
ANTIPASTI / TAGLIERI
Tagliere Misto (2 people) GF Option Available 18.90
A selection of the finest cured meats, salami and cheeses
Polpette Al Sugo 9.90
Homemade meatballs in tomato sauce
Patate Al Forno V, GF Option Available 6.90
Roast potatoes with herbs
Arancini Siciliani  7.50
Please ask for different flavours available. V option available
Tagliere Vegetariano (2 people) 17.90
Grilled vegetables and cheese. V, GF Option Available
Tagliere Formaggi (2 people)  17.90
Regional cheeses served with jam, honey, biscuits and bread
V, GF Option Available
Antipasto Etna (2 people)  18.90
A mix of sundried tomatoes, aubergine in oil, caponata, olives, 
small arancini. V, GF Option Available
Bruschetta Pomodoro  8.90
Toasted bread with  Ciliegino tomato, garlic, basil and evo
V, GF Option Available
Bruschetta Funghi V, GF Option Available 8.90
Toasted bread with mushroom cream, mixed mushrooms,
garlic, parsley and salt
Bruschetta Zucchine V, GF Option Available 9.90
Toasted bread with courgette cream and finely sliced guanciale on top
Mixed Olives V Option Available 4.90
A mix of fragrant olives
Pane V, GF Option Available 4.50
A basket of Italian bread, olive oil £1.50 each after first pot
Pane Cunzato V Option Available 5.90
Toasted bread with evo, salt, chilly flakes
Add melted cheese  4.00
Add cured meats  5.50
V, GF Option Available
Caponata V, GF Option Available 7.90

OTHERS
Arancino’s Dip: 
Pistacchio dip 3.90
Nduja Dip 3.50

PIZZA SICILIANA GF Option Available

1. Chiara 13.90
Tomato sauce, cheese, cooked ham, rocket, Parmesan on top
2. Rebecca 13.90
Pistachio cream, mortadella, burrata, pistachio nuts on top, olive oil
3. Margherita 10.90
Tomato sauce, cheese on top
4. Cecilia 14.50
Tomato sauce, onion, nduja, spicy salami, mozzarella, chilli flakes

PANINO / FOCACCIA
Crudo With parma ham, mozzarella, tomato, evo 8.90
Vegetariano V Option Available  8.50
With roasted vegetables and cheese
Sicilia With salami, pepato cheese and olives 8.50
Bronte With mortadella, burrata cheese and pistachio cream 9.90
Catania With roasted ham, smoked cheese and roasted veg 8.50
Montalbano Caponata, porchetta, smoked cheese 9.00
Meat Feast Meatball, Salami, Onion, Cheese 9.90
Etna Spicy salami ,cheese, Nduja and  Roasted Potatoes 9.90
Make Your Own 9.90

PASTA / OVEN BAKES
& FRESH PASTA

Lasagne Di Carne 14.90
Lasagne made with slow-cooked ragu,
creamy bechamel sauce and Parmesan
Cannelloni Di Carne 14.90
Pasta filled with meat ragu in a rich cream
and tomato sauce with cheese on top
Ravioli Spinaci & Ricotta V Option Available 14.90
Pasta filled with fresh ricotta and spinach in a rich bechamel
and tomato sauce with cheese on top
Trofie Al Pistacchio 
With Pancetta V, GF Option Available 17.90
Fresh pasta with pistachio cream, fried onion, crispy pancetta
with cheese on top
Pasta Alla Norma V, GF Option Available 13.90
Traditional Sicilian pasta with tomato, fried aubergine,
garlic and aged salted ricotta. 
Tagliatelle Etna V, GF Option Available 14.90
Fresh tagliatelle pasta with mushrooms and spreadable spicy
nduja in a garlic sauce with cheese on top
Parmigiana V, GF Option Available 14.90
Fried sliced aubergine layered with cheese,
tomato sauce then oven-baked
Pasta Bosco GF Option Available 15.90
Fresh pasta with Tomato sauce, Porcini mushrooms, sausage,
chilli flakes and garlic sauce
Pasta Con Le Sarde GF Option Available 15.90
Pasta with sardines and anchovies in garlic oil, chilli, 
pine nuts, raisins, tomato sauce and dill, roasted breadcrumbs
with pecorino Romano on top
Pasta Zucchine & Gamberi GF Option Available 16.90                                       
Pasta served in  creamy courgettes & prawns
Topped with chilli flakes and parsley
Gnocchi Al Tartufo V, GF Option Available 16.90
Gnocchi in creamy truffle with cheese and guanciale on top
Pasta Boccia GF Option Available 16.90
Short Pasta made with tomato sauce, guanciale,
Red wine, cream and pecorino romano cheese
Cotoletta Di Pollo Alla Catanese 15.90
Chicken in breadcrumbs, topped with tomato sauce and 
mozzarella and served with roast potatoes and salad

