
Zuppa del Giorno
Chef’s soup of the day served with sourdough bread.

Caponata Siciliana
A typical Sicilian vegetarian dish in pomodoro sauce. 
Topped with pine nuts & served room temperature with 
toasted bread.

Arancini
Deep fried breaded risotto balls stuffed with today’s 
ingredients. Please ask your waiter for today’s arancini.

Crostino alla Calabrese
Toasted bread topped with peppers cream,
deep fried breaded N’duja balls and Burrata.

Tortino Di Patate
Potato cake stuffed with black pudding & covered with 
peppercorn sauce then topped with crispy pancetta.

Calamari 
Deep fried squids marinated with turmeric and then 
topped with garlic, chillies and spring onions. Served 
with garlic mayo.

Insalata Caprina
Mixed salad with goat cheese, walnuts, apple slices, 
caramelized onion, drizzled with balsamic vinegar & honey.

Bruschetta al Pomodoro
Toasted italian bread topped with tomatoes, 
garlic,fresh basil and drizzled with EVOO. 
Add prawns in marie rose sauce for £2.00

Cozze
Fresh blue shell mussels cooked with today’s sauce. 
Please ask your waiter for today’s sauce.

Starters

Dolce del Giorno
Ask your server for today’s dessert.

Tiramisu
The classic italian sponge cake made with egg,  
which is then soaked in coffee and Marsala liquer.

Pannacotta ai Frutti Di Bosco
Typical italian dessert made of sweetened cream 
thickened with gelatin and topped with Mixed Berry 
coulis and crushed meringue.

Desserts

Please note that some of our dishes contain pine nuts. Please let your waiter know if you have nut allergies or any other allergies. Max. 2 card transactions per table.  
Supplement charge of any dishes which are shared. At weekends all customers must choose one main course each. A discretionary 10% service charge is applied to all tables.

Sunday - Friday 11am - 6pm

Saturday 11am - 3.30pm
MONDAY TO FRIDAY SATURDAY & SUNDAY

Not for sharing, price per person.

A La Carte Menu also avaiable upon request

1 course - £8.95pp
2 course - £12.45pp
3 course - £15.95pp

1 course - £9.95pp
2 course - £13.95pp
3 course - £17.95pp

Pizza Pepperoni
High quality pepperoni sausage on a fresh tomato and 
mozzarella cheese base.

Penne Dell’Amore
Tubed shaped pasta cooked with strips of chicken,
 

 
mushrooms, broccoli, peas & red onion in a garlic cream  
sauce with a touch of chilli. Cooked with Amore!

Lasagne
The traditional Italian favourite.

Pizza Portobello
Margherita base topped with italian cooked 
ham, portobello mushrooms and rocket.

Ravioli al Salmone
Pasta parcels filled with salmon in a cream of  
spinach sauce with sundried tomatoes & topped 
with crispy onion.

Mafalde Al Ragu Di Tre Carni
Long ribbon shaped pasta cooked with our  
special ragu made with Lamb, Italian sausage 
and beef. Topped with salted and seasoned  
sheep ricotta shavings.

Spigola In Padella
Panfried seabass served with seasonal 
vegetables and accompanied with our 
white wine and lemon sauce.

Tortelloni Vegetariani
Pasta parcels filled with ricotta cheese and spinach 
cooked in a creamy mascarpone and napoletana 
sauce. Topped with walnuts and basil.

Steak Frites (+ £4.95 supplement)

Flat iron steak served with french fries and either a 
peppercorn sauce or a porcini mushrooms sauce.

Chicken Impanato Burger (+ £2 supplement)

Breaded chicken topped with melted cheddar 
cheese & red onion served in a brioche bun.  
Served with fries and garlic mayonnaise on the side.

Pollo Milanese ( +2 supplement)

Breast of Chicken in breadcrumbs, shallow 
fried and served with casarecce arrabbiata. 
(Please note that the accompaniment with this
dish is pasta)

Pizza Vegetariana
Fried courgettes & aubergines on a fresh  
tomato and mozzarella cheese base.

Risotto Zola
Italian Rice cooked in a Porcini mushrooms and 
gorgonzola cheese sauce and topped with  
pistachio nuts.

Caesar Salad
Classic salad mixed with cherry tomatoes,  
caesar dressing, crispy croutons & topped with 
parmesan shavings.
Add grilled chicken for £2 supplement.

Fish & Chips (+ £2 supplement)

Top quality haddock fillet gently fried in breadcrumbs  
and served with french fries, salad, tartar sauce and  
a lemon wedge. (May contain bones)

Main Course

Create Your Own Pizza 
(Pizza Margherita + 1 topping)

Choose from: Aubergine, Capers, Crushed Chillies, 
Jalapeños, Black Olives, Mushroom, Mixed Peppers, 
Pineapple, Red Onion, Rocket, Sliced Tomato, 
Chicken, Spicy Chicken, Ham, Haggis, Pepperoni 
Sausage, Italian Sausage.

Other Toppings with an additional supplement:

Stornoway Black Pudding,  
Guanciale Bacon (+50p) 

Parma Ham, Salami, Meatballs (+£1)

Anchovies, Mussels, King Prawns, 
Baby Prawns (+£1.50)

Add a second topping:  
Veg £1  |  Meat: £1.50  |  Fish: £2  |  Cheese £1.30

Patate Fritte  £4.45 
Fries. 

Hand Cut Potato Wedges  £4.45 
Handmade potato wedges fried with garlic, olive oil  
& served with a beef chilli dip & garlic mayonnaise.

Garlic Bread  £3.95 
Oven baked bread smothered with garlic butter.  
Add Mozzarella? + £1 Supplement.

Insalata Mista  £3.95 
A mixed salad with our homemade dressing.

Mozzarella Sticks  £4.95 
Made with 100% real & melty mozzarella cheese,  
breaded with a golden crust served hot on a bed  
of spicy tomato sauce.

Sides

Lunch
M E N U

Sharing Suggestion  

Pizza & Pasta combo for two sharing. Half pizza 
with any choice of one topping & half pasta (must 
be the same dish) from this menu (+£1 surcharge).

Our Recommendation

Please note no discounted vouchers can be used against this menu, i.e. Black Friday or Cyber Monday. Vouchers are only valid between January - March 2024 against the A La Carte Menu.


