LUNCH SET MENU

AVAILABLE MONDAY-FRIDAY
ITALIAN
2/3 COURSES £14/£17

STARTERS

HOUSE FOCACCIA

Home-Baked Focaccia,
Apulian Olive Oil & Balsamic Vinegar

BRUSCHETTA POMODORO

Home-Baked Focaccia, Italian Tomatoes,
Garlic, Basil, Olive Oil, Green Pesto
ADD STRACCIATELLA +2

ARANCINI

Spinach - Mozzarella Rice Balls,
Marinara Sauce, Parmesan

CALAMARI FRITTI

Deep Fried Calamari, Pesto Aioli, Lemon

GARLIC BREAD
Our Pizza Dough, Garlic Butter, Rosemary

MAINS

BANCHINA

Fior di Latte Mozzarella, Parmesan, Olive Oil, Basil

MARINARA

Tomato, Garlic, Oregano

RIGATONI ALL'ARRABBIATA

Fiery Marinara Sauce, Garlic, Italian Tomatoes, Basil
ADD STRACCIATELLA +2

RIGATONI PESTO VERDE

Nut-Free Green Pesto, Parmesan
ADD STRACCIATELLA +2

FETTUCCINE POMODORO

Marinara Sauce, Italian Tomatoes, Basil
ADD STRACCIATELLA +2

CAESAR SALAD

Gem Lettuce, Caesar Dressing, Croutons, Parmesan



EXTRAS

Black Olives, Rocket, Mushrooms 1 EACH
Roasted Peppers
Nduja Sausage, Sausage Meat, Pepperoni, 2 EACH

Fior Di Latte Mozzarella, Anchovies,
Stracciatella, Mascarpone

Salami Picante, Coppa, Prosciutto, 3 EACH
Puglian Burrata

SIDES
ROCKET & PARMESAN SALAD 5
FRIES 5
GARLIC BREAD 5
GARLIC BREAD WITH MOZZARELLA 6
TENDER STEM BROCCOLI 6
DOLCE

TIRAMISU +2
Biscuits, Coffee, Amaretto, Mascarpone,

Chocolate Dusting

LEMON & BASIL PANNACOTTA
Black Sesame Caramel Shard

ICE CREAM

Vanilla, Lemon Sorbet, Chocolate Sorbet,
Sea Salt Caramel Gelato

DIETARY OPTIONS AVAILABLE

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.



