Our Ladagmz

BOLOGNESE 11
Traditional Bolognese sauce, bechamel sauce,
mozzarella and cheese

CARBONARA 10

ltalion pancetta, free range eggs, bechamel
sauce, mozzarella and pecorino romano

AMATRICIANA 10
Tomato sauce, onion, bacon, mozzarella,
pecorino romano cheese and bechamel sauce

IBERICA 10
Roasted chicken and Spanish chorizo sausages,
bechamel sauce, mozzarella, parmesan cheese

NAPOLETANA 11
Traditional Neapolitan meatball ragu, boiled egg,
ricoffa cream, mozzarella and parmesan cheese

CALABRESE @ 10
Ragu of ltalian sausages, spicy Nduja with red onions,
bechamel sauce, mozzarella and parmesan cheese

PUGLIESE 10

Sauteed ltalian sausages and broccoli, bechamel sauce,

mozzarella and parmesan cheese

HAM AND CHEESE 10
Ifalian ham, bechamel sauce, cheese,
mozzarella and parmesan cheese

PEsTO @ 9

Traditional Italion pesto sauce with sun dried tomatoes,
mozzarella, bechamel sauce and parmesan cheese

SICILIANA

Tomato sauce with aubergines, mozzarella and
parmesan cheese

FUNGHI 9
Roasted mixed mushrooms with bechamel sauce,
mozzarella and parmesan cheese

10.5

ZuccA E GORGONZOLA 9.5
Roasted butternut squash, gorgonzola piccante,
bechamel sauce, mozzarella and parmesan cheese

ARRABBIATA @ @ 9

Spicy tomato sauce with black olives

SPINACI 9.5
Sauteed spinach with ricotta, mozzarella, bechamel
sauce and parmesan cheese

VEGANA @@@ 10
Egg free pasta layers with tomato sauce and roasted

mixed vegetables, vegan almond and bechamel sauce

CARCIOFI 10
Arfichokes, bechamel sauce, cheese, mozzarella
ond parmesan cheese

Gowrmel Latagna

TARTUFO NERO 13 GENOVESE
Ragu of British beef mince with
mixed mushrooms and black

fruffle paste, bechaomel sauce,

mozzarella and parmesan cheese

TRIO PORTIONS
Choice of three different Lsagna flavours

Add 1 pound for any gourmet half

GLUTEN FREE@ 14
For More Info, Please Ask Staff

Slow cooked beef and red onions
ragu, smoked provala cheese,
mozzarella and parmesan cheese,
with bechamel sauce

13 SALMONE E GUACAMOLE 13
Roasted Scottish salmon, guacamole
sauce, bechamel sauce, baby plum
tfomatoes, mozzarella and

grated cheese

CHOOSE YOUR FREE TOPPING

Meaty. Bolognese/ Amatriciana/ Genevose

Vegetarian: Pesto/ Creamy Mushroom/ Arrabbiata/ Tomato & Basil/ 4 Formaggi/ Black truffle

@Vegon

Prices include VAT

@Gluten Free

@ Diary Free

Service charge: 12.5% per table FOR ANY ALLERGY, PLEASE ASK STAFF

@ Contains Nuts

@ Spicy




Silartes

PANE, OLIO E BALSAMICO @

3.5

Selection of Italian style mini bread with extra
virgin olive oil and aged balsamic from Modena

OLIVE E FOCACCIA @

Belle of Cerignola olives with warm rosemary

focaccia
" add Parma ham cubes £ 2.5

BRUSCHETTA @

6.5

Sour dough toasted bread topped with fresh

diced bruschetta style

PARMIRGIANA DI MELANZANE

7.5

Layerred aubergine with rich fomato and basil

sauce, mozzarella and parmesan cheese

TAGLIERI DI SALUMI @

Parma ham, mortadella, salame
TAGLIERI DI FORMAGGI @
Selection of cheese

TAGLIERI DI SALUMI E FORMAGGI @

125

125

18

Selection of cold cuts (Parma ham, mortadella,

salame) and cheese

Pasta Fresea

TAGLIATELLE E GNOCCHI

10

Selection of Homemade pasta choose your topping:

* Add £1.5 per gluten free pasta

Meaty Vegetarian:

Bolognese Pesto @

Amatriciana Creamy Mushrooms

Genovese Arrabiata Tomato

Black Truffle 4 Formaggi

Alfredos
FRESH RAvIOLI 12
Pumpkin or Beef
/0 [ 4 [ 4

RusTICO AL WURSTEL 4.5
Sausage Roll
PANINO BUFALA E POMODORO 7
Brown bread with fresh fomatoes, buffalo
mozzarella and fresh basil
PANINO MORTADELLA SCAMORZA E CARCIOFI @ 7
White bread with mortadella, ssnoked scamorza
cheese, pistacchio pesto and arfichokes
PANINO PROSCIUTTO DI PARMA E BURRATA 7
White bread with Parma ham, burrafa cheese
and rockef
CLUB SANDWICH 9.5

Chicken, bacon, fomato, salad, boiled egg

@Vegon @Gluten Free

Prices include VAT

Mains and Satlads

ZUPPA DI ZUCCA E AMARETTI @
Roasted butternut squash soup with crumble
of amaretti biscuits, sage and toasted ciabatta

bread
" add fresh pancetta £2.5

ZUPPA DI LENTICCHIE E SPINACI@
Lentis and spinach soup with chestnuts and
toasted ciobatta bread

POLPETTE AL SUGO

Homemade British beef meatballs cooked

in rich ftomato sauce finished with 24-month
Parmiggiono Reggiono

MOZZARELLA ALLA CAPRESE @

Buffalo mozzarella with a salad of tomatoes,
black olives, fresh basil and oregano

BURRATA E PROSCIUTTO DI PARMA
Apulian soft cheese, Parma ham and rocket

INSALATA DI Pouo@

Grilled chicken breast, shredded iceberg lettuce,
sundry fomatoes, mixed leaves, crispy streaky
bacon, homemade parmesan

INSALATA DI PERE E GORGONZOLA @
Salad of finely sliced pears, baby spinach,
mixed leaves, gorgonzola spicy and
walnuts, honey dressing

AVOCADO SALAD @ @
Avocado, tomato, mixed leaves and feta cheese

TAGLIATA DI POLLO
Crispy chicken sliced with extra virgin olive oll

CHICKEN MILANESE
Chicken, flour, egg, bread crumbs, parmesan

cheese 3
FRENCH FRIES
PARMESAN AND TRUFFLE FRIES

FRIES AND GERMAN SAUSAGE

SWEET POTATOES FRIES

BAKED POTATOES

Patatoes, oil, rosmary

MAc AND CHEESE

PLAIN RICE (white or brown)

NAKED SALAD@

Leftuce, cherry fomatoes, cucumber, black olives
BAKED VEGETABLES

Mixed fresh vegetables, EVO oll

ARANCINI

Bread rice cake, choice of:

- Saffron mozzarella and cooked ham
- Spinach and mozzarella

-Bolognese and mozzarella

TRUFFLE ARANCINI

@Dioru Free @Confoins Nuts  (J)Spicy

10

10

10

10

13

15

Service charge: 12.5% per table FOR ANY ALLERGY , PLEASE ASK STAFF



