
This menu is for 
parties of 10+ 

Pizza
ALL OUR PIZZAS ARE TOPPED 

TOMATO & MOZZARELLA

MARGHERITA  
Tomato, fior di latte & basil

ETNA 
Spicy italian salami & fresh chillies

BOSCO  
Tomato, fior di latte & mushrooms

N’DUJA 
Spicy Calabrian pork sausage 
paste & pan roasted chicken

CAPRICCIOSA 
Ham, sausage, mushrooms & olives

VEGETARIANA  
Mushrooms, aubergine, cherry 

tomato, courgettes and red onions

NAPOLI WHITE BASE 
Pork sausage, friarielli & mushrooms

SALMONE 
Smoked salmon, cherry 
tomato & rocket salad

 
OUR PIZZA BASES & PASTAS CAN 

BE MADE GLUTEN FREE 3.0

Main
BUSIATE BENEDICTOS  

Twisted Sicilian maccheroni, pan 
roasted chicken, mushrooms, cream 

& tomato sauce and mozzarella

BUSIATE NORMA   
Twisted Sicilian maccheroni, 

tomato sauce, fried aubergine, 
cherry tomato and ricotta salata

SALMONE ZAFFERANO 
Pan roasted salmon, saffron sauce, 

crispy potatoes and tendertem broccoli

POLLO DIAVOLA 
Spicy Chicken breast stuffed with 

N’duja (red chilli & pork sausage 
paste), ham, smoked cheese, bacon 
& creamy sauce and crispy potatoes 

MEDAGLIONI DI MANZO  
Beef medallions, peas, 

mushrooms & crispy potatoes 

RAVIOLI ARAGOSTA
Lobster ravioli, sauteed 

prawns, courgettes, cherry 
tomato and lobster bisque

Starters
ROTOLO 

Pizza roll filled with ham, 
mushroom & smoked cheese

SALMONE & GAMBERETTI
Salmon & prawns, Marie Rose 
sauce, caviar & toasted bread

FUNGHI GORGONZOLA 
Slow cooked mushrooms in a delicate 

creamy gorgonzola sauce, toasted bread 

FLATBREAD 4 FORMAGGI  
Pizza dough (6 inches) topped with 

melted mozzarella, gorgonzola, 
smoked cheese & parmesan

ANTIPASTO 
Selection of Italian cured meats, 

pecorino cheese, nocellara olives, 
sun-dried tomato & bread

Sides
HOUSE FRIES 	 5.95  
GARLIC & PARMESAN FRIES 	6.55 
TRUFFLE FRIES  	 6.5 
MIXED SALAD  	 6.5 
GARLIC MUSHROOMS 	 6.5 
TENDERSTEM BROCCOLI  	 6.65 
ROCKET SALAD    	 6.5 
FOCACCIA, OLIVE OIL  
& BALSAMIC     	 8.95

Desserts
TIRAMISU 

Ladyfinger soaked in coffee, 
layered with whipped sweet ricotta, 

flavoured with cocoa powder

PROFITEROLES 
Choux filled with cream & topped 

with chocolate sauce

PANNACOTTA ALLA VANIGLIA 
Vanilla Pannacotta & forest fruits compote

CIOCCOLATO BIANCO &  
PISTACCHIO CHEESECAKE 

White chocolate & pistachio cheesecake 

AFFOGATO AL CAFFE 
Two scoops of vanilla ice cream 

over a shot of espresso

LEMON SORBET 
Real Italian Gelato from Italy

Buon  
Appetito!

COURSES 
FOR 28.95

COURSES 
FOR 32.95

A deposit of £10 per 
person is required 

upon on booking and 
is not refundable. Will 
be redeemed against 

your final bill.  

A PRE-ORDER IS 
REQUIRED for this menu 
at least 3 DAYS BEFORE 
YOUR BOOKING, please 
use our online pre-order 

system to submit your 
food order, a link will be 

generated upon your 
booking, this can be 

shared electronically with 
your guests, all orders 
will be automatically 

collected by us as and 
when they are submitted.

PLEASE DO NOT 
HESITATE TO CONTACT 

US, IF REQUIRED 
FURTHER ASSISTANCE.

Any of our deep-fried items may be unsustainable for gluten intolerances and nut allergies. 
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.