BAR 
ETNASICILIAN RESTAURANT

ANTIPASTI / TAGLIERI
Tagliere Misto (2 people) GF Option Available	18.90
A selection of  the finest cured meats, salami and cheeses
Tagliere Vegetariano (2 people)	 17.90
Grilled vegetables and cheese V, GF Option Available
Tagliere Formaggi (2 people) 	 17.90
Regional cheeses served with jam, honey, biscuits and bread
V, GF Option Available
Polpette Al Sugo	 9.90
Homemade meatballs in tomato sauce
Patate Al Forno V, GF Option Available	 6.90
Roast potatoes with herbs
Arancini Siciliani V Option Available	 7.50
Please ask for different flavours available
Antipasto Etna (2 people) 	 18.90
A mix of  sundried tomatoes, aubergine in oil, caponata, olives, 
small arancini V, GF Option Available
Bruschetta Pomodoro 	 8.90
Toasted bread with  Ciliegino tomato, garlic, basil and evo
V, GF Option Available
Bruschetta Funghi	 8.90
Toasted bread with mushroom cream, mixed mushrooms,
garlic, parsley and salt V, GF Option Available
Bruschetta Zucchine V, GF Option Available	 9.90
Toasted bread with courgette cream and finely sliced guanciale on top
Mixed Olives V Option Available	 4.90
A mix of  fragrant olives
Pane V, GF Option Available	 4.50
A basket of  Italian bread, olive oil £1.50 each after first pot
Pane Cunzato V Option Available	 5.90
Toasted bread with evo, salt, chilly flakes
Add melted cheese 	 4.00
Add cured meats 	 5.50
V, GF Option Available
Caponata	 7.90
Mixed caramelised vegetables, nuts V, GF Option Available 

OTHERS
Arancino’s Dip: 
Pistacchio dip	 3.90
Nduja Dip	 3.50

PIZZA SICILIANA
GF Option Available

1. Chiara	 13.90
Tomato sauce, cheese, cooked ham, rocket, Parmesan on top
2. Rebecca	 13.90
Pistachio cream, mortadella, burrata, pistachio nuts on top, olive oil
3. Margherita	 10.90
Tomato sauce, cheese on top
4. Cecilia	 14.50
Tomato sauce, onion, nduja, spicy salami, mozzarella, chilli flakes

PANINO / FOCACCIA
Crudo With parma ham, mozzarella, tomato, evo	 8.90
Vegetariano V Option Available 	 8.50
With roasted vegetables and cheese
Sicilia With salami, pepato cheese and olives	 8.50
Bronte With mortadella, burrata cheese and pistachio cream	9.90
Catania With roasted ham, smoked cheese and roasted veg	 8.50
Montalbano Caponata, porchetta, smoked cheese	 9.00
Meat Feast Meatball, Salami, Onion, Cheese	 9.90
Etna Spicy salami ,cheese, Nduja and  Roasted Potatoes	 9.90
Make Your Own	 9.90

