
�D�7�<�7���0�7�/�<�1�6�7White Wines
�A�7�1�/ �<�7���0�7�/ �<�1�=�����1�/ �<�B�7�<�3���A�3�B�B�3�A�=�:�7�����A�7�1�7�:�7�/
A blend of the native Sicilian Inzolia and Trebbiano grapes. Fresh and crisp.
�� �5 �: �/ �A�A��€ �" ���' �#���� ��€ �$���"�#�����0 �=�B �B�: �3��€ �� �'�� �" �#��
�D�3�@�2�7�1�1�6�7�=���1�: �/ �A�A�7�1�=�����D�7�:�: �/ ���0�7�/ �<�1�6�7���C�;�/ �<�7���@�=�<�1�6�7�����; �/�@�1�6�3
Grown on the Adriatic Coast with crisp, dry ̄ avours of citrus.
�� �5 �: �/ �A�A��€ �#�� � �#���� ��€ �$���' �#�����0 �=�B �B�: �3��€ � �����' �#
�>�7�<�=�B���5�@�7�5�7�=�����A�3�@�@�/���2�7���>�/�5�=�����D�3�<�3�B�=
Produced by a leading cantina in Veneto. Fresh and fruity.
�� �5 �: �/ �A�A��€ �$���' �#���� ��€ �&���' �#�����0 �=�B �B�: �3��€ � �%���"�#
�4�7�/ �<�=�����; �/ �<�2�@�/�@�=�A�A�/ �� ���A�7�1�7�:�7�/
A Gold Medal winning Southern Italian variety, aromatic and fruity.
�� �5 �: �/ �A�A��€ �%�� � �#���� ��€ �'�� �" �#�����0 �=�B �B�: �3��€ � �&���"�#
�= �C �@���A �3 �: �3 �1 �B�7 �= �<�� ��

�4�@�/�A�1�/�B�7���A�C�>�3�@�7�=�@�3���·�1�@�7�=�¸�� ���A�/ �<���; �/ �@�1�=�����: �/ �H�7�=
Perfect with antipasti, pasta and white meats ± a great all-rounder  
A stunning example of this Italian classic ± medium bodied with smooth 
fruit ̄ avours and a fresh ®nish.
�� �5 �: �/ �A�A��€ �$���' �#���� ��€ �&���' �#�����0 �=�B �B�: �3��€ � �&���"�#
�>�3�1�=�@�7�<�=���·�5�=�:�2�3�<���4�:�3�3�1�3�¸�� ���C�;�/ �<�7���@�=�<�1�6�7�����/ �0�@�C�H�H�=
A fresh and zesty white wine made on the Adriatic Coast from  
the fantastic local variety of Pecorino grape.

 �5 �: �/ �A�A��€ �%���' �#���� ��€ �� �� �� � �#�����0 �=�B �B�: �3��€ �! �!���' �#
�5�/�D�7���2�7���5�/�D�7�����·�: �/ ���; �7�<�/ �7�/�¸�� ���>�7�3�;�=�<�B�3
Produced from Cortese grapes in the chalky soils around Alessandria near 
the Ligurian border. Crisp and dry with ̄ avours of green apple.

 �5 �: �/ �A�A��€ �&���' �#���� ��