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CESTINO DI PANE (VE) £8.00

Mixed marinated olives, sundried tomatoes and baby artichokes, Luciano’s homemade bread,

Stuzzichini

extra virgin olive oil and aged balsamic vinegar for dipping

BOWL OF OLIVES AND FETA CHEESE (V) £7.00
PANE ALL'AGLIO

-Garlic oil (ve) £8.50
-Tomato (ve) £9.00
-Cheese  (v) £9.50
-ltaliano - Basil pesto, mozzarella, tomato (v) £10.00
BRUSCHETTE £8.50
-Tomato, red onion and basil (ve)

-Caramelised red onion and crumbled feta cheese  (v)

PITTA E TRIO HUMMUS (VE) £9.00

Oven baked Greek pitta bread served with trio of dips: hummus, aubergine hummus and
sundried fomato hummus

Antipasti

PATE DELLO CHEF £9.50

Homemade chicken liver pate served with seasonal chutney and crusty bread.

ARANCINI SICILIANI (V) £9.50

Traditional Sicilian deep fried rice balls stuffed with mushrooms and mozzarella cheese
served with a taleggio fondue.

SALSICCIA AL VINO ROSSO £11.00

Slow cooked pork sausage in a casserole with onion, chilli and red wine sauce on a toasted

bread.
ANTIPASTO ALLITALIANA g?\IRE £13.00

Selection of Italian cured meat and cheese, sundried tomato,

baby artichokes, marinated olives and fresh bread. FOR £22.00
TWO )

Should you have any concerns about your food allergy or intolerance, please ask-a-member of staff before you order your food or drink:
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ZUPPA DEL GIORNO (V) £8.00

Seasonal soup of Chefs choice served with fresh bread.

POLPETTE DI MANZO

Homemade meatballs in a rich tomato sauce served with fresh

bread.
TORTINA AL SALMONE

Homemade salmon fishcakes with spring onions and lemon zest
served with beetroot and balsamic vinegar.

£9.50

£9.50

DOLCE CAPRINO (V) £9.50

Deep fried goat’s cheese bon-bon served with apple marmalade
and apple crisp’s.
Finished with honey and lemon drizzle.

FUNGHI SALTATI (VE) £9.00

Sautéed mushroom with garlic and chilli, served on whole wheat
and seeded toasted bread, finished with paprika dust.

CALAMARI FRITTI £9.50

Deep fried calamari, served with sriracha mayo.

TEMPURA DI GAMBERI £13.00

Deep fried king prawns in tempura served with sweet chilli

dressing

BUDINO NERO E CAPASANTA £13.50

Grilled black pudding and king scallops, served with a creamy
wholegrain mustard and shallot sauce, and a honey, apple jam.

GAMBERONTI DELLO CHEF £13.00

Pan fried king prawns with chorizo and peppers finished with
garlic butter sauce, lime and fresh coriander.

FOR " ¢14.00
GRAZING BOARD ond

A taster selection of our delicious antipasti

FOR
TWO £26.00

Please note there is a discretionary, 10% service charge added to each bill
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LASAGNA DELLA CASA £14.00

/ Traditional homemade lasagna.
SPAGHETTI ALLA BOLOGNESE £13.00
Spaghetti with our traditional meat ragu.
SPAGHETTI ALLA CARBONARA £14.00
Spaghetti with crispy bacon, grilled chicken and garlic in a
creamy sauce.
TAGLIATELLE ALLA DIAVOLA £15.00

Tagliatelle pasta with strips of beef steak, fresh chilli,
in tomato and cream sauce.

RISOTTO ZUCCA (V) £14.00

Creamy arborio rice tossed with butternut squash puree with
dolcelatte and pumpkin spread.

RIGATONI ALLA NORMA (V) £13.00

Rigatoni pasta in a rich tomato sauce, aubergine, basil, topped
with salted ricotta

RIGATONI ALLAMATRICIANA £14.50

Rigatoni pasta in a spicy tomato sauce, guanciale and fried
onions creamed with pecorino cheese

GNOCCHI ETNA £14.50

Potato gnocchi sautéed with spinach, chilli, sausages, spring onion
and cream.

GNOCCHI PESTO ROSSO (V) £14.00

Potato gnocchi in a tomato sauce, Greek olives, red onion,
finished with sundried tomato pesto topped with feta cheese.

TAGLIATELLE AL BRANZINO

Tagliatelle pasta with grilled courgette, basil pesto, £19.00
topped with grilled seabass fillet.
RISOTTO DI MARE £17.00

Arborio rice tossed with mussels, clams, prawns and calamari in a
spicy tomato sauce.

RAVIOLI ALL'ARAGOSTA £17.00

Egg ravioli stuffed with lobster, served with spicy creamy tomato

and prawn sauce

RIGATONI AL SALMONE £15.00

Rigatoni pasta in a tomato and cream sauce, salmon, leek, spring
onion

Should you have any concerns about your food allergy or intolerance, please ask-a member of staff before you order your food or drink:



recereg ot~ [l

Pizze

PIZZA MARGHERITA (V)

Tomato, fior di latte mozzarella and basil.

PIZZA TRE SALAMI

Tomato, fior di latte mozzarella, spicy calabrese salami, ‘nduja
and spicy spianata.

PIZZA NORMA (V)

Tomato, fior di latte mozzarella, fried aubergine, salted ricotta
shaving and basil.