PASTA / OVEN BAKES
& FRESH PASTA

Lasagne Di Carne	 14.90
Lasagne made with slow-cooked ragu, creamy bechamel 
sauce and Parmesan
Cannelloni Di Carne	 14.90
Pasta filled with meat ragu in a rich cream and tomato 
sauce with cheese on top
Ravioli Spinaci & Ricotta V Option Available	 14.90
Pasta filled with fresh ricotta and spinach in a rich bechamel
and tomato sauce with cheese on top
Trofie Al Pistacchio 
With Pancetta V, GF Option Available	 17.90
Fresh pasta with pistachio cream, fried onion, crispy pancetta
with cheese on top
Pasta Alla Norma V, GF Option Available	 13.90
Traditional Sicilian pasta with tomato, fried aubergine,
garlic and aged salted ricotta. 
Tagliatelle Etna V, GF Option Available	 14.90
Fresh tagliatelle pasta with mushrooms and spreadable spicy
nduja in a garlic sauce with cheese on top
Parmigiana V, GF Option Available	 14.90
Fried sliced aubergine layered with cheese,
tomato sauce then oven-baked
Pasta Bosco GF Option Available	 15.90
Fresh pasta with Tomato sauce, Porcini mushrooms, sausage,
chilli flakes and garlic sauce
Pasta Con Le Sarde GF Option Available	 15.90
Pasta with sardines and anchovies in garlic oil, chilli, 
pine nuts, raisins, tomato sauce and dill, roasted breadcrumbs
with pecorino Romano on top
Pasta Zucchine & Gamberi GF Option Available16.90                                       
Pasta served in  creamy courgettes & prawns
Topped with chilli flakes and parsley
Gnocchi Al Tartufo V, GF Option Available	 16.90
Gnocchi in creamy truffle with cheese and guanciale on top
Pasta Boccia GF Option Available	 16.90
Short Pasta made with tomato sauce, guanciale,
Red wine, cream and pecorino romano cheese
Cotoletta Di Pollo Alla Catanese	 15.90
Chicken in breadcrumbs, topped with tomato sauce and 
mozzarella and served with roast potatoes and salad

ANTIPASTI / TAGLIERI
Tagliere Misto (2 people) GF Option Available 18.90
A selection of the finest cured meats, salami and cheeses
Polpette Al Sugo 9.90
Homemade meatballs in tomato sauce
Patate Al Forno V, GF Option Available 6.90
Roast potatoes with herbs
Arancini Siciliani  7.50
Please ask for different flavours available. V option available
Tagliere Vegetariano (2 people) 17.90
Grilled vegetables and cheese. V, GF Option Available
Tagliere Formaggi (2 people)  17.90
Regional cheeses served with jam, honey, biscuits and bread
V, GF Option Available
Antipasto Etna (2 people)  18.90
A mix of sundried tomatoes, aubergine in oil, caponata, olives, 
small arancini. V, GF Option Available
Bruschetta Pomodoro  8.90
Toasted bread with  Ciliegino tomato, garlic, basil and evo
V, GF Option Available
Bruschetta Funghi V, GF Option Available 8.90
Toasted bread with mushroom cream, mixed mushrooms,
garlic, parsley and salt
Bruschetta Zucchine V, GF Option Available 9.90
Toasted bread with courgette cream and finely sliced guanciale on top
Mixed Olives V Option Available 4.90
A mix of fragrant olives
Pane V, GF Option Available 4.50
A basket of Italian bread, olive oil £1.50 each after first pot
Pane Cunzato V Option Available 5.90
Toasted bread with evo, salt, chilly flakes
Add melted cheese  4.00
Add cured meats  5.50
V, GF Option Available
Caponata V, GF Option Available 7.90

OTHERS
Arancino’s Dip: 
Pistacchio dip 3.90
Nduja Dip 3.50

PIZZA SICILIANA
GF Option Available

1. Chiara 13.90
Tomato sauce, cheese, cooked ham, rocket, Parmesan on top
2. Rebecca 13.90
Pistachio cream, mortadella, burrata, pistachio nuts on top, olive oil
3. Margherita 10.90
Tomato sauce, cheese on top
4. Cecilia 14.50
Tomato sauce, onion, nduja, spicy salami, mozzarella, chilli flakes

