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A La Carte Menu



TO SHARE

PANE DELLA CASA E OLIVE
Home made bread with marinated olives. VE

GARLIC PIZZA BREAD
Plain/Cheese/Tomato/Half & Half.
CBVE

ANTIPASTO MISTO*
Selection of fine sliced cured meats and
cheese. *Minimum 2 guests. 

ANTIPASTI

BRUSCHETTA AL POMODORO
Homemade toasted bread topped with fresh
San Marzano tomatoes, basil, Evo oil, garlic
and onions. VE

+ Add Smoked Burrata £4.95

FUNGHI ALL’AGLIO 
Sauté mushrooms in garlic, butter with
parsley. V / CBVE

CALAMARI FRITTI
Deep-fried crispy squid served with lemon
mayonnaise

MINESTRONE SOUP 
Homemade vegetables soup

COSTOLETTE DI MAIALE
Slow-cooked marinated pork ribs in a
homemade, rich sweet and thick sauce.

BURRATA AFFUMICATA, TARTUFO NERO E
PROSCIUTTO
Smoked “buttery cheese” with black truffle,
pistachio and crispy Parma ham

INSALATA CAPRESE  
Fresh creamy buffalo mozzarella with tomato
and basil. V

BRUSCHETTA GAMBERONI
King prawns in a lemon and garlic chilli
sauce, served in a homemade toasted bread

COZZE ALL’ARRABBIATA 
Fresh mussels on a spicy tomato sauce

SUPPLÌ CACIO & PEPE WITH TARTUFO
Deep-fried rice balls with Parmesan cheese,
black pepper and truffle

£6.45

£7.95/£8.95/£8.95

£13.95PP

£8.95

£8.95

£12.45

£8.45

£12.45

£12.95

£9.95

£12.95

£11.95

£9.45

PASTA & RISOTTO

TONNARELLI CACIO & PEPE CON TARTUFO
NERO
Traditional fresh handmade “Spaghetti” with
parmesan and pecorino cheese, with black
pepper and black truffle. V

RAVIOLI LOBSTER
Lobster pasta with crab, prawns, white wine,
and a touch of tomato and cream

TONNARELLI CARBONARA
Traditional fresh handmade “Spaghetti” with
pancetta, egg yolk, black pepper, and
parmesan cheese.
*Ask for this to be made the Roman way!

TONNARELLI AL RAGÙ
Pasta with traditional slow-cooked Bolognese
sauce with minced beef, tomato sauce, and
parmesan cheese.

MEZZEMANICHE ALL’ AMATRICIANA
Traditional dish from near Rome (Amatrice)
with crispy guanciale, pancetta,  tomato
sauce, and pecorino and parmesan cheese.

NORMA AL FORNO
Baked Pasta with San Marzano tomatoes,
Aubergine, Parmesan and Burrata, and
homemade basil pesto. V

LASAGNE AL FORNO
Classic homemade pasta with layers of 
bolognese, bechamel, topped with
mozzarella and parmesan cheese. 

RISOTTO ALLO SCOGLIO
Risotto with mussels, squid, and prawns in a
touch of garlic, cherry tomato sauce with
white wine, and a touch of cream

TONNARELLI GAMBERONI
Traditional fresh handmade “Spaghetti” with
prawns, garlic, and chilli in a light tomato 
sauce

RISOTTO FUNGHI
Risotto with porcini mushrooms, spinach,
truffle, and a white wine and cream sauce.
+ Add Black Truffle - £4.50 V / CBVE

TONNARELLI “AJO OJO E PEPERONCINO”
CON ALICI
Handmade spaghetti with garlic, oil, chilli,
parsley, breadcrumbs and anchovies.

£18.45

£20.95

£16.95

£15.95

£16.95

£15.95

£15.95

£25.45

£22.95

£15.75

£13.95
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PASTA ADD ONS

PIZZA

PIZZA TRICOLORE
Margherita-based pizza with rocket, Parma
ham and Buffalo cheese

PIZZA TONNO, CIPOLLA & SUNDRIED
TOMATOES
Margherita base pizza with Tuna, onions, and
sun-dried tomatoes

PIZZA PROSCIUTTO & FUNGHI
Margherita Base Pizza with cooked ham and
mushrooms

PIZZA DEL CAMPO
Red pizza base with mushrooms, peppers,
onion, cherry tomatoes, and rocket. VE

PIZZA MORTADELLA, PISTACCHIO,
BURRATA & TARTUFO
White pizza base with Mortadella ham,
pistachio, Burrata, and black truffle.

PIZZA MARGHERITA
Tomato base with mozzarella cheese and
basil. V

CALZONE
Folded pizza with chicken, spicy sausage,
garlic, and onion. Topped with tomato sauce
and parmesan

PIZZA DEL GLADIATORE
Margherita base with roasted ham, chicken,
pepperoni, salami and mushrooms

£16.95

£16.45

£13.95

£13.95

£19.95

£12.95

£16.95

£16.95

+ ADD CHICKEN TO ANY PIZZA - £3.95
GLUTEN-FREE PIZZA BASE AVAILABLE

+ ADD CHICKEN TO ANY PASTA - £3.95

GLUTEN-FREE PASTA AVAILABLE

SECONDI

FILETTO ALLA GRIGLIA
Grilled Filet steak served with mix veg
+ Add peppercorn, dolcelatte o mushroom &
truffle sauce - £3.95

POLLO MILANESE
Breast of chicken coated in breadcrumbs,
pan-fried, served with spaghetti pomodoro. 

POLLO AI PEPERONI
Baked Chicken breast with peppers, capers,
San Marzano tomatoes, mushrooms, sun-dried
tomatoes, chilli and roast potatoes

SPIGOLA AL POMODORO
Sea bass filet in tomato, onions and olive
sauce served with roast potatoes

SALMONE IN CROSTA DI PISTACCHIO
Salmon filet in pistachio crust, served with
roast potato

INSALATONA MEDITERRANEA
Green salad with cucumber, smoked burrata,
olives, cherry tomatoes, onions, and baked
chickpeas. V

£30.95

£20.95

£22.95

£25.95

£26.95

£13.95

CONTORNI

PISELLI PANCETTA E CIPOLLA
Petit pois cooked in the pan with bacon and
onions

PATATINE FRITTE 
French fries. V
+ Add truffle and parmesan - £1.95

CHEESY FRITTE WITH BACON
Fries topped with smokey Bacon and melted
cheese

PATATE ARROSTO
Roast potatoes with fresh rosemary. V

INSALATA MISTA
Our house mixed salad. VE

MIX VEG
Mix seasonal veg. VE

£5.95

£5.95

£7

£5.95

£5.95

£5.95

A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 2 . 5 %  H A S  B E E N  A D D E D  T O  Y O U R  B I L L .  P L E A S E  I N F O R M  T H E  S T A F F  I F
Y O U  W O U L D  L I K E  T O  R E M O V E  I T  O R  A D J U S T  I T .  M A N Y  R E C O G N I S E D  A L L E R G E N S  A R E  H A N D L E D  I N  O U R  K I T C H E N

T O  P R E P A R E  Y O U R  F O O D .  P L E A S E  I N F O R M  O U R  S T A F F  O F  A N Y  F O O D  A L L E R G I E S  O R  I N T O L E R A N C E S  W H E N
P L A C I N G  Y O U R  O R D E R .  




