
a  l a  c a r t e  m e n u



m i x e d  m a r i n at e d  o l i v e s  	 4

Nocellara & Kalamata Olives

h o u s e  f o c a c c i a 	 5
Home-Baked Focaccia, Apulian Olive Oil  
and Balsamic Glaze

b r u s c h e t t a  p o m o d o r o 	6.5
Home-Baked Focaccia, Italian Tomatoes, 
Garlic, Basil, Olive Oil, Green Pesto
add stracciatella +2

b u r r a t a  	 6.5
Whole Apulian Burrata, Apulian Olive Oil, 
Balsamic Glaze

c a l a m a r i  f r i t t i  	reg 9 / lrg 17

Deep Fried Calamari, Pesto Aioli, Lemon

a r a n c i n i 	  8
Spinach – Mozzarella Rice Balls, Marinara 
Sauce, Parmesan

p o l p e t t e  	 8

Meatballs, Marinara Sauce, Parmesan

g a m b e r o n i  	 12
Pan Fried King Prawns, Butter, Lemon, 
Garlic, Chillies

m o z z a r e l l e  f r i t t e  	 8
Deep Fried Mozzarella Bites, Marinara 
Sauce, Parmesan

f i o r i  d i  	 reg 9 / lrg 17 
z u c c a  f r i t t i 	
Deep fried Courgette Flowers, Parmesan, 
Hot Honey, Red Chillies

a n t i p a s t o  p l a t t e r  	 17 
i deal  to share    Prosciutto, Coppa, 
Salame Picante, Apulian Burrata, Mixed 
Olives, Confit Tomatoes, Fig, Home- Baked 
Focaccia, Rocket Salad

c o c k t a i l s
i ta l i a n  s p r i t z e s   9.95 

Prosecco, Soda and Choice of your Spirit: Limoncello, 
Aperol, Campari or Elderflower

b a n c h i n a  n e g r o n i   11
Gin, Amaro Montenegro, Bitter Rosso

b e l l i n i   9.95
Prosecco, Peach Purée

a n t i p a s t i  &  s m a l l  p l a t e s

s a l a d s
b u r r a t a  c a p r e s e   11.5

Apulian Burrata, Italian Tomatoes, Basil, Balsamic Glaze

c a e s a r  s a l a d   13
Gem Lettuce, Caesar Dressing, Croutons, Parmesan 

add chicken +2     add anchovies +2     add king prawn +4

g o r g o n z o l a  s a l a d   15
Gorgonzola, Raspberries, Rocket Leaves, Gem Lettuce, Pomegranate, 

Balsamic Dressing, Kale, Pine nuts



b a n c h i n a 	 12.5
Fior di Latte Mozzarella,  
Parmesan, Olive Oil, Basil

f u n g h i 	 14
Fior di Latte Mozzarella,
Mascarpone, Mushrooms, 
Truffle Cream, Parmesan

p e p p e r o n i 	 16
Fior di Latte Mozzarella, 
Tomato, Pepperoni

d i a v o l a 	 16
Fior di Latte Mozzarella, 
Tomato, Salame Picante, 
Black Olives, Red Chillies,
Hot Honey, Parmesan

p r o s c i u t t o  	 15
Fior di Latte Mozzarella,  
Tomato, Prosciutto, Rocket

p i c a n t e 	 17
Fior di Latte Mozzarella, 
Tomato, Mushrooms, Nduja 
Sausage, Salame Picante, 
Mascarpone, Rocket 

o r t o l a n a 	 14
Tomato Sauce, Roasted  
Peppers, Mushrooms,  
Black Olives, Artichokes

p r o s c i u t t o  	 16 
e  f u n g h i 		
Fior di Latte Mozzarella,
Mascarpone, Mushrooms,
Prosciutto, Truffle Oil, Rocket

s a l s i c c i a 	 17	
Fior di Latte Mozzarella, 
Tomato, Sausage Meat, 
Pepperoni, Parmesan

p u t t a n e s c a  	 16
Fior di Latte Mozzarella, Tomato, 
Anchovies, Capers, Black Olives

e x t r a s
Black Olives, Mushrooms,  
Roasted Peppers, Rocket 	 1 each

Nduja Sausage, Sausage Meat,  
Pepperoni, Anchovies, Fior Di 
Latte Mozzarella, Stracciatella, 
Mascarpone, Chicken	 2 each

Salame Picante, Coppa, Prosciutto, 
Apulian Burrata	 3 each	

p i z z a

l a r g e  p l a t e s

c h i c k e n  &  p r o s c i u t t o  s a l t i m b o c c a  21

Chicken Breast, Prosciutto, Sage, Orzo, Asparagus

p o r k  m i l a n e s e  22

Breaded & Fried Pork, Marinara Sauce, Fior di Latte,  
Rocket Salad, Balsamic Glaze, Fries

s e a  b a s s  22

Olives, Italian Tomato & Capers Sauce, Salsa Verde

t a g l i a t a  d i  m a n z o  29

Sirloin Steak, Rocket Salad, Fries, Salsa Verde 

a u b e r g i n e  p a r m i g i a n a  16

Sliced & Fried Aubergine, Marinara Sauce, Mozzarella,  
Parmesan, Basil, Rocket Salad



d i e t a r y  o p t i o n s  a v a i l a b l e
Gluten-free pasta and vegan mozzarella are available upon request.
Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. 
Please make your server aware of any allergies you may have

Please note a discretionary optional service charge of 10% will be added to your bill.

		    Gift Cards are now available! Purchase in the restaurant or online by 			 
		    scanning the QR code. The perfect gift for friends, family, birthdays,  
		    special occasions, or simply saying thank you!

s i d e s

r o c k e t  &  pa r m e s a n  s a l a d  	 5

f r i e s  	 5

g a r l i c  b r e a d  	 5

g a r l i c  b r e a d  w i t h  m o z z a r e l l a  	 6

t e n d e r s t e m  b r o c c o l i  	 6

t r u f f l e  &  pa r m e s a n  f r i e s 	 6

f e t t u c c i n e  a l l a  v o d k a  	 16
Fiery Marinara Sauce, Vodka, Cream, 
Parmesan

r i g at o n i  a l l’a r r a b b i ata 	 16
Fiery Marinara Sauce, Garlic, Italian 
Tomatoes, Basil
add stracciatella +2

r i g at o n i  c a r b o n a r a 	 16
Guanciale, Egg Yolk, Pecorino, Parmesan

f e t t u c c i n e  c o n  r a g u 	 17
Beef Short Rib Ragu, Parmesan

r i g at o n i  p o r c i n i  		  17 
e  ta r t u f o 		
Porcini & Button Mushrooms, Cream, 
Truffle Cream, Parmesan

f e t t u c c i n e  b i s q u e  	        1 9
d i  g a m b e r i 	
Home Made Shellfish Bisque, King Prawns, 
Italian Tomatoes

l o b s t e r  r av i o l i 	 	 18
Garlic, Lemon Butter, Cream

l a s a g n a  a l  f o r n o 		  19
Home Made Lasagne, Fior Di Latte 
Mozzarella, Parmesan, Rocket Salad

s e a b a s s  r av i o l i 	 	 19
Home Made Shellfish Bisque

p a s t a


