
STARTERS
MIXED ITALIAN OLIVES   V  VG  GF   £4.00

ROCKET AND PARMESAN SALAD V GF   £3.50
Rocket, shaved parmesan, balsamic glaze

BRUSCHETTA  V  VG    £5.50
Cherry tomatoes, garlic, basil, mixed Italian herbs,
sea salt, extra virgin olive oil on our homemade bread  

MIXED SALAD   V  VG  GF    £4.95
Tomatoes, onions, peppers, cucumber, lettuce
served with dressing

BURRATA CAPRESE  V     £8.95
Whole burrata (fresh Italian cheese made from
buffalo mozzarella and cream) served with
tomatoes, rocket, sea salt, fresh basil, mixed
Italian herbs, garlic, served with garlic bread

BRESAOLA CARPACCIO    £8.95
Bresaola, lean Italian cured meat, rocket,
shaved parmesan, lemon juice, extra virgin
olive oil, black pepper, served with bread sticks 

PRAWN COCKTAIL GF    £8.95
Prawns, lettuce, marie rose sauce, black
pepper garnished with chives 

DELI BOARD     £9.50
Whole mozzarella di buffalo, parma ham, 
salame Napoli, lardo served with garlic bread

DELI BOARD TO SHARE    £17.95 
Italian charcuterie, mixed olives, baby buffalo
mozzarella, sundried tomatoes, marinated mushrooms 
served with our own plain bread or pizza garlic bread 

GARLIC BREADS
GARLIC OIL, ROSMARY, SEA SALT V VG   £4.00
TALEGGIO, GARLIC OIL, RED ONIONS V  £5.00
LARDO, GARLIC OIL, ROSMARY, SEA SALT  £5.50

SALADS
CHICKEN CESAR SALAD            £13.50
Chicken, lettuce, boiled eggs, anchovies,
parmesan, croutons served with our
homemade dressing

KIDS SET MENU      £6.95  

STARTER + MAIN COURSE + DESSERT

STARTER
PLAIN GARLIC BREAD V VG

CHEESY GARLIC BREAD V

MAIN COURSE
MARGHERITA V
Tomato sauce, basil, fior di latte, extra virgin olive oil

PROSCIUTTO
Tomato sauce, basil, fior di latte, ham,
extra virgin olive oil

PEPERONI
Tomato sauce, basil, fior di latte, peperoni

SPAGHETTI BOLOGNESE
PENNE WITH TOMATO SAUCE V VG

DESSERT
ICE CREAM 
Vanilla, strawberry or chocolate

CALZONE AN ITALIAN OVEN-BAKED 
FOLDED PIZZA THAT ORIGINATED IN NAPLES
(Please note GF bases are not available for the calzone)

PORK SAUSAGE               £13.50
Italian pork sausage, wild broccoli, smoked
mozzarella, basil, extra virgin olive oil  

HAM  & PORCINI MUSHROOMS        £13.50
Tomato sauce, basil, fior di latte, ham, 
porcini mushrooms, extra virgin olive oil  

PORK SAUSAGE & CHORIZO       £14.95
Tomato sauce, Italian pork sausage, chorizo, 
salame Napoli, peperoni, fresh chilli, basil,
extra virgin olive oil 

AUTHENTIC 
NEAPOLITAN 
PIZZERIA 

CLASSIC PIZZAS 
GLUTEN FREE PIZZA BASES ARE AVAILABLE FOR AN EXTRA £2.00 

MARINARA  VG        £8.95
Tomato sauce, garlic, oregano, basil, 
extra virgin olive oil

MARGHERITA  V         £9.25
Tomato sauce, basil, fior di latte, 
extra virgin olive oil

NAPOLI       £12.25
Tomato sauce, basil, fior di latte, anchovies, 
capers, oregano, garlic, extra virgin olive oil   

PROSCIUTTO E FUNGHI      £12.25
Tomato sauce, basil, fior di latte, ham, mushrooms  

