Dessert

Creme Brulée £7.95

Immerse yourself in the velvety smoothness of
vanilla-infused custard, expertly torched to create a
delicate caramelized crust

Tiramisu £7.95
Classic homemade tiramisu with mascarpone,
simplicity at its best

Sorbet of the day £7.95
Ask one of our staff members

Tortino Vesuvio £7.95
Crumbly buttery shortbread pastry cone
filled with mascarpone mousse & a crunchy coffee heart

Tortino Rocher £7.95
Chocolate Brownie,
Bavarian Cream and Crunchy Hazelnut Heart
Covered with a Milk Chocolate & Hazelnut icing

Tartufo Scuro Classico £7.95
Coffee ice cream
Truffle shaped Zabaione and Chocolate ice cream
with a Chocolate sauce centre

Flourless Chocolate £7.95
Olive oil (GF Cake)
A Flourless Cake with a Hint of olive oil
with rich Cocoa & Almonds

Torta Della Nonna £7.95
Shortcrust pastry filled with Créme patissiére
covered with Almonds,

Pine Nuts & icing sugar

Tartufo Pistacchio £7.95
Handmade Truffle shape Pistachio
and Vanilla ice Cream Dessert
with a Pistachio sauce centre

Coconut Delight £7.95
A natural half Baby Coconut
Shell filled with Coconut Ice Cream

Delizia al Limone £7.95
A Traditional Italian zucotto
sponge filled and covered with a Lemon Cream

Torta Caprese £7.95
An exquisite Capri Cake made
with 70% Dark Chocolate,
Almonds & Natural candied Orange

Baba £7.95

Moist sponge cake, delicately soaked in a luscious
blend of rum and sugar, topped with a hint of
whipped cream and Nutella

La Graffa £7.95
Donut-shaped deep-fried pizza dough coated with
sugar and a drizzle of melted Nutella

Cheesecake Brulée £7.95
A cookie base topped with Ricotta and
Mascarpone cream with Dollops of
Caramel & Caramelised Sugar

Truffle Brownie Square £7.95
Dense Truffle Brownie made with
Dark Chocolate, Fresh creamy Butter and
Pure Vanilla extract & Whipped cream

Selva Nera £7.95
Black Forest, Chocolate sponge Cake,
coated in a Chocolate and Chantilly cream,
Stuffed with Amarena Cherries,
decorated with a Chocolate Ribbon

Coops Mascarpone £7.95
A Chocolate cream and
Mascarpone cream, topped with
Amaretto Cookie crumbs & Chocolate curls

Coconut Ripieno £7.95
Creamy Coconut Sorbet served
in the natural Fruit shell

Pistachio Tartufo £7.95
Pistachio Truffle: A Heart of Pistachio
cream surrounded by Pistachio Gelato
rolled in praline Hazelnuts & Pistachios

Hazelnut Tartufo £7.95
Hazelnut Truffle: Hazelnuts Semifreddo
ice cream with a Liquid Chocolate core,

Coated with Praline Hazelnuts
& Crushed Meringue

Vegan Chocolate &
Coconut Torte £7.95
Date and mixed nut base filled with
a Belgian chocolate and coconut filling
finished with a coconut swirl

Experieﬂce the true taste of/\/ap/es in every bite, from the sou/fu/ richness ofour

Neapolitan-style pizzas with perfectly charred crusts to the exquisite tenderness of

slow-cooked Raqu. Delicate pastries and desserts, such as the Neapolitan Baba or the

heavenly Tiramisu, will transport you to the bustling streets ofNap/es, where tradition

meets cu/inary artistry At our restaurant, qua/ity is not_just a promise; itsa way of

/ife. Immerse yourse/fin the authenticity and passion off\/eapo/itan cuisine, where every

dish embodies the essence of ltaly’s gastronomic heritage.