PIZZA CAPRICIOSA

Tomato, fior di latte , pepperoni, mushroom, olives, artichoke

PIZZA QUATTRO FORMAGGI (V)

Tomato, fior di latte, taleggio cheese, pecorino cheese, parmesan
cheese

PIZZA AL TONNO

Tomato, fior di latte mozzarealla, capers, onions, tuna, prawns

PIZZA NONNINA

Tomato, meatballs, fior di latte mozzarella and fresh basil.

PIZZA TROPICALE

Roasted peppers sauce, fior di latte mozzarella, chilli, chorizo,
chicken and pineapple.

PIZZA POLLO ROSSO

Sundried tomato hummus, fior di latte mozzarella, grilled chicken,

roasted peppers, black olives, sweet chilli sauce.

PIZZA PISTACCHIO

Fior di latte mozzarella, mortadella ham and homemade
pistacchio pesto.

CALZONE ROSSO

Calzone stuffed with tomato, fior di latte mozzarealla, pork
sausage, bacon, spicy ‘'nduja and mushroom.

CREATE YOUR OWN PIZZA
MARGHERITA BASE THEN ADD YOUR OWN TOPPINGS

« Pineapple, capers, olives, ham, salami, onion, rocket, spinach,
bacon, sweetcorn, aubergine, peppers, mushrooms

« Prawns, chicken, Parma Ham, Tuna, anchovies, salted ricotta,
fior di latte mozzarella.

GLUTEN FREE BASE
VEGAN CHEESE

£13.00

£14.00

£14.00

£14.50

£14.50

£14.50

£14.00

£14.50

£15.00

£15.00

£15.00

£1.50

£3.00

£2.00
£2.00

Please note there is a discretionary 10% service charge added to each bill

e

4 *Our pizza dough ¢
7 comes from a mix \
of flour, mainly we
use a plain flour
“CAPUTO " coming
straight from
Naples, a re-milled
semolina flour
coming from Sicily
and a wholemeal
flour that is
produced in the
Lancashire area.
Our dough takes
take 24 hours to
ferment and with
this process, we will
have a product
that is easy to

‘\“ digest.

J
e 4
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Secondi di carne
POLLO PRINCIPESSA £23.00

Grilled chicken breast in a creamy, white wine and mushroom
sauce, topped with English asparagus served with fries.

POLLO CACCIATORA £23.00

Grilled chicken breast topped with melted cheese taleggio, on a
tomato garlic sauce, peppers and olives. Served with fries.

POLLO PEPE £23.00

Grilled chicken breast in a creamy peppercorn sauce served with
fries.

AGNELLO ARROSTO £26.00

Rump of lamb, served with parsnip puree, pancetta, pearl onions,
sauteed wild mushrooms and baby roast potatoes in a red wine
sauce, crispy parsnip.

SPEZZATINO UNGHERESE £26.00

Slow cooked glazed beef featherblade and peppers seasoned
with paprika and cumin, in a rich tomato, gravy sauce.
Served with rice .

ANATRA ALL'ARANCIA £26.00

Pan fried Gressingham duck served with lentil stew in a red wine
and orange jus reduction and crispy chorizo. Served with roasted
potatoes.

Secondi di pesce

SALMONE AL PISTACCHIO £26.00
Pan fried salmon fillet gratinate with pistachio, on butternut
squash puree and a sauce of prosecco, shallots and Dijon
mustard, served with baby roasted potatos and pumpkin seeds.

SALMONE MEDITERRANEO £26.00
Pan fried salmon fillet on a tomato garlic sauce, peppers, spinach
and roasted new potatoes, topped with feta cheese

BRANZINO SICILIANO £26.00

Grilled seabass fillets, served with Sicilian sweet and sour fried
vegetables caponata, toasted pine nuts and basil oil.
Served with fries

BRANZINO PICCANTE £26.00

Grilled seabass fillets, served with sauteed garlic spinach, chorizo,
chilli and basil pesto dressing and roasted potatoes.

Should you have any concerns about your food allergy or intolerance, please ask-a member of staff before you order your food or drink:
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Bistecche

/7 FILETTO AL PEPE £35.00

Grilled 80z Prime fillet steak served with roasted tomato,
Portobello mushroom, hand cut chips and peppercorn sauce.

FILETTO DIANA £35.00

Grilled 80z Prime fillet steak served with roasted tomato,
Portobello mushroom, hand cut chips and diana sauce.

FILETTO AL TALEGGIO £35.00

Grilled 8oz Prime fillet steak topped with melted taleggio cheese
on a red wine sauce. Served with hand cut chips.

FILETTO ROSSINI £35.00
) Grilled 8oz Prime fillet steak served on crusty bread, port and red

wine reduction, topped with chicken liver pate.
Served with hand cut chips.

FILETTO SURF & TURF £42.00

Grilled 8oz Prime fillet steak served with a sauce of tarragon,
shallots and Dijon mustard, topped with king prawns.
Served with hand cut chips.

Contorni ALL £6.00
/ MIXED SALAD

FRENCH FRIES

HAND CUT CHIPS

ROCKET AND TOMATO PARMESAN
SALAD

ROASTED NEW POTATOES
PEAS AND BACON
TRUFFLE AND PARMESAN FRIES

TOMATO SALAD WITH SALTED
RICOTTA, BASIL AND RED ONIONS

A\

Please note there is a discretionary-10% service charge added to each bill