PANINO / FOCACCIA
Crudo With parma ham, mozzarella, tomato, evo 8.90
Vegetariano V Option Available  8.50
With roasted vegetables and cheese
Sicilia With salami, pepato cheese and olives 8.50
Bronte With mortadella, burrata cheese and pistachio cream 9.90
Catania With roasted ham, smoked cheese and roasted veg 8.50
Montalbano Caponata, porchetta, smoked cheese 9.00
Meat Feast Meatball, Salami, Onion, Cheese 9.90
Etna Spicy salami ,cheese, Nduja and  Roasted Potatoes 9.90
Make Your Own 9.90

PASTA / OVEN BAKES
& FRESH PASTA

Lasagne Di Carne 14.90
Lasagne made with slow-cooked ragu,
creamy bechamel sauce and Parmesan
Cannelloni Di Carne 14.90
Pasta filled with meat ragu in a rich cream
and tomato sauce with cheese on top
Ravioli Spinaci & Ricotta V Option Available 14.90
Pasta filled with fresh ricotta and spinach in a rich bechamel
and tomato sauce with cheese on top
Trofie Al Pistacchio 
With Pancetta V, GF Option Available 17.90
Fresh pasta with pistachio cream, fried onion, crispy pancetta
with cheese on top
Pasta Alla Norma V, GF Option Available 13.90
Traditional Sicilian pasta with tomato, fried aubergine,
garlic and aged salted ricotta. 
Tagliatelle Etna V, GF Option Available 14.90
Fresh tagliatelle pasta with mushrooms and spreadable spicy
nduja in a garlic sauce with cheese on top
Parmigiana V, GF Option Available 14.90
Fried sliced aubergine layered with cheese,
tomato sauce then oven-baked
Pasta Bosco GF Option Available 15.90
Fresh pasta with Tomato sauce, Porcini mushrooms, sausage,
chilli flakes and garlic sauce
Pasta Con Le Sarde GF Option Available 15.90
Pasta with sardines and anchovies in garlic oil, chilli, 
pine nuts, raisins, tomato sauce and dill, roasted breadcrumbs
with pecorino Romano on top
Pasta Zucchine & Gamberi GF Option Available 16.90                                       
Pasta served in  creamy courgettes & prawns
Topped with chilli flakes and parsley
Gnocchi Al Tartufo V, GF Option Available 16.90
Gnocchi in creamy truffle with cheese and guanciale on top
Pasta Boccia GF Option Available 16.90
Short Pasta made with tomato sauce, guanciale,
Red wine, cream and pecorino romano cheese
Cotoletta Di Pollo Alla Catanese 15.90
Chicken in breadcrumbs, topped with tomato sauce and 
mozzarella and served with roast potatoes and salad

BAR 
ETNASICILIAN RESTAURANT

ANTIPASTI / TAGLIERI
Tagliere Misto (2 people) GF Option Available 18.90
A selection of the finest cured meats, salami and cheeses
Polpette Al Sugo 9.90
Homemade meatballs in tomato sauce
Patate Al Forno V, GF Option Available 6.90
Roast potatoes with herbs
Arancini Siciliani  7.50
Please ask for different flavours available. V option available
Tagliere Vegetariano (2 people) 17.90
Grilled vegetables and cheese. V, GF Option Available
Tagliere Formaggi (2 people)  17.90
Regional cheeses served with jam, honey, biscuits and bread
V, GF Option Available
Antipasto Etna (2 people)  18.90
A mix of sundried tomatoes, aubergine in oil, caponata, olives, 
small arancini. V, GF Option Available
Bruschetta Pomodoro  8.90
Toasted bread with  Ciliegino tomato, garlic, basil and evo
V, GF Option Available
Bruschetta Funghi V, GF Option Available 8.90
Toasted bread with mushroom cream, mixed mushrooms,
garlic, parsley and salt
Bruschetta Zucchine V, GF Option Available 9.90
Toasted bread with courgette cream and finely sliced guanciale on top
Mixed Olives V Option Available 4.90
A mix of fragrant olives
Pane V, GF Option Available 4.50
A basket of Italian bread, olive oil £1.50 each after first pot
Pane Cunzato V Option Available 5.90
Toasted bread with evo, salt, chilly flakes
Add melted cheese  4.00
Add cured meats  5.50
V, GF Option Available
Caponata V, GF Option Available 7.90

