Olive marinate (V) £4.95

green and black olives marinated in a blend
of herbs and spices

Pane della casa (V) £5.95

Freshly baked bread accompanied by butter and
extra virgin olive oil infused with balsamic vinegar.

Bruschetta pomodoro (V) £6.95

Slices of toasted homemade bread, topped
with fresh tomatoes, rosemary and garlic.
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Starters

ozze alia rPiazza

Fresh mussels gently cooked and served in your choice
of sauce: creamy garlic, rich tomato, or fragrant white
wine.

Fritto misto £11.95

Selection of king prawns, calamari, sea bass and

salmon, lightly coated and fried until crisp, served with

parsley and garlic mayonnaise.

Arrotolato di salmone £10.95
Smoked salmon roll filled with mascarpone and prawns,

served with ripe avocado slices and Sardinian bread.

Gamberoni bianco £10.95

King prawns gently cooked with lemongrass, ginger,
garlic and samphire, finished in a light white wine
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Spaghetti carbonara £15.95

spaghetti tossed in a velvety egg yolks sauce
sprinkled with crispy pancetta, guanciale
and pecorino cheese

Tagliatelle pollo e tartufo £17.45

flat pasta ribbons tossed with sautéed diced chicken
breast, mushrooms and a creamy white wine &

calamari, mussels, king prawns and clams linguine
tossed with a rich white wine & Napoli sauce

Rigatoni giardiniera (V) £15.25

Mediterranean vegetables ragu tossed with ridged
tube-shaped pasta, topped with balsamic rocket

Risotto zafferano (V) £15.95

creamy saffron risotto with peas and courgettes
topped with charred asparagus

Risotto pollo £17.45

sautéed chicken and pancetta risotto in creamy

mushrooms, white wine and tartufo sauce




Margherita (V) £13.95

a Neapolitan classic with tomato, mozzarellg, burrata
cheese, fresh basil and basil infused extra virgin olive
. oil
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tomato and mozzarella base, spicy pepperoni slices

Calzone ragu (V) £16.25

folded pizza with mediterranean vegetables ragu and
mozzarella, served with balsamic rocket salad

Calabrese £17.25

tomato and mozzarella base, ‘Nduja, spicy pepperoni,
Milano salami, mascarpone cheese, rocket salad and
Grana Padano

Toscana £17.45

tomato and mozzarella base, pancetta, chicken,
salami, porchetta and red onions

Calzone diavola £17.25




Pollo imbottito £17.95

chicken breast stuffed with mozzarella, ham and
asparagus served with crushed potatoes, sautéed
spinach and creamy white wine sauce

Pollo ai funghi porcini £17.95

chicken supreme served with green beans,
dauphinoise potatoes and white wine & porcini sauce
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Costolette di agnello £26.95

!

prawns and mussels, samphire and crushed potatoes,
finished with a fragrant satfron sauce.

Salmone alla griglia £24.25

Grilled salmon, served atop a peaq, courgette and
saffron risotto, finished with grilled asparagus.

Grigliata di pesce £28.25

A selection of grilled sea bass, salmon, king prawns
and sckud, accompanied by roasted new potatoes,
reen beans and samphire, finished with mussels in a

emon, parsley and butter sauce.




Briciole di formaggio (V) £14.95

mixed salad with walnuts and red onion marmalade,
topped with grilled goats cheese crumbs and balsamic
croutons

Insalata di Tonno e Cannellini £14.95
tuna, creamy white bean and tangy spring onions

salad served in crisp lettuce cups drizzled with fresh
parsley, lemon and extra virgin olive dressing

house chips
rosemary roasted potatoes
crushed potatoes
tomato, red onion & basil salad
burrata tricolore (£2 surcharge)




