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—— STUZZICHINI ——

MARINATED LARGE ITALIAN OLIVES
GNOCCO FRITTO Deep fried Gnochi
GNOCCO FRITTO Deep fried Gnochi with parma ham

PANE MISTO
Mixed Italian bread

BRUSCHETTA TRADIZIONALE
Toasted bread with chopped tomatoes, garlic & basil

CROSTINO AL SALMONE
With smoked Scottish salmon & mascarpone cheese

CROSTINO SCAMORZA

With parma ham & smoked cheese

TRIO BRUSCHETTA

With parma ham & smoked cheese, mascarpone &
smoked salmon, chopped tomato garlic & basil
BRUSCHETTA FUNGHI

Warm saute of mushrooms with garlic & white wine

4.00
6.50
11.00
5.00
7.50
8.50
8.50

11.00

9.50

chillies served on a toasted bread with parmesan shavings

BRUSCHETTA CETARA

Toasted bread topped with Italian style marinated large

anchovies

A truly Italian way to start your meal

A selection of cured meats, buffalo mozzarella
marinated olives & fresh bread

Deep fried catch of the day consists of calamari,
king prawns, cod, sea bass & lemon sole

ANTIPASTI

FRITTATINE DI PASTA NAPOLETANE
Deep fried pasta parcel filled with ham, mozzarella &

9.00

(per person)

(per person)

8.50

— RISOTTI & PASTA

Our authentic risotti are lovingly prepared from scratch and
require time to slow-cook. To ensure the highest quality,

they are served exclusively as a main course.

RISOTTO PARMIGIANA 17.00

Carnaroli rice cooked in a vegetable stock, finished with

a puree of aubergine and a generous amount of parmesan
cheese, topped with aubergine crisps parmesan wafer and
drizzled with tomato pulp

Carnaroli rice cooked in a light bisque, then finished with

alemon pesto, topped with a carpaccio of red prawns
from Mazara (Sicily), lemon zest and extra virgin olive oil

TAGLIOLINI DEL MARINARO 20.00

Fresh tagliolini pasta with king prawns in an old recipe
of Neapolitan fisherman pesto

peas, served with parmigiano reggiano sauce

SAN DANIELE e CAPRINO 13.00
Deep fried goats cheese served with prosciutto di San

Daniele DOP, accompanied by homemade fig marmalade.

CALAMARI FRITTI 12.50
Deep fried calamari with smoked garlic dip & fresh chilli
GAMBERONI

Tiger prawns in spiced bisque or deep-fried with chilli dip
MERLUZZO FRITTO 11.00

Deep fried cod with smoked garlic dip
SALSICCIA AL RAGU’

11.00

Slow cooked Neapolitan style sausages in a rich tomato
Ragu’, finished in the oven topped with scamorza cheese

CAPRESE 9.50
Traditional buffalo mozzarella DOP tomatoes & basil salad

PANE ALI’AGLIO
& FOCACCE

PLAIN 6.00
TOMATO 8.00
MOZZARELLA 9.50
TRICOLORE 9.50
Mozzarella, tomato & pesto

PANUOZZO PICCANTE 8.50

With tomatoes, chillies, garlic, oregano & parmesan
cheese

FOCACCIA SPECIALE 10.50
With parma ham, buffalo mozzarella & cherry tomato

STARTER / MAIN
PENNE ARRABIATA 7.50 /12.00
Penne with chilli, garlic and Sicilian tomatoes
PENNETTE PINO 9.00/16.00

Pasta tubes sauteed with spring onion, smoked salmon,
vodka and cream

LASAGNE AL FORNO 9.00/16.00

Traditional lasagne

Traditional Vatican City recipe dedicated to pope Pius XII
(as he didnt like traditional carbonara) Fettuccine pasta

served with sauteed onion, pancetta and peas, then
finished with parmesan cheese, egg yolk and a touch of
cream

PACCHERI ALLA GENOVESE 20.00
Very large pasta tube with 6-hour slow-cook beef and
onion ragu (no tomato) typically from Campania region