OTHERS
Arancino’s Dip: 
Pistacchio dip 3.90
Nduja Dip 3.50

PIZZA SICILIANA
GF Option Available

1. Chiara 13.90
Tomato sauce, cheese, cooked ham, rocket, Parmesan on top
2. Rebecca 13.90
Pistachio cream, mortadella, burrata, pistachio nuts on top, olive oil
3. Margherita 10.90
Tomato sauce, cheese on top
4. Cecilia 14.50
Tomato sauce, onion, nduja, spicy salami, mozzarella, chilli flakes

PANINO / FOCACCIA
Crudo With parma ham, mozzarella, tomato, evo 8.90
Vegetariano V Option Available  8.50
With roasted vegetables and cheese
Sicilia With salami, pepato cheese and olives 8.50
Bronte With mortadella, burrata cheese and pistachio cream 9.90
Catania With roasted ham, smoked cheese and roasted veg 8.50
Montalbano Caponata, porchetta, smoked cheese 9.00
Meat Feast Meatball, Salami, Onion, Cheese 9.90
Etna Spicy salami ,cheese, Nduja and  Roasted Potatoes 9.90
Make Your Own 9.90

PASTA / OVEN BAKES
& FRESH PASTA

Lasagne Di Carne 14.90
Lasagne made with slow-cooked ragu,
creamy bechamel sauce and Parmesan
Cannelloni Di Carne 14.90
Pasta filled with meat ragu in a rich cream
and tomato sauce with cheese on top
Ravioli Spinaci & Ricotta V Option Available 14.90
Pasta filled with fresh ricotta and spinach in a rich bechamel
and tomato sauce with cheese on top
Trofie Al Pistacchio 
With Pancetta V, GF Option Available 17.90
Fresh pasta with pistachio cream, fried onion, crispy pancetta
with cheese on top
Pasta Alla Norma V, GF Option Available 13.90
Traditional Sicilian pasta with tomato, fried aubergine,
garlic and aged salted ricotta. 
Tagliatelle Etna V, GF Option Available 14.90
Fresh tagliatelle pasta with mushrooms and spreadable spicy
nduja in a garlic sauce with cheese on top
Parmigiana V, GF Option Available 14.90
Fried sliced aubergine layered with cheese,
tomato sauce then oven-baked
Pasta Bosco GF Option Available 15.90
Fresh pasta with Tomato sauce, Porcini mushrooms, sausage,
chilli flakes and garlic sauce
Pasta Con Le Sarde GF Option Available 15.90
Pasta with sardines and anchovies in garlic oil, chilli, 
pine nuts, raisins, tomato sauce and dill, roasted breadcrumbs
with pecorino Romano on top
Pasta Zucchine & Gamberi GF Option Available 16.90                                       
Pasta served in  creamy courgettes & prawns
Topped with chilli flakes and parsley
Gnocchi Al Tartufo V, GF Option Available 16.90
Gnocchi in creamy truffle with cheese and guanciale on top
Pasta Boccia GF Option Available 16.90
Short Pasta made with tomato sauce, guanciale,
Red wine, cream and pecorino romano cheese
Cotoletta Di Pollo Alla Catanese 15.90
Chicken in breadcrumbs, topped with tomato sauce and 
mozzarella and served with roast potatoes and salad

