
Every care is taken to avoid any cross-contamination. We do, however, work in a kitchen that processes allergenic ingredients and do not have a specific allergen-free 
zone. A 10% discretionary service charge will be added to your final bill. Any of our deep-fried items may be unsustainable for gluten intolerances and nut allergies. 

 
ve -Vegan   v - Vegeterian   gf - Gluten Free

PIZZA ROLL
Rolled Pizza filled 

with mozzarella, ham, 
mushrooms topped with 
parmesan & rocket salad

ANTIPASTO
Selection of Italian cured 
meats, pecorino cheese, 

nocellara olives, sun-
dried tomato & bread

SALMONE & GAMBERETTI
Smoked Salmon & prawns, 
Marie Rose sauce, caviar 

& toasted bread

VEGETARIANO v
Caponata Siciliana, 

mozzarelline, mixed olives, sun 
dried tomatoes, and Gorgonzola 

mushrooms. 

 

 

HOUSE FRIES   	  5.2 

TRUFFLE FRIES   	  6.5

MIXED SALAD   	  5.9

GARLIC MUSHROOMS   	  6.5

TENDERSTEM BROCCOLI  	6.5

ROCKET SALAD   	  6.2

FOCACCIA, OLIVE OIL  
& BALSAMIC    	  8.5

GARLIC & PARMESAN  
FRIES   	  6.2

LASAGNA VEGETARIANA v 
Oven baked lasagna with  
courgettes, aubergines, 

 mushrooms, garden 
peas & white sauce

GNOCCHI RAGU DI MANZO
Slow cooked beef fillet strips & 
wild mushrooms stew, served 

with potatoes gnocchi 

SALMONE ZAFFERANO
Pan roasted salmon, saffron 
sauce, crispy potatoes and 

tenderstem broccoli

POLLO DOLCELATTE
Chicken breast with spinach, 

gorgonzola & mushroom cream 
sauce and crispy potatoes 

BUSIATE NORMA v
Twisted Sicilian maccheroni pasta, 

tomato sauce, fried aubergine, 
cherry tomato & ricotta salata

RAVIOLI ARAGOSTA
Lobster ravioli, sauteed 

prawns, courgettes, cherry 
tomato and lobster bisque

 

MARGHERITA
Tomato, fior di latte 
mozzarella & basil

ETNA 
Tomato, fior di latte mozzarella, 
spicy Italian salami & fresh chilli

VEGETARIANA v
Tomato, fior di latte mozzarella, 
mushrooms, aubergines, cherry 
tomato, courgettes & red onions

CAPRICCIOSA
Tomato, fior di latte mozzarella, 

ham, sausage, mushrooms & olives

GAMBERETTI
Tomato, fior di latte mozzarella, 

baby prawns & courgettes

starters Mains pizzas

side  PLATES

AVAILABLE 1ST - 30TH DECEMBER 2025 - FOR PARTIES OF 10+  (EXCLUDES XMAS DAY)

DECEMBER PARTY MENUDECEMBER PARTY MENU

MANGO & PASSION 
FRUIT CHEESECAKE

 
CHOCOLATE PROFITEROLES

 
FOREST FRUITS 

PANNACOTTA gf 

 
LEMON SORBET & MIXED 

WINTER BERRIES ve

Desserts

3 COURSES
£39.95


