
FEST IVE
MENU



m i n e � r o n e  a l l ’ i t a l i a n a     

Classic Italian vegetable soup with our 
homemade focaccia bread

7 . 7 5

STARTERS

h u m m u s  d i  a v o c a d o  c o n  s a l m o n e  
a ff u m i c a t o  e  b r i o c h e  a r t i � a n a l e  

Homemade avocado hummus with smoked 
salmon served with homemade sesame 
brioche bread

9 . 2 5

p o l p e � e  d i  g a m b e r i  c o n  c r e m a  d i  
z u c c h i n e  e  b u r r a t a  

Handmade prawn “meatballs” served over 
courgette and burrata cream

1 0 . 9 5

b r u s c h e � a  c l a � i c a   
 
Homeamde bread with tomato, garlic and basil 
topping and parmesan shavings

7 . 5 0

c a l a m a r i  e  b i a n c h e � i  f r i � i  c o n  
m a i o n e s e  p i c c a n t e  

Lightly fried calamari and whitebait served 
with spicy chilli mayo

9 . 9 5

c o z z e  a l l a  T a r a n t i n a  

Steamed mussels cooked in a white wine 
and garlic broth with a touch of Neapolitan 
tomato sauce
9 . 9 5

f o c a c c i a  c l a s  s i c a  

Garlic bread with rosemary and rock salt

5 . 5 0

f o c a c c i a  c a l a b r e s e  

Tomato, onions, spicy ‘Nduja and oregano 

6 . 7 5

GARLIC BREAD

f o c a c c i a  m o z z a r e l l a

Garlic bread with fior di latte mozzarella

6 . 5 0

V G

f o c a c c i a  r o s  s a  

Tomato garlic bread

6 . 2 5

V G V
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V G * f e g a t i n i  d i  p o l l o  a l l a  v e n e z i a n a  

Pan sautéed chicken livers in a red wine, 
pepper and onion sauce with a hint of chili 
served with our homemade focaccia bread

9 . 9 5

p o l p e � e  d i  a g n e l l o  c o n  s a l s a  
a l l ’ a r r a b i a t a  

Homemade lamb meatballs served over spicy 
arrabiata sauce with our homemade focaccia 
bread

9 . 7 5

V G

f u n � i  t r i f o l a t i  a l l ’ a � i o  e  
� n o  b i a n c o     
 
Pan sautéed garlic and white wine mushrooms 
served with our homemade focaccia bread

8 . 7 5

V G



p a n c i o � i  a l l e  c a p e s a n t e  e  g a m b e r i  i n  
s a l s a  a l l o  z a ff e r a n o  s c o r z a  d i  l i m o n e

1 8 . 9 5

f u s i l l i  a l l a  B o s c a i o l a  

Fusilli pasta cooked in a creamy tomato sauce 
with Italian sausage, pancetta, mushroom and 
green peas

1 7 . 2 5

PASTA & RISOTTO

s p a � e � i  a l l o  s c o � i o   

Mixed seafood spaghetti with a touch of 
Neapolitan tomato sauce

1 7 . 9 5

� r a s o l i  v e g a n i  i n  s a l s a  d i  p o m o d o r o  
e  r u c o l a   e  � r a c c e � i  d i  b u r r a t a  
v e g a n a      

Handmade vegetable ravioli with cherry tomato 
sauce with creamy vegan burrata and wild rocket

1 7 . 9 5

l a s a g n a  c l a � i c a  
 
Homemade lasagna with layers of traditional 
beef and pork ragù 

1 6 . 9 5

z u p p a  d i  p e s c e  c o n  f o c a c c i a          

Mixed seafood soup with a touch of tomato 
served with homemade focaccia bread

1 9 . 9 5

r i s o � o  a l l o  z a ff e r a n o  c o n  b u r r a t a  
e  p o m o d o r i  s e c c h i

Saffron risotto with  creamy burrata and 
sundried tomatoes

1 7 . 2 5

p a p p a r d e l l e  a l  c i n � i a l e  c o n  c r e m a  
d i  f o r m a g � o  e d  o l i o  a l  t a r t u f o  

Ribbon pasta tossed in slow cooked wild 
boar ragù with rich cheese fondue sauce 
and drizzled with a truffle oil

1 8 . 2 5

r i s o � o  a i  f u n � i  e  c a p r i n o  c o n  
c r o c c a n t e  d i  p a r m i � a n o   

Mushroom and goat’s cheese risotto with 
parmesan crisp

1 7 . 2 5

� r e l l e  d i  p a � a  c o n  r i c o � a  e  s p i n a c i   

Baked pasta rolls with classic ricotta and 
spinach filling served with traditional 
Neapolitan sauce and rich cheese fondue sauce 

1 6 . 2 5

G L U T E N  F R E E  P A S T A  +  £ 1 . 5 0  S U P P L E M E N T

p a p p a r d e l l e  c o n  p e � o  d i  z u c c h i n e  e  
m e n t a  f r e s c h a  e  m a n d o r l e   