BAR 
ETNASICILIAN RESTAURANT

ANTIPASTI / TAGLIERI
Tagliere Misto (2 people) GF Option Available 18.90
A selection of  the finest cured meats, salami and cheeses
Polpette Al Sugo 9.90
Homemade meatballs in tomato sauce
Patate Al Forno V, GF Option Available 6.90
Roast potatoes with herbs
Arancini Siciliani  7.50
Please ask for different flavours available. V option available
Tagliere Vegetariano (2 people) 17.90
Grilled vegetables and cheese. V, GF Option Available
Tagliere Formaggi (2 people)  17.90
Regional cheeses served with jam, honey, biscuits and bread
V, GF Option Available
Antipasto Etna (2 people)  18.90
A mix of  sundried tomatoes, aubergine in oil, caponata, olives, 
small arancini. V, GF Option Available
Bruschetta Pomodoro  8.90
Toasted bread with  Ciliegino tomato, garlic, basil and evo
V, GF Option Available
Bruschetta Funghi V, GF Option Available 8.90
Toasted bread with mushroom cream, mixed mushrooms,
garlic, parsley and salt
Bruschetta Zucchine V, GF Option Available 9.90
Toasted bread with courgette cream and finely sliced guanciale on top
Mixed Olives V Option Available 4.90
A mix of  fragrant olives
Pane V, GF Option Available 4.50
A basket of  Italian bread, olive oil £1.50 each after first pot
Pane Cunzato V Option Available 5.90
Toasted bread with evo, salt, chilly flakes
Add melted cheese  4.00
Add cured meats  5.50
V, GF Option Available
Caponata V, GF Option Available 7.90

OTHERS
Arancino’s Dip: 
Pistacchio dip 3.90
Nduja Dip 3.50

PIZZA SICILIANA
GF Option Available

1. Chiara 13.90
Tomato sauce, cheese, cooked ham, rocket, Parmesan on top
2. Rebecca 13.90
Pistachio cream, mortadella, burrata, pistachio nuts on top, olive oil
3. Margherita 10.90
Tomato sauce, cheese on top
4. Cecilia 14.50
Tomato sauce, onion, nduja, spicy salami, mozzarella, chilli flakes

PANINO / FOCACCIA
Crudo With parma ham, mozzarella, tomato, evo 8.90
Vegetariano V Option Available  8.50
With roasted vegetables and cheese
Sicilia With salami, pepato cheese and olives 8.50
Bronte With mortadella, burrata cheese and pistachio cream 9.90
Catania With roasted ham, smoked cheese and roasted veg 8.50
Montalbano Caponata, porchetta, smoked cheese 9.00
Meat Feast Meatball, Salami, Onion, Cheese 9.90
Etna Spicy salami ,cheese, Nduja and  Roasted Potatoes 9.90
Make Your Own 9.90

PASTA / OVEN BAKES
& FRESH PASTA

Lasagne Di Carne 14.90
Lasagne made with slow-cooked ragu,
creamy bechamel sauce and Parmesan
Cannelloni Di Carne 14.90
Pasta filled with meat ragu in a rich cream
and tomato sauce with cheese on top
Ravioli Spinaci & Ricotta V Option Available 14.90
Pasta filled with fresh ricotta and spinach in a rich bechamel
and tomato sauce with cheese on top
Trofie Al Pistacchio 
With Pancetta V, GF Option Available 17.90
Fresh pasta with pistachio cream, fried onion, crispy pancetta
with cheese on top
Pasta Alla Norma V, GF Option Available 13.90
Traditional Sicilian pasta with tomato, fried aubergine,
garlic and aged salted ricotta. 
Tagliatelle Etna V, GF Option Available 14.90
Fresh tagliatelle pasta with mushrooms and spreadable spicy
nduja in a garlic sauce with cheese on top
Parmigiana V, GF Option Available 14.90
Fried sliced aubergine layered with cheese,
tomato sauce then oven-baked
Pasta Bosco GF Option Available 15.90
Fresh pasta with Tomato sauce, Porcini mushrooms, sausage,
chilli flakes and garlic sauce
Pasta Con Le Sarde GF Option Available 15.90
Pasta with sardines and anchovies in garlic oil, chilli, 
pine nuts, raisins, tomato sauce and dill, roasted breadcrumbs
with pecorino Romano on top
Pasta Zucchine & Gamberi GF Option Available 16.90                                       
Pasta served in  creamy courgettes & prawns
Topped with chilli flakes and parsley
Gnocchi Al Tartufo V, GF Option Available 16.90
Gnocchi in creamy truffle with cheese and guanciale on top
Pasta Boccia GF Option Available 16.90
Short Pasta made with tomato sauce, guanciale,
Red wine, cream and pecorino romano cheese
Cotoletta Di Pollo Alla Catanese 15.90
Chicken in breadcrumbs, topped with tomato sauce and 
mozzarella and served with roast potatoes and salad

