
Bolognese
Traditional Bolognese sauce, bechamel sauce, 
mozzarella and cheese 

Carbonara
Italian pancetta, free range eggs, bechamel
 sauce, mozzarella and pecorino romano

Amatriciana
Tomato sauce, onion, bacon, mozzarella,
pecorino romano cheese and bechamel sauce

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

Napoletana
Traditional Neapolitan meatball ragu, boiled egg,
ricotta cream, mozzarella and parmesan cheese

Calabrese
Ragu of Italian sausages, spicy Nduja with red onions,
bechamel sauce, mozzarella and parmesan cheese

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

Siciliana
Tomato sauce with aubergines, mozzarella and 
parmesan cheese

Funghi
Roasted mixed mushrooms with bechamel sauce,
mozzarella and parmesan cheese

Zucca e Gorgonzola
Roasted butternut squash, gorgonzola piccante, 
bechamel sauce, mozzarella and parmesan cheese

Arrabbiata
Spicy tomato sauce with black olives

Spinaci
Sauteed spinach with ricotta, mozzarella, bechamel 
sauce and parmesan cheese 

Vegana
Egg free pasta layers with tomato sauce and roasted
mixed vegetables, vegan almond and bechamel sauce   

Gourmet Lasagna

Gluten Free
For More Info, Please Ask Staff

Tartufo Nero
Ragu of British beef mince with
mixed mushrooms and black 
truffle paste, bechamel sauce, 
mozzarella and parmesan cheese

Salmone e Guacamole
Roasted Scottish salmon, guacamole 
sauce, bechamel sauce, baby plum 
tomatoes, mozzarella and 
grated cheese 

Trio Portions
Choice of three different Lsagna flavours 
Add 1 pound for any gourmet half

Our Lasagna

Pugliese
Sauteed Italian sausages and broccoli, bechamel sauce,
mozzarella and parmesan cheese

Genovese
Slow cooked beef and red onions
ragu, smoked provala cheese, 
mozzarella and parmesan cheese, 
with bechamel sauce
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Prices include VAT  FOR ANY ALLERGY, PLEASE ASK STAFF
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Choose your free topping

Meaty: Bolognese/ Amatriciana/ Genevose
Vegetarian: Pesto/ Creamy Mushroom/ Arrabbiata/ Tomato & Basil/ 4 Formaggi/ Black truffle

Service charge: 12.5% per table

Ham and Cheese
Italian ham, bechamel sauce, cheese,
mozzarella and parmesan cheese

10 Carciofi
Artichokes, bechamel sauce, cheese, mozzarella 
and parmesan cheese 

10



Prices include VAT  FOR ANY ALLERGY , PLEASE ASK STAFF

Pane, Olio e Balsamico
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
Sour dough toasted bread topped with fresh 
diced bruschetta style

Parmirgiana di Melanzane
Layerred aubergine with rich tomato 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
Selection of cold cuts (Parma ham, mortadella,
salame) and cheese   
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Starters

Tagliatelle e Gnocchi
Selection of Homemade pasta choose your topping:
* Add £ 1.5 per gluten free pasta 

Meaty:
Bolognese 
Amatriciana
Genovese
Black Truffle

Vegetarian:
Pesto
Creamy Mushrooms
Arrabiata Tomato
4 Formaggi
Alfredos

Pasta Fresca
10

Panini

Panino Mortadella Scamorza e Carciofi
White bread with mortadella, smoked scamorza 
cheese, pistacchio pesto and artichokes 

Panino Bufala e Pomodoro
Brown bread with fresh tomatoes, buffalo
mozzarella and fresh basil   

Panino Prosciutto di Parma e Burrata
White bread with Parma ham, burrata cheese
and rocket

4.5Rustico al Wurstel
Sausage Roll

Club Sandwich
Chicken, bacon, tomato, salad, boiled egg
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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 ciabatta bread
 Polpette al Sugo
Homemade British beef meatballs cooked
in rich tomato sauce finished with 24-month
Parmiggiano Reggiano 

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

Sides

Chicken Milanese
Chicken, flour, egg, bread crumbs, parmesan 
cheese

Mains and Salads

Insalata di Pere e Gorgonzola
Salad of finely sliced pears, baby spinach, 
mixed leaves, gorgonzola spicy and
walnuts, honey dressing

8

10

10

8

  8

8

10

3.5

Avocado Salad
Avocado, tomato, mixed leaves and feta cheese
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Tagliata di Pollo
Crispy chicken sliced with extra virgin olive oil
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French Fries
Parmesan and Truffle Fries

Naked Salad
Lettuce, cherry tomatoes, cucumber, black olives 

Baked Potatoes 
Patatoes, oil, rosmary

Arancini
Bread rice cake, choice of:
- Saffron mozzarella and cooked ham
- Spinach and mozzarella
- Bolognese and mozzarella
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Truffle Arancini 8

Fries and German Sausage 7
Sweet Potatoes Fries 4.5

Service charge: 12.5% per table

Baked Vegetables
Mixed fresh vegetables, EVO oil
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Fresh Ravioli
Pumpkin or Beef 12

Mac and Cheese 5
Plain Rice (white or brown) 4