All prices exclude 10% service charge
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PLEASE ASK OUR STAFF FOR ANY ALLERGY INFORMATION.
ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS AND
OTHER ALLERGENS

0 Fumn
Bt and drinkd

Soft Drinks

Lemon iced tea Estathé
Peach iced tea Estathe
Orange San Pellegrino
Lemon juice San Pelegrino
Coca Cola

Diet Coke

Water

Still water
Sparkling water

Beer

Camden Hells 4%Vol
Moretti 5%Vol
Peroni 5%Vol

Draught Beers

Peroni Nastro Azurro 5%Vol
Asahi Super Dry 5%Vol
Meantime Ipa 4.7%Vol
London Pride 4.1%Vol

Tea

English Breakfast Tea
Earl Grey Tea
Pepermint Tea
Green Tea

Camomile Tea

Coffee

Espresso

Latte Macchiato
Capuccino
Macchiato
Americano
White Americano
Hot Chocolate

(Can 33CL)
(Can 83CL)
(Can 33CL)
(Can 83CL)

(Bottle)
(Bottle)

(Bottle 33CL)
(Bottle 33CL)
(Bottle 33CL)

(Bottle 33CL)
(Bottle 33CL)
(Bottle 33CL)
(Bottle 33CL)

£3.49
£3.49
£3.49
£3.49
£3.49
£3.49

£3.49
£3.49

£5.99
£5.00
£5.00

£6.95
£6.95
£6.95
£6.95

£2.49
£2.49
£2.49
£2.49
£2.49

£2.49
£3.49
£3.49
£2.99
£2.99
£3.45
£2.99



COCKTAILS

Garlic Bread £11.95

STARTERS

Garlic Bread £7.95 Lingua Parmigiana £7.95

- Lingua pesto, Scraciatelle £7.95

PIZZA

Aperol Spritz £9.99 Negroni £9.99 with mozzarella napoli garlic olive oil, basil & oregano : .
N . . . - Lingua truffle, Scraciatelle £7.95
Aperol, Prosecco, Gordon’s Special Dry Gin, Mix Montanare £9.95 Marinara: Plum tomato, garlic, oregano, basil (V) £9.95
Soda & Fresh Orange Campari, Martini Rosso & Caprese £11.95 ' ’ ’ ’ '
Orange peel » Y 1 tomato and mozzarella, Dough Balls £11.95 s . L
Plum tomato slices, 2 pesto and mozzarella, 1 torato & mozza;fella Piadina Avocado cream, stracciatelle, cherry tomatoes, rocket, olive oil £9.95
Gin and tonic £9.99 Classic Bellini £9.99 o zarcllgRuitag Hlices 8 salsiccia & friarielli mozzarella 2 salsiccia & friarielli, . .
Gordon Special Dry Gin, Tonic Wine, Peach Puree, Lemon B h P .. £10.95 3 parmigiana & parmesan Margherita: Plum tomato, mozzarella, basil (VG) £11.45
Water & Fresh Lime juice & Prosecco ruschetta Parmigiana £10. .
Bruschetta £10.95 Parmigiana aubergine, . Fritto Misto Italiano £29.95 Verace: Plum tomato, Bufala mozzarella, basil (V) £13.45
/ parmesan, cherry tomatoes & basil
Limoncello Spritz £9.99 Garibaldi £9.99 Strgfcizlitelle, pomodoro Calamari rings, prawns tigers, Quatro stagioni: Plum tomato, mozzarella, olives, artichokes, chestnut mushroom, ham, oregano £14.95
Limoncello, Prosecco & Campari, Orange juice & Gty tomatocs Calamari Fried £1195 octopus chopped, with flour
Sparkling Water Fresh Orange wedge - breading & garlic mayo Quatro formaggi: Mozzarella, taleggio, gorgonzola, parmiggiano (VG) £16.95
Calamari rings with flour breading,
Aroschsraavesaisioos lemon & garlic mayo Buffalo mozzarella £11.95 (VG) Parmigiana: Plum tomato, provola cheese, fried aubergine, salted ricotta, basil (VG) £14.45
Old Fashioned £9.99 Espresso Martini £9.99 Avocado cream ’ glana: 'P ’ gme, ’ -
Bitter, S h Whisky, E _ Coffee Li : ; : ; : ; On a bed of rocket, ) ) ) ) ) )
Orange étltl?é &Cl?/f;raschilrsloycherry s\g);‘sisao& gof?:e é%gfll;r ich Qliscioq! & fried basil Bruschetta £8'95 W with parma ham or capocollo Diavola: Plum tomato, mozzarella, spicy salami, nduja, basil, scraciatelle £14.95
Crusty bread topped with tomatoes,
Aubergine Parmigiana £10.95 (VG) fre;?ggg’vg;gg g‘hi‘/ gg’ﬁﬂe Burrata £1.95 (VG) Napoletana: Plum tomato, mozzarella, olives, cappers, anchovies, basil £13.45
Mint Moiito £9.99 Mareharita £9.99 Aubergine slices, smoked . ) .
nt Mojito £9.9 _Margharita £9. provola mozzarella, parmesan Mix Neapoletan fry 9.95 On a bed of rocket, sun-dried Ventura: Mozzarella, rocket, parma ham, parmesan shavings £16.45
White rum, lime juice, Lime juice, Triple sec & cheese & Italian plum tomato sauce A combination of olives marinated tomatoes & pistachio pesto
int & il >
sugax;(s);(;gu‘g,a?el;nt tequiia mozzarella, rice balls, potato Prosciutto e funghi ~ Plum tomato, mozzarella, italian ham, mushrooms £14.45
Anti . . £16.95 Crocché breaded & deep-fried Montanara £5.95