SALAMINO      £12.25
Tomato sauce, basil, fior di latte, peperoni  

QUATTRO FORMAGGI  V     £12.25
Fior di latte, gorgonzola, taleggio, parmesan  

QUATTRO  STAGIONI     £12.75
Tomato sauce, basil, fior di latte, ham, 
mushrooms, olives, capers, anchovies, 
artichokes, extra virgin olive oil   

CAPRICCIOSA      £12.75
Tomato sauce, basil, fior di latte, ham, 
mushrooms, artichokes, olives, mix peppers, 
extra virgin olive oil  

MODERN PIZZAS
REGINA  V      £13.50
Fior di latte, mascarpone, porcini mushrooms,
parmesan, truffle oil, thyme  

SALSICCIA E FIARIELLI     £13.50
Smoked mozzarella, basil, Italian pork sausage, 
wild broccoli, extra virgin olive oil  

PANCETTA E PATATE    £13.50
Smoked mozzarella, pancetta, mash potatoes,
black pepper      

PROSCIUTTO CRUDO      £13.50
Tomato sauce, basil, buffalo mozzarella, parma ham,
rocket, parmesan, extra virgin olive oil, black pepper 

SALSICIA E PATATE      £13.50
Tomato sauce, basil, fior di latte, Italian pork sausage, 
seasoned roasted potatoes, extra virgin olive oil

BRESAOLA       £13.50
Fior di latte, buffalo mozzarella, rocket, parmesan,
bresaola, black pepper, served with a wedge of
lemon as a garnish

SALMONE      £13.95
Fior di latte, salmon, brie, black pepper, rocket,
extra virgin olive oil 

POLLO      £14.50
Tomato sauce, basil , fior di latte, chicken,
goats cheese, caramelised onions,
sun dried tomatoes, rocket

LA PICCANTE      £14.95
Tomato sauce, basil, fior di latte, Italian pork sausage,
peperoni, chorizo, n’duja, fresh chilli 

VEGAN PIZZAS 
SPINACH & PESTO     £11.95
Tomato sauce, basil, red onions, cherry 
tomatoes, marinated spinach, pesto  

VEGAN MOZZARELLA & MIXED PEPPERS  £11.95 
Tomato sauce, basil, vegan mozzarella, 
mixed peppers, caramelised onions, 
cherry tomatoes 

VEGAN MOZZARELLA & BUTTERNUT SQUASH £12.50
Tomato sauce, basil, vegan mozzarella, 
butternut squash, caramelised onions, 
sundried tomatoes, grilled aubergines

VEGAN MOZZARELLA & PORCINI MUSHROOMS £12.50 
Tomato sauce, vegan mozzarella, porcini
mushrooms, marinated spinach, grilled aubergines,
basil, extra virgin olive oil

PASTAS 
ALL BELOW SAUCES ARE AVAILABLE WITH A CHOICE OF: 
SPAGTHETTI, PENNE, TAGLIATELLE, TROFIE OR TORTIGLIONI. 

SPAGHETTI AND PENNE PASTA IS ALSO AVAILABLE AS A 
GLUTEN FREE OPTION

AMATRICIANA              £10.95
Tomato sauce, guanciale, mixed Italian herbs,
garlic and onions  
Best served with:  Penne or Tortiglioni

CARBONARA              £10.95
Guanciale, cream, egg, black pepper  
Best served with:  Spaghetti, Penne, Tagliatelle

BOLOGNESE               £11.50 
Tomato sauce, minced beef, Italian herbs, 
garlic and onions 
Best served with:  Spaghetti, Penne, Tagliatelle, 
Tortiglioni

PESTO V               £10.95
Basil, pine kernels, garlic, extra virgin olive oil,
sea salt, black pepper, parmesan 
Best served with:  Spaghetti, Tagliatelle, Trofie

SALMONE              £11.50
Salmon, cream, black pepper, butter  
Best served with: Penne, Tagliatelle

SALSICIA E FUNGI              £11.95
Italian pork sausages, porcini mushrooms,
garlic, onions, Italian herbs, black pepper 
Best served with: Penne, Tortiglioni

BEEF LASAGNE             £11.95
Minced beef, tomato sauce, garlic, onions, 
mixed Italian herbs, béchamel 

