
CIABATTA CAPRINA V    
Oven baked goats cheese, plum tomato and caramelised onion 
on ciabatta bread and drizzled with balsamic glaze

MOZZARELLA IN CARROZZA V    
Lightly fried mozzarella cheese in breadcrumbs served with  
pomodoro sauce

BRUSCHETTA POMODORO V    
Ciabatta bread with marinated cherry tomatoes, fresh basil,  
red onion and garlic

CLASSIC PIZZA 
Classic round pizzas
DIAVOLA   
Pepperoni sausage, red chilli, mozzarella, tomato

MARGHERITA V    
Tomato, mozzarella cheese

FIORENTINA     
Spinach, free range egg, grana padano cheese, olives, mozzarella, tomato

CAPRINA V    
Goats cheese, leeks, semi dried tomatoes, artichokes, mozzarella, tomato

POLAIOLO   
Chicken, red onion, roast peppers, olives, leeks, mozzarella, tomato

CLASSIC PASTAS
SPAGHETTI CARBONARA   
Pancetta in a rich creamy sauce with grana padano cheese

SPAGHETTI CON POLPETTE   
Meatballs, mushrooms and garlic in a pomodoro sauce

SPAGHETTI BOLOGNESE   
Chunky bolognese with tomato

FUSILLI AURORA   
Chicken, pancetta, mushrooms and olives in a tomato and  
cream sauce

PENNE BASILICO V    
Mozzarella, marinated cherry tomatoes, fresh basil, red onion  
and garlic in tomato sauce

PENNE ARRABBIATA V    
Crushed chilli and garlic in tomato sauce

FROM THE OVEN 
All baked with our blend of melted cheese
LASAGNE   
Layers of egg pasta, bolognese, bechamel sauce and grana  
padano cheese, served with mixed salad

GOATS CHEESE AL FORNO V    
Goats cheese, mushrooms, roast peppers, spinach and fusilli  
in a pomodoro sauce, drizzled with basil pesto

PENNE AL POLLO E FUNGHI   
Chicken, mushrooms and grana padano in a creamy sauce

RISOTTO
POLLO E PANCETTA   
Chicken, pancetta, leeks, peas, basil and grana padano cheese  
in a pomodoro and cream sauce

PECORINO V    
Goats cheese, mushroom, roast peppers and spinach  
in a pomodoro and cream sauce, drizzled with basil pesto

VERDURE V    
Mushrooms, peas, courgettes, leeks and cherry tomatoes  
in a cream sauce with rocket garnish

SALADS
CHICKEN CAESAR   
Chargrilled chicken, cos lettuce, cherry tomatoes, grana padano  
cheese and Caesar dressing

PECORINO V   
Oven baked goats cheese and plum tomato on ciabatta served 
with beetroot, peppers, cherry tomato, cucumber, mixed salad  
and drizzled with balsamic glaze

 
 
POLPETTE E FUNGHI   
Meatballs, mushrooms and garlic in tomato sauce, baked with  
our blend of melted cheese and served with focaccia bread

INSALATA CAPRESE V    
Mozzarella, plum tomatoes and basil pesto dressed with  
extra virgin olive oil

CHICKEN WINGS   
Oven roasted with rosemary and served with a Piri Piri dip

MAINS

All dishes may contain traces of particular allergens, including nuts. An allergen data sheet is available on request. Some olives may contain stones. 
No discounts applied in this set menu.
V  This symbol appears alongside dishes that are suitable for vegetarians.

EVENING MENU
2 COURSES FOR £10.95

STARTERS