tipasto misto (For two) £16. Mix Olives £5.95 (V) Lightly fried pizza dough. Tonno e cipolla Mozzarella, tunna, onions, cappers £16.95
Amaretto Sour £9.99 Passion fruit Martini £9.99 Focaccia bread, rocket, Parma ham, I o dwith topped with tomato sauce or
Powdered egg white, Lime juice, sugar syrup, Capocollo, Mortadella, Olives marinated wit N litan Ra: h Salsiccia e friarielli  Provola cheese, italian sausage, friarielli £16.45
ler 88 1] , sugar syrup. " . chilli earlic & oregano eapolitan Ragu, parmesan cheese,
lemon juice, sugar syrup, passion fruit juice, vodka nodini" mozzarella & cherry tomatoes g g & a touch of basil
Amaretto & Disarono prosecco & passion fruit liqueur Salsiccia e funghi Mozzarella, Italian sausage, mushrooms, crispy parmesan £15.95
Vegetarian: Plum tomato, mozzarella, roasted peppers, zuchini and aubergine (VG) £15.45
SIGNATURE WINES P AS TA Calzone: Mozzarella, Plum tomato, Neapolitan salami, ricotta, black pepper, basil £17.95
Red ¢ Rose € White € Prosecco Trofie Al pesto £12.95 Linguine Al pesto £12.95 Linguine Tonno £14.95 Salsiccia e patate Provola cheese, roasted potatoes, italian sausage, rosemary £16.45
3 g Linguine pasta, tuna, garlic,
Choice of: with pesto, basil & parmesan piI: te;ctﬁ’ig%ZSi iogggggssén fresh chilli, cherry tomlatozcs, }llack olives, Sun-dry Plum tomato, bufala, sun-dry tomato, black olives £16.95
tomatoes sauce, parsley & white wine
Bottle (750ml .
(750mal) Puttanesca £15.95 a Tagliatelle Truffle £15.95 Capocollo Buffalo mozzarella, yellow tomato, chilli flakes, capocollo, scraciatelle £18.45
£33 & £33 & £33 o £33 fresIﬁHcl ﬂﬁlig’asgsaglca}é’(vé%s‘} gsaréifér Penne Pasta Trufle £15.95 Tagliatelle pasta, truffle cream
P o es’ ¢ oggt = ’sau ce & whit;f: wingy Truffle cream, mushrqoms, mushrooms, sausage, truffle oi Piadina Parma Avocado cream, stracciatelle, mortadella, parma ham, cherry tomatoes, rocket, olive oil £16.95
Glass (250 ml) ; sausage & truffle oil & fresh truffle
£1195 ¢ £11.95 & £11.95 & £11.95 Vegetable Lasagna £16.95 . Linguine Prawns Pasta £18.95 Nerano Mozzarella, courgette cream, courgette fried, provola mozzarella, parmesan £14.45
. Frg%h tomatoes Saﬁmeb wlilth basil, Spaghetti Mussels £19.95 Prawns, courgette, cherry
ordilatte mozzarella, bell peppers, . . ’ ’ .
Glass (175 ml) courgette & spinaclllj PP Mtusselts, garlic, flreS}(l&Chﬁl.%’: cherry tomatoes, shaved parmesan & basil Pizza orange Mixed peppers cream, black olives, mozzarella gorgonzola, basil, potatoes 12.95
omatoes, parsley & white wine
£895 ¢ £895 & £895 e £895 . ;
Spaghetti Sea Food £22.95 Spaghetti Prawns £22.95
i i . Spaghetti pasta, garlic, fresh chilli,
DIGESTIVES Sg?agvkvlggt’lrg%sst&lg?lg%‘rﬁgl, Grilled octopus £22.95 tiger%r%lwns, gourgegtte, cherry tomatoes,
fresh chilly, cherry tomatoes, T . & earli touch tomato sauce & white wine O l l R S I GN A I l | RE S
Limoncello £3.49 Amaro del Capo £3.49 parsley & white wine Omatoes sauce & gariic
Lasagna £16.95 Spaghetti & fresh tomato and basil £12.95 (V)
Spaghetti delicately dressed in a light,
Sheetsccr’;g%%% g’gﬁgrgrnleﬁse sauce, Arrabbiata Pasta £12.95 res tomat% salllfe and adolrned Vlvglth O’Furn Basil pesto, mozzarella, burrata, mortadella, pistacchio pesto £18.95
N nE tic basil leaves & olive oi
sprinkling of Parmesan Tomatoes, red chilli peppers, GIREIRRE!
garlic, parsley & olive oil Pizza Fritta: Provola, ricotta, plum tomato, ham, basil £15.45
Tagliatelle & Neapolitan Ragu £15.95 Risotto & Mushrooms £17.95 (GF) (VG)
& P g4 Truffle: Fresh Truffle, Truffle cream, mozzarella, mushrooms, (VG) £18.45
Neapolitan Sunday family dish, . Risotto, sautéed mixed mushrooms, truffle stracciata, cris armesan
Slogv cooked for }e,ight hgurs, Spaghetti Bolognese £14.95 porcini jus & grated Parmigiano Reggiano ’ Py P
parmesan shavings & fresh basil . M(:ltini groundtm%at,b *Add fresh truffle £5.95 Porchetta e Mozzarella, roasted potatoes, porchetta, basil £17.45
omatoes & aromatic herbs
. . capocollo
Spaghetti Carbonara & Zucchini £15.95 Gnocchi alla sorrentina £18.95 (VG)
Potato[Gnocchi, bun-dried tomatoes, mozzarella, Pizza di Manzo Ricotta cream, mozzarella, rocket, shavings of parmesan, beef £17.45

