan-roasted sea-bass, saffron & mussels velouté, 

mashed potatoes & minted courgette

Il pescato del giorno
Please ask your server for fish variety & price 

Pollo ai funghi  19.50
Pan-roasted chicken supreme, mushroom & tarragon creamy velouté,

Lyonnaise potatoes and tenderstem broccoli

Fegato alla Veneziana  18.95
Pan-fried calf’s liver, onion, white wine, diced pancetta & 

mashed potatoes 
 

 Filetto al Pepe verde  39.95
 28-day matured fillet of beef, Brandy peppercorn sauce, Portobello

mushroom, truffle fries & tenderstem broccoli 

Agnello alla scottadito  28.50
Pan-roasted lamb cutlets, pomegranate molasses, 

creamy mashed potatoes & tenderstem broccoli

 Costoletta di vitello 29.95 
Pan roasted veal chop, bone marrow red wine jus, 

truffle chips, rocket & cherry tomatoes salad 

Insalata di pollo  17.95 
Chargrilled free-range chicken breast, crisp baby gem, crispy pancetta, 

aged Parmesan, garlic herb croutons and a rich Caesar dressing
~ add three king prawns 3.95 ~

Parmigiana di melanzane (v) 17.95 
Layers of baked fried aubergine with rich tomato sauce, 

mozzarella and Parmesan, finished in the oven until golden

Contorni
Zucchine fritte  4.95 | Green vegetables  4.95 |Truffle chips  3.95 

Sautéed mushrooms  4.95 | Mixed salad  3.95 | Tomato & onion salad  4.50

If you have an allergy or a specific dietary requirement, please inform our staff.
(v) vegetarian (gf) gluten free (n) may contain nuts



Dolci

Tortino al cioccolato (n) 9.50
Layers of chocolate sponge & silky mousse, enveloped in a glossy mirror glaze. Served with

softly whipped cream, fresh berries & crushed hazelnuts.

Torta al limone di Amalfi 8.95
Italian vanilla sponge layered with silky Amalfi lemon curd and Chantilly cream, crowned

with flambéed meringue. A signature creation from our Pastry Chef.

 Panna cotta alla vaniglia (gf)  8.95
 Homemade vanilla panna cotta, delicately set to a creamy finish 

and served with a seasonal fruit compote

 Semifreddo alle mandorle (n, gf)  8.95
Sicilian classic homemade nougat ice-cream, chocolate sauce & almonds

Our signature Tiramisù 8.95
Our much-loved house speciality — layers of espresso-soaked savoiardi and silky

mascarpone cream, finished with a dusting of cocoa

Montalbano banana split (gf) 9.50
Caramelised banana, Fior di Latte & chocolate gelato, flambéed meringue,

 chocolate sauce

Gelato Artigianale  8.95
Handcrafted in-house by our Pastry Chef, Attila
Choose two generous scoops from our selection:

Fior di Latte • Chocolate • Amarena cherry  
Salted Caramel • Rum & Raisin • Hazelnut 

   Mango sorbet  • Strawberry sorbet • Lemon sorbet

 Toppings: Fabbri Amarena Cherries • Rich Chocolate • Mixed Berries

Affogato al caffe’ 8.95
Homemade Fior di Latte gelato, espresso shot

 

 Formaggi (n) 11.95
 Trio of Italian cheeses,  Mango chutney, fresh grape and apple

                  Espresso 3.20 | Double Espresso 3.80 | Liqueur Coffees 8.5 | Tea 3.50   
              Latte 4.50 | Cappuccino 4.50 | Hot Chocolate 4.95 | Americano 3.95
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