VEGAN PASTAS 
(SPAGHETTI, PENNE OR TORTIGLIONI)

TOMATO SAUCE, GARLIC, ONIONS, 
AUBERGINE, OLIVES                        £10.00

PESTO SAUCE               £10.50

SPAGHETTI AGLIO OLIO E PEPERONCINO                    £10.95
Fresh chili, taggiasche olives, garlic and extra
virgin olive oil

V Denotes vegetarian options  VG Denotes vegan options  GF Denotes gluten free options | Prices are GST inclusive | All our food is prepared in the kitchen where nuts, gluten & other allergens are present. If you suffer from a food related 
allergy, please inform a staff member before you order | Fish dishes may contain bones | Cakeage charge of £2 per person will be applied for brining own cake | 

A 10% service charge will be added to parties of 7 or more | All tips go directly to our staff.

extras 
CHARCUTERIE £1.50 EACH
Pancetta, pork sausage, chorizo, parma ham,
ham, salame Napoli, n'duja, guanciale dolce,
peperoni, chicken

CHEESE £1.25 EACH
Fior di latte, buffalo mozzarella, smoked mozzarella,
vegan mozzarella, parmesan, gorgonzola dolce,
taleggio

VEGETABLES £1.25 EACH
All of our vegetables can be added as an extra topping



SOFT DRINKS
COCA COLA 330ML       £2.50
DIET COLA 330ML       £2.50
SPRITE 330ML       £2.50
LIMONATA SAN PELLEGRINO      £2.50
ARANCIATA SAN PELLEGRINO     £2.50
ROSSA ARANCIATA SAN PELLEGRINO    £2.50
TONIC WATER SCHWEPPES     £2.50
ITALIAN ORANGE JUICE     £2.50
ITALIAN APPLE JUICE      £2.50
ITALIAN PEACH JUICE     £2.50
ITALIAN PEAR JUICE      £2.50
SODA WATER SCHWEPPES   £2.00
CORIDAL     £0.50

WATER
SAN BENEDETTO STILL 500ML    £2.75
SAN BENEDETTO SPARKLING 500ML    £2.75
SAN BENEDETTO STILL 1LITRE    £3.85
SAN BENEDETTO SPARKLING 1LITRE    £3.85

APERITIVO
NEGRONI      £9.00
Campari, Aperol, Gin, ice, garnished 
with a slice of orange

APEROL SPRITZ      £8.50
Prosecco, Aperol, splash of soda water, ice

MARTINI ROSSO     £3.95

digestivo
GRAPPA      £3.50
LIMONCELLO       £3.95
AMARETTO      £3.95
AVERNA      £3.95

BEERS
HALF PINT OF MORETTI   £3.00
PINT OF MORETTI     £5.50
PERONI NASTRO AZZURRO  330ML       £3.95
PERONI NASTRO AZZURRO  330ML (gluten free)  £4.25
PERONI NASTRO AZZURRO  660ML       £5.95
PERONI RED LABEL 330ML       £3.95
ESTRELLA (non-alcoholic)    £3.95
PUNK IPA      £4.95
RECORDELING      £4.95

GINS & TONICS
HENDRICKS GIN      £3.95
MALFY ROSA (Sicilian Pink Grapefruit)   £3.95
MALFY CON ARANCIA (Sicilian Blood Orange)  £3.95
MALFY CON LIMONE (Sicilian Lemon)   £3.95
TONIC WATER SCHWEPPES    £2.50
DOUBLE DUTCH TONIC WATER    £3.50
Cucumber & Watermelon, Pomegranate & Basil or Cranberry

WINES
RED               175ML         250ML   750ML

CHIANTI CAVATINA                      £5.25    £6.45    £17.50
From the heart of Tuscany, an easy drinking 
red with soft tannins and good fruity flavours

MIO PASSO NERO D’AVOLA      £6.00        £7.25          £19.95
Rich full bodied; features layers of fruit
with bursts of dark berry fruit, offering
excellent balance and complexity