MAINS
FILETTO ALLA GRIGLIA 35.00 POLLO VALDOSTANA 23.00
90z matured filet steak plain grilled served with chips Pan fried flatterned chicken breast topped with roast ham
SALSICCE E FRIARIELLI 23.00 and smoked cheese, served in a butter and sage sauce,
: d with potat d I
Homemade salt & pepper Italian style sausages with served with potatoes and seasona’ veg
friarielli (wild Neapolitian broccoli) and roast potato
OCCHIO DI BLUE ALLA GRIGLIA 33.00 Golden butterflied chicken breast, then flavoured with
120z matured chargrilled rib-eye steak served with saute freshly squeezed lemon juice, fresh basil and garnished with
potatoes and seasonal veg sun dried lemon, served with potatoes ans seasonal veg
STRACCETTI PIZZAIOLA 30.00
Strips of fillet beefinat to, garlic and 3 . . .
se:‘fesdowithes aegehe‘:tia g(;:;? o(?l E:L‘Z;ﬁie:mgano sauee We pride ourselves on serving only the finest, freshest
P ! fish. To guarantee peak quality, our daily seafood selecti
CHOICE OF SAUCES 3.50 depend entirely on local market supply and seasonal
Peppercorn, red wine or dolcelatte conditions. Because availability and pricing fluctuate daily,
Surf & turf 5.50 these exclusive dishes do not appear on our main menu
For today’s specials, please see our board or ask your server
CONTORNI HEALTHY
SKIN ON CHIPS 4.50 CHILD NS MENU
) All £10 served with a soft drink & followed
ROCKET AND PARMESAN SALAD 4.50 by a choice of gelato
TOMATO AND RED ONION SALAD 4.00 PENNE NAPOLI
Tube pasta tossed in our simple, sweet house tomato
MIXED SALAD 4.00 sauce, finished with fresh basil
ZUCCHINE FRITTE 4.50 PENNE BOLOGNESE
VEGETABLE OF THE DAY 2.00 Tube pasta tossed in our rich, slow-cooked beef and
. tomato sauce
PEAS, PANCETTA AND A TOUCH OF CREAM 4.00 FILLET FISH
FRIARIELLI GARLIC AND CHILLIES 450 Served with vegetables and potatoes
HOMEMADE SAUTE POTATO 4.50 CHICKEN, BREAST
Served with vegetables and potatoes
TRUFFLE AND PARMESAN CHIPS 5.50
ANY PIZZA
ASPARAGUS WITH FRESH CHILLI AND GARLIC BUTTER 5.50

— LEPIZZE ——

All our pizzas are stone baked the traditional way. We try
to give you the feel of a real Pizza Napoletena using the
San Marzano tomato fresh Fior de latte Mozzarella (not
shredded cheese) and Caputo flour

MARGHERITA 13.00
Tomato, mozzarella and fresh basil

VERACE 16.00
Tomato and buffalo mozzarella then topped with
Parma ham and rocket

PICCANTE 16.00
Tomato, buffalo mozzarella and Nduja (Italian spicy,
spreadable pork sausage)

CAPRINO 13.50
Tomatoes, mozzarella, goats cheese, sun blush tomatoes,
olives and caramelised red onion

QUATTRO STAGIONI 15.00
Tomato, mozzarella, ham, mushroom, salami and olives

An authentic Neapolitan white based pizza topped with

melted mozzarella, peppery Italian sausage, garlic-infused
wild broccoli (friarielli), and rich smoked Scamorza cheese
(no tomato)

CAPRICCIOSA
Tomato, mozzarella, ham, mushroom

TORRESE 15.00
Tomato, mozzarella, salami Napoli, chillies and garlic

VESUVIO 17.00
Tomato, mozzarella, spiced beef, red onion and salami

ORTOLANA 14.00
Tomato, mozzarella, roast peppers, courgettes,
mushrooms, rocket salad and parmesan shavings

NOSTROMO 15.00
Tomato, mozzarella, tuna and red onion

PIZZA PAZZA (CRAZY PIZZA)
Tomato, mozzarella, Italian sausages, ham, mushrooms
and salame Napoli

Tomato, mozzarella, sun blush tomato, anchovies and

basil finished with a whole burrata and lemon zest

EXTRA TOPPINGS

17.00

2.00

GLUTEN FREE PIZZA BASE 2.50

CHECK OUR BOARDS

Please check our specials board
or ask your server to discover
tonight’s fresh fish, as well as our
daily meat and pasta selection

OR ASK A MEMBER OF THE TEAM

rver of any allergies
not allingredients