Ribbon pasta with homemade courgette and 
mint pesto and almonds

1 5 . 9 5

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

V G

V G

� r e l l a  d i  b r a n z i n o  c o n  s p i n a c i  e  
l a n g o � i n e    

Oven baked sea bass fillet rolled with spinach 
and langoustine filling served with crispy roast 
potatoes sand seasonal vegetables

2 4 . 5 0

V G *

V G *

p a p p a r d e l l e  c o n  m e r l u z z o  a l l a  
p u � a n e s c a   

Ribbon pasta with classic puttanesca sauce with 
tomato, anchovies, olives and capers topped with 
pan seared cod 

1 7 . 9 5

t a c c h i n o  t r a d i z i o n a l e           

Traditional Christmas turkey Italian style

1 8 . 9 5

� i n c o  d i  a g n e l l o  c o n  p u r �  d i  p a t a t e  
e  s a l s a  d i  � n o  r o � o    

Slow cooked lamb shank with homemade mash 
potatoes and red wine sauce

2 3 . 9 5

p o l l o  a v v o l t o  n e l  p r o s c i u � o  c r u d o  c o n  
p a t a t e  a r r o � e  e  s a l s a  d i  � n o  r o � o     

Chicken breast wrapped in Parma ham served 
with roast potato, mix veg and red wine jus

1 8 . 9 5

Prawn and scallop ravioli  in saffron sauce 
with lemon zest



n a p o l i  

San Marzano tomato sauce, anchovies, black 
olives, oregano, e.v. olive oil 

1 0 . 5 0

m a r � e r i t a    
San Marzano tomato sauce, fior di latte 
mozzarella, basil, e.v. olive oil 
1 0 . 9 5

p r o s c i u � o  e  f u n � i  

San Marzano tomato sauce, fior di latte 
mozzarella, ham, mushrooms, e.v. olive oil

1 3 . 5 0

PIZZA

c a p r i c c i o s a

San Marzano tomato sauce, fior di latte 
mozzarella, black olives, ham, mushrooms, 
artichokes, e.v. olive oil 
1 4 . 9 5

v e g e t a r i a n a  

San Marzano tomato sauce, fior di latte 
mozzarella, sauteed vegetables  

1 3 . 9 5

a l l o  s c o � i o      

San Marzano tomato sauce, fior di 
latte mozzarella, mixed seafood 

1 5 . 9 5

s a l s i c c i a  e  f u n � i  
San Marzano tomato sauce, fior di latte 
mozzarella, Italian sausage, sautéed mushrooms

1 4 . 9 5

f a r i n a      

Fior di latte mozzarella, cherry tomatoes, wild 
rocket, Parma ham, Gran Padana shavings 
drizzled with balsamic glaze

1 5 . 9 5

V G *

V E G A N  O P T I O N  W I T H O U T  A N C H O V I E S

V

V

G L U T E N  F R E E  P I Z Z A  +  £ 2 . 0 0  S U P P L E M E N T

M E A T / F I S H  +  2 . 0 0  E A C H  

O T H E R  T O P P I N G S  +  1 . 0 0  E A C H  

h o u s e  s a l a d  

3 . 9 5

f r e n c h  f r i e s    

2 . 5 0

SIDES
V G

V G

w i l d  r o c k e t ,  c h e r r y  t o m a t o e s  
a n d  p a r m e s a n  s a l a d     

6 . 5 0

t o m a t o  a n d  o n i o n  s a l a d    

4 . 5 0

V G

SALADS
c a e s e r  c o n  p o l l o      

Grilled chicken breast, croutons, crispy bacon, 
romaine salad and parmesan shavings with classic 
Caesar dressing 

1 4 . 9 5

m e d i t e r r a n e a

Salad mix,  tomatoes, red onions, cucumber, feta 
cheese, and basil dressed with balsamic vinegar 

1 4 . 9 5

V

d i a v o l a
San Marzano tomato sauce, fior di latte 
mozzarella, spicy Italian salami, e.v. olive oil 

1 2 . 9 5

c a l z o n e  c l a � i c o  
 San Marzano tomato sauce, fior di latte mozzarella, 
ham and mushroom topped with tomato sauce 
1 5 . 5 0

E X T R A  T O P P I N G

q u a � r o  f o r m a g �  b i a n c a  

4 cheese with crushed walnuts and drizzled with 
honey (no tomato base)
   
1 3 . 5 0

V

c a l z o n e  v e g e t a r i a n o   

San Marzano tomato sauce, fior di latte 
mozzarella, sauteéd vegetables, e.v. olive oil
   
1 5 . 5 0

V

c a l z o n e  p i c c a n t e    

San Marzano tomato sauce, fior di latte mozzarella, 
spicy salami and wild rocket pesto

1 5 . 5 0

t o n n o  e  c i p o l l a     

San Marzano tomato sauce, fior di latte mozzarella, 
tuna, red onion, e.v. oli

1 3 . 9 5

i n s a l a t a  N i z z a r d a  c o n  t o n n o  e  a c c i u � e       

Nicoise salad of tuna (in sunflower oil), anchovies, 
boiled egg, lettuce, tomato, red onions and black 
olives 
1 4 . 2 5


