OneCourse £11.95 | Two Courses £17.95
Three Courses £23.95

Monday - Thursday from 12:00 to 15:00 Friday - Sunday from 12:00 to 16:00

ANTIPASTI
Pancia di Maiale slow-cooked pork belly glazed with honey and an apple sauce

Pate della Casa homemade chicken liver pate served with red onion marmalade,
pickles and toasted bread

Formaggio al Mirtillo (V) golden-fried brie served with a crunchy crostini,
complimented with a chilliand cranberry sauce

Bruschetta Pomodoro (V) toasted homemade bread topped with tomatoes, garlic
and fresh basil

Funghi all’Aglio (V) sautéed garlic mushrooms served with a slice of toasted bread
Zuppadel giorno (V) freshly prepared soup of the day

Insalata Tricolore (V) mozzarella, tomatoes and fresh basil salad with balsamic
dressing

SECONDI

Pollo San Marco sautéed chicken breast in a velvety white wine & mushrooms
sauce, served with roasted potatoes and green beans

Branzino al Limone (+ £2.50) pan roasted sea bass fillet in a lemon sauce, served
with roasted potatoes and tenderstem broccoli

I..asagneall-‘omo with slow-cooked meat ragu, layered with béchamel, mozzarella
and Grana Padano

Cannelloni ripieni (V) spinach and ricotta-filled pasta, baked in a tomato and
béchamel sauce, served with slices of garlic pizza bread

Rigatoni all’Arrabbiata (V) pasta coated in a fiery tomato, garlic and chilli sauce.
Chef’s tip: Add spicy pepperoni for a rich, meaty flavour

Risotto al Pollo e Piselli creamy arborio rice cooked with chicken and peas

Penne della Piazza pasta tossed in basil and pine nut pesto, diced chicken breast
and sun-dried tomatoes

Caesar Salad crisp baby gems tossed with chargrilled chicken breast, balsamic
croutons, Grana Padano and Caesar dressing

SpaghettiBolognese spaghetti tossed with slow-cooked rich meat ragli
CalzoneKiev folded pizza with tomato, mushrooms, mozzarella cheese and chicken
Pizza Giardiniera (V) topped with grilled aubergines, courgettes, peppers and mozzarella

Pizza Margherita (V) rich tomato and mozzarella base topped fresh basil and drizzle
of basil-infused extra virgin olive oil

Pizza Pepperoni rich tomato and mozzarella base topped with spicy pepperoni

Pizza Contadina rich tomato and mozzarella base topped with Italian fennel sausage,
mushrooms and fresh chilli

DOLCI
Tiramisu iconic Italian trifle - homemade, decadent, delicious
Limoncello Panna Cotta homemade cream & limoncello liqueur pudding
Gelato Italiano two scoops of Italian ice cream topped with crushed meringue

Gluten free and vegan options are available on certain items. Our menu descriptions do not mention all ingredients, please ask
your server before ordering. Please note that fish products may contain bones and olives may contain stones.
Allitems are subject to availability. All prices listed are valid until 1st November 2026