BAR 
ETNA SICILIAN RESTAURANT



If  you have a food allergy, intolerance, or coeliac disease – please speak to the staff about the ingredients in your food and drink before you order. 
V = Vegetarian    GF = Gluten Free

INSALATE
Caprese  V Option Available	 8.50
Tomatoes, oregano, bufala mozzarella, basil
Nonna V Option Available	 8.50
Tomatoes, red onion, aged salted ricotta, basil
Mista V Option Available	 8.50
Leaf  salad, rocket, lettuce, baby tomatoes
Insalatina V Option Available	 5.00
Small side salad

DESSERTS

Cannolo Siciliano V Option Available	 6.90
Traditional Sicilian dessert. Pastry shell filled with sweet
ricotta cream, topped with grated pistachios, candied cherries,
Chocolate shavings and orange peel
Gelato With Brioche V Option Available	 6.90
Brioche filled with 2 scoops of  ice cream
Torta Del Giorno V, GF Option Available	 8.30
Cake of  the day
Tiramisù  V Option Available	 6.90
Made with coffee soaked sponge, sweet mascarpone
and marsala wine, topped with cocoa
Dessert Catania V Option Available	 7.40
Traditional Sicilian almond biscuit, pistachio biscuit and
45ml sweet Sicilian wine
Sorbetto Al Limone V Option Available	 5.30
Frozen sorbet made with crushed ice and lemon
Affogato Al Caffè V, GF Option Available	 7.40
Vanilla ice cream served with espresso
Extra amaretto shot	 2.90
Meringato Al Pistachio V Option Available	 6.90
Pistacchio ice cream, pistacchio sprinkles,
pistacchio sauce, whipped cream, chocolate sauce                                                      
Bombolone V Option Available	 6.90
Italian Donut, ask fillings available
1 Scoop Ice Cream V Option Available	 3.90
2 Scoops Ice Cream V Option Available	 5.00

KIDS  £7.50
(Under 12 years) Choose 1 of  each

	 STARTERS
	 • Ham • Salami
	 • Fried chips

	 MAINS
	 • Small Pizza
	 • Pasta Al Pomodoro
	 (Pasta with tomato sauce)
	 • Chicken Nuggets
	
	 DESSERT
	• 1 Scoop of  Ice Cream of  the Day

CAFFETTERIA
Americano Regular	 2.90
Americano Large	 3.40
Cappuccino Regular	 3.70
Cappuccino Large	 4.10
Flat White	 4.10
Latte	 4.10
Mocha	 4.50
Espresso	 2.80
Double Espresso	 3.90
Tea	 3.60
Hot Chocolate	 4.10

SPIRITS & COCKTAILS (30ml)

Amaro	 5.50
Limoncello	 5.50
Sambuca	 5.50
Grappa	 5.50
Gin, Vodka, Whisky, Rum	 5.50
Gin, Vodka, Whisky, Rum Double	 7.00
Limoncello Spritz	 9.00
Aperol Spritz	 9.00
Negroni	 9.00
Espresso Martini	 9.50
Pornstar Martini	 10.00