Parmesan cheese, guanciale,
cracked black pepper & fried courgette

Gnocchi four cheese 14.95 (VG)

Parmesan, mozzarella, gorgonzola,
pecorino romano & roasted walnuts

aromatic basil finished in our pizza oven

Extra: Olive oil, Black Pepper, Thyme Gluten free pasta available on request. £3.95

SALAD

Caesar Salad £14.95

4 thick slices crusty white bread,
olive oil, boneless chicken breasts,
lettuce, garlic oil dressing, Mayonnaise
& white wine vinegar

Mixed tomatoes £13.95 * Make it vegan with our vegan cheese £3.95
V-Vegan,

Mixed tomatoes, rocket, VG-Vegetarian

lettuce & shaved parmesan

Add toppings: Each

Fresh truffle: £5.95

Burrata, Bufala, Truffle, Stracciata Parmigiana: £4.50

Parma ham, Mortadella, Salame Napoli, Italian sausage, Capocollo, Porchetta: £3.50
Mozzarella, Ham, Tunna, Anchovies, Sun-Dried Tomatoes: £3.00

Cherry tomato, Roasted potato, Roasted peppers, Courgette, Mushrooms: £2.50
Olives, Rocket, Cappers, Red Onion, Fresh chilli: £2.00

Buffalo Salad £16.95 Tuna Salad £15.95 Burrata Salad £14.95
Buffalo mozzarella, chicken breast,  Tuna, mayonnaise, scallions, spring onions
I;Cd ortnon, Celegybbagy Car,TOt,lrrtltaYO, resh lemon juice, dijon mustard,
omato sauce, baby Romaine lettuce i
leaves & blue cheese dressing sweet pickles, celery & parsley

Burrata, pesto fresh basil,
sherry vinegar, olive oil, cherry
tomatoes, French onions, salt & pepper

All prices exclude 10% service charge