CERASUOLO DI VITTORIA      £7.25        £8.50    £24.75
Vegan & fully organic, it is a blend of
Nero d'Avola and Frappato. A soft and
embracing red wine with a nice persistence
of blackberry and plum notes alternating
with a pleasant and fresh spicy texture

BAROLO FLORI                       £38.00
A beautifully supple, finely structured
introduction to Barolo - matured in
Araldica's cellars in Castel Boglione

WHITE
PINOT GRIGIO IL CAGGIO       £5.25        £6.45    £17.50
Dry and delicately refreshing with flavours
of fresh green apple and citrus

GRILLO FEUDO ARANCIO          £6.00         £7.25    £19.95
Aromas of tropical fruits meddle
with a lovely, refreshing acidity

GAVI LA BATTISTINA        £7.25       £8.50      £24.75
Aromatic, zesty, with notes of apple,
lime and white flower ending on a
mouth-watering quality

SOAVE MASI                 £29.95
Delicate and original, made with traditional
grapes of the Soave Classico region

ROSE
CHIARETTO MONFERRATO       £5.00        £6.25       £16.95
Ripe juicy strawberry and cherry
fruit flavours with a clean, fresh finish

PINOT GRIGIO IL CAGGIO ROSE     £5.25      £6.45    £17.50
A dry, fresh and fruity rose with
delicate aromas of red berries

PROSECCO               200ML   750ML

PROSECCO IL CAGGIO                   £6.95    £24.95 
Delicate, lively bubbles burst onto the
tongue and meddle with wild apples and pear

SPIRITS & LIQUORS
VODKA SMIRNOFF RED    £3.50
SAMBUCA     £3.50
CAMPARI      £3.95
APEROL     £3.95
WHISKEY JACK DANIEL'S    £3.95
IRISH WHISKEY JAMESON   £3.95
BAILEYS     £3.95
TIA MARIA     £3.95



ENGLISH BREAKFAST TEA           £2.20

ESPRESSO                £2.20

DOUBLE ESPRESSO        £3.20

AMERICANO                 £2.20

HOT CHOCOLATE                £2.50

HERBAL TEAS          £2.50
peppermint, camomile, fruit

SELECTION OF ICE CREAMS V       £5.50 
Strawberry, vanilla, tiramisu, chocolate or
vegan vanilla

AFFOGATO  V  GF         £6.00
Vanilla ice cream with shot of espresso 
poured over the top

TIRAMISU V             £6.50

CHOCOLATE BROWNIE V        £6.50
Served with vanilla ice cream 

TORTA DI MELE (APPLE PIE)  V       £6.50
Served with vanilla ice cream or cream

CANNOLI SICILIANI V        £6.50
Crunchy pastry tubes with creamy cacao 
hazelnut filling served with vanilla ice cream

all our desserts are made 
in-house using the best 
ingredients and authentic 
italian methods

V Denotes vegetarian options  VG Denotes vegan options  GF Denotes gluten free options | Prices are GST inclusive | All our food is 
prepared in the kitchen where nuts, gluten & other allergens are present. If you suffer from a food related allergy, please inform a staff 
member before you order | Fish dishes may contain bones | Cakeage charge of £2 per person will be applied for brining own cake |

A 10% service charge will be added to parties of 7 or more | All tips go directly to our staff.

GOURMET SWEET STAR-SHAPED 
PIZZA SERVED WITH: 
MARSHMALLOWS V   £7.00
Nutella, marshmallows, icing sugar

STRAWBERRIES  V  £7.50
Nutella, strawberries, 
whipping cream, icing sugar 

VEGAN    £7.50
Strawberries, vegan whipping cream,
vegan chocolate spread, vegan icing sugar 

CHEESE BOARD    £8.95
Selection of cheeses (ask for details),
grapes, celery, walnuts, onion chutney,
selection of crakers

CAPPUCCINO          £2.70

LATTE          £2.70

LIQUEUR COFFEE   £6.50
BAILEYS
IRISH WHISKEY
TIA MARIA
AMARETTO

DESSERT

HOT DRINKS


