
OUR BOARDS
Massima (serves 2) (N) 28.95
A selection of cured meats and cheeses, a bruschetta 
pomodoro, a bruschetta olive paté, and olives. 
Served with bread and focaccia
(Vegetarian option available)

Suprema (serves 4) (N) 48.95
The absolute king of all boards! All cured meats and 
cheeses, four bruschette, olives, grapes and fig jam. 
Served with bread and focaccia

Main Course plus Soft Drink  10

Main Course plus Wine (125 ml)  12

Kids Deal (Margherita + Pago juice) 9

LUNCH OFFER
Available 12pm - 5pm Everyday 

Have you heard of Our Famous Wine Tasting?
For more details please see our drinks menu

BRUSCHETTE
1 for £4.5 • 2 for £8 • 3 for £11.5

Pomodoro (VG)  
Freshly chopped and seasoned tomatoes with a 
pinch of garlic

Cream of Artichokes (VG) 
Topped with our special cream of artichokes and 
sundried tomatoes

Tuna and Caramelised Onions 
Our special tuna mixed with caperberries and 
caramelised onions

Goat’s Cheese and Fig Jam (V) 
Creamy and sweet. Will melt in your mouth

Nduja and Scamorza  
Soft and spicy Nduja sausage from Calabria, 
melted scamorza and rocket. Definitely not for 
the faint hearted!

Radicchio and Gorgonzola 
Topped with creamy gorgonzola and radicchio

Roasted Vegetables (VG)  
Our special mix of roasted vegetables

NIBBLES
Olives (VG) (GF)  3.5

Focaccia (V)  4.5
Our lovely focaccia bread, served with 
Sicilian olive oil and balsamic glaze

Cheesy Garlic Pizza to Share (V) 7.5
Our twist on garlic bread with melted mozzarella 
cheese and garlic

Aperitifs Selection (VG) (N)  9
Crisps, peanuts, sundried tomatoes, taralli

Selection of Cheeses   9.95
Three of our premium cheeses served with warm 
focaccia and fig jam

Vegetarian and vegan options available • (V) Vegetarian   —  (VG) Vegan   —  (N) May contain nuts  —    Spicy  —  (GF) Gluten Free*

*ALLERGY ADVICE: Please check back of menu  •  A 12.5% discretionary service charge will be added to your bill for the benefit of the staff

Piccola (serves 1) (N) 15
A selection of two cheeses and two cured meats. 
Served with warm focaccia



*ALLERGY ADVICE: If you suffer from an allergy or intolerance, please be aware that everything is prepared with the same equipment and in the same environment

Margherita (V/VG)   9.8
The classic tomato and mozzarella

Bufala / Burrata  11/12
Tomato and buffalo mozzarella

Ortolana (V/VG) 11
Tomato, mozzarella, roasted peppers, roasted aubergines,
caramelized onions and sundried tomatoes

Reggio Calabria   12
Tomato, mozzarella, spicy Nduja sausage and rocket

Parma  12
Tomato, mozzarella, prosciutto Parma and rocket

Diavola  11.5
Tomato, mozzarella and spicy salami

Boscaiola  11.5
Tomato, mozzarella, Italian sausage and mushrooms

Aosta (V) 12 

Tomato, mozzarella, sundried tomatoes, goat’s cheese, 
caramelised onions, balsamic glaze and rocket

Valtellina  12 
Tomato, mozzarella, bresaola, rocket, 
Parmigiano and balsamic glaze

ROMAN PIZZA
— GLUTEN FREE AVAILABLE* —

(Add £2)

LE ROSSE LE BIANCHE
Biella   12
Mozzarella, truffle oil, Parma and rocket

Alto Adige   12.5
Mozzarella, Radicchio, Speck and Scamorza

Treviso (N)  11.5
Mozzarella, gorgonzola, Parma, radicchio, 
rocket and walnuts

Salerno   12
Mozzarella, friarielli and Nduja

Torino (N)  11.5
Mozzarella, pears, gorgonzola and walnuts

Modica   12.5
Mozzarella, Italian sausage, scamorza and gorgonzola

Caserta   11.5
Mozzarella, Italian sausage and friarielli

Padova  11.5
Mozzarella, gorgonzola, scamorza and Parmigiano

Roma (V/VG) 11.5
Mozzarella, roasted aubergines, cream of artichokes, 
garlic, mint and rocket

SALADS
Burrata Salad  9
Rocket, tomatoes and our burrata. 
to make a healthy meal. Served with warm bread

Carpaccio di Bresaola  9
A lean meat with high-protein content freshly sliced 
to make a healthy meal. Served with warm focaccia

Caprese (V) 8.5
A classic pairing of fresh mozzarella and ripe tomatoes. 
Served with warm focaccia

Goat’s Cheese and Pear (V) 9
Goat’s cheese paired with sundried tomatoes and pears.
Served with warm focaccia

Sicilian  Tuna Salad  8.5
Our special mix of tuna, with balsamic onions, caperberries 
and fresh tomatoes. Served with warm focaccia 

DESSERTS
Vanilla Cheesecake (GF)  5.95
Deliciously creamy vanilla-flavoured cheesecake 
with granola bottom (Served with berries)

Ice Cream  (Three scoops)            5.25
Chocolate / bourbon vanilla, 
Sicilian pistachio (N), Sicilian mandarin sorbet (VG) 

Tiramisù (N)  6
Savoiardi soaked in coffee with powdered 
chocolate and Mascarpone cream

Chocolate and Orange Cake (VG) 5.95
Rich and Indulging orange-flavoured chocolate 
ganache cake, flourless and moist