ALL COCKTAILS
2 x £14

BIRRE
Nastro Azzurro	 4.00
Peroni Red	 4.00
Moretti	 4.00
Messina 50cl	 6.20
Free Alcohol Nastro Azzurro	 4.00

 

SOFT DRINKS
Aranciata	 3.10
Blood Orange	 3.10
Limonata	 3.10
Chinotto	 3.10
Fruit Juice	 2.80
Coke	 3.10
Diet Coke	 3.10
Water Still and Sparkling	 3.10

If  you have a food allergy, intolerance, or coeliac disease – please speak to the staff about the ingredients in your food and drink before you order. 
V = Vegetarian    GF = Gluten Free

INSALATE
Caprese V Option Available 8.50
Tomatoes, oregano, bufala mozzarella, basil
Nonna V Option Available 8.50
Tomatoes, red onion, aged salted ricotta, basil
Mista V Option Available 8.50
Leaf  salad, rocket, lettuce, baby tomatoes
Insalatina V Option Available 5.00
Small side salad

DESSERTS

Cannolo Siciliano V Option Available 6.90
Traditional Sicilian dessert. Pastry shell filled with sweet
ricotta cream, topped with grated pistachios, candied cherries,
Chocolate shavings and orange peel
Gelato With Brioche V Option Available 6.90
Brioche filled with 2 scoops of  ice cream
Torta Del Giorno V, GF Option Available 8.30
Cake of  the day
Tiramisù  V Option Available 6.90
Made with coffee soaked sponge, sweet mascarpone
and marsala wine, topped with cocoa
Dessert Catania V Option Available 7.40
Traditional Sicilian almond biscuit, pistachio biscuit and
45ml sweet Sicilian wine
Sorbetto Al Limone V Option Available 5.30
Frozen sorbet made with crushed ice and lemon
Affogato Al Caffè V, GF Option Available 7.40
Vanilla ice cream served with espresso
Extra amaretto shot 2.90
Meringato Al Pistachio V Option Available 6.90
Pistacchio ice cream, pistacchio sprinkles,
pistacchio sauce, whipped cream, chocolate sauce                                                      
Bombolone V Option Available 6.90
Italian Donut, ask fillings available
1 Scoop Ice Cream V Option Available 3.90
2 Scoops Ice Cream V Option Available 5.00

KIDS  £7.50
(Under 12 years) Choose 1 of  each

 STARTERS
 • Ham • Salami
 • Fried chips

 MAINS
 • Small Pizza
 • Pasta Al Pomodoro
 (Pasta with tomato sauce)
 • Chicken Nuggets
 
 DESSERT
 • 1 Scoop of  Ice Cream of  the Day

CAFFETTERIA
Americano Regular 2.90
Americano Large 3.40
Cappuccino Regular 3.70
Cappuccino Large 4.10
Flat White 4.10
Latte 4.10
Mocha 4.50
Espresso 2.80
Double Espresso 3.90
Tea 3.60
Hot Chocolate 4.10

SPIRITS & COCKTAILS (30ml)

Amaro 5.50
Limoncello 5.50
Sambuca 5.50
Grappa 5.50
Gin, Vodka, Whisky, Rum 5.50
Gin, Vodka, Whisky, Rum Double 7.00
Limoncello Spritz 9.00
Aperol Spritz 9.00
Negroni 9.00
Espresso Martini 9.50
Pornstar Martini 10.00

ALL COCKTAILS
2 x £14

BIRRE
Nastro Azzurro 4.00
Peroni Red 4.00
Moretti 4.00
Messina 50cl 6.20
Free Alcohol Nastro Azzurro 4.00

 

SOFT DRINKS
Aranciata 3.10
Blood Orange 3.10
Limonata 3.10
Chinotto 3.10
Fruit Juice 2.80
Coke 3.10
Diet Coke 3.10
Water Still and Sparkling 3.10


