
Sta�ers 
Soup of the Day 

Chicken Livers and Pork Belly Pate

Served on toasted sourdough bread

Garlic Mushrooms Crostini(V /VG) 

Bruschetta (V/VG) 

Cozze Arrabbiata / Bianca 

Fresh Mussels in Spicy Tomato Sauce/ Cream and garlic Sauce 

Tempura King Prawns 

Gamberoni All’Aglio  

Scallops

With asparagus and shards of parma ham 

Calamari

Grilled Halloumi  Salad (V) 

Prawn Cocktail

Burrata Fortuna (v)

Focaccia (V/VG)

Focaccia Verde (V/VG) 

Artichoke. Rocket, Parmesan, Olive Oil 

Garlic Bread (v)

Plain/Cheese/Tomato

Th�gs to Share 
Fish Platter 

Antipasto

A selection of cold starters, cured meats and cheeses 

Fritto Misto Platter

Deep fried seafood selection 

1 0 %   S e r v i c e  C h a r g e  T e l l  y o u r  w a i t e r  a b o u t  a n y  A l l e r g i e s  o r  D i e t a r y  R e q u i r e m e n t s     ( V )  V e g e t a r i a n   ( V G )  V e g a n    G l u t e n  F r e e  P a s t a  O p t i o n s  

Speci�s 
Aubergine Parmigiana (V)

Layers of aubergine baked in the oven 

Chicken and Chorizo 

served with sauteed Potatoes

Chicken Milanese  

Served with Spaghetti Napoli Nest

Butterfly Chicken 

Griddled with a choice of a side and sauce 

Sea Bass Fortuna  

With sauteed potatoes, spinach, cherry tomatoes finished with pesto 

Pollo Gamberetti

Topped with tiger prawns finished in a lobster bisque 

Salmon Aragosta 

Topped with king prawns finished in a lobster bisque 

Ste�s 
MEATS

8oz Fillet Steak

8oz Ribeye Steak

8oz Sirloin Steak

All served with a choice of one side dish and a choice of 

sauces and garnished with a grilled tomato and mushroom. 

Add Surf to your Turf for 

Pasta 
THE CLASSICS 

Bolognese 

Rich tomato Ragu sauce with Beef and Pork 

Carbonara

Pan-fried Pancetta in a rich creamy sauce 

Amatriciana  

Pan – fried Pancetta with sauteed onions in a tomato sauce 

Penne Arrabbiata  (V) (VG) 

Rich tomato sauce with a hint of garlic and chilli sauce 

Lasagna Al Forno

Traditional baked beef and pork mince lasagna 

PASTA  

Spinach and Ricotta

In a light cream sauce 

Pappardella ai Porcini (V) 

with mushrooms in a light cream sauce 

Ravioli 

with Ricotta and Spinach in a Tomato Napoli Sauce 

Tagliatella Fortuna

Nduja, Mascarpone. Olives and Mushrooms 

Linguine Verde 

Chicken, Pesto and Mascarpone 

Malloreddus Di Campidano

Sardinian Pasta with Italian Sausage 

Tagliatella Polpette Napoli

Beef and Pork Meatballs 

Linguine Scoglio

Seafood in a light tomato and white wine sauce with a hint of chilli 

Tagliolini Vengole Veraci 

Clams in a light white wine garlic sauce 

RISOTTO 

Risotto Gamberetti

Served with tiger prawns and courgette in a fish velouté 

Risotto Gamberetti and Chorizo

In a fish velouté 

Risotto Sweet Pea and Asparagus

 

P�za
Stone baked Pizza with San Marzano Tomatoes and For di Latte Mozzarella 

All pizzas can be served Bianco

Margherita (V)  

Vegetarian (V)

Quattro Formaggi (V) 

Prosciutto Funghi 

Di Capra

Parma Ham, Rocket and Goats Cheese 

Chicken Kiev

Pepperoni

Diavola

Tre Salsicce

Calzone
 
Folded Pizza 

Napoletana  

Salami

Pescatora 

Tuna Pizza 
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Sides  
Bread and Olives 

Skinny Fries 

Hand Cut Chips 

Truffle and Parmesan Fries 

Sauteed Potatoes 

Side Salad 

Grilled Mediterranean Vegetables 

Sauteed Spinach with Garlic and Chilli 

£4
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£6

Garlic Butter

Dolcelatte

Peppercorn

Arrabiata

Diana

SAUCES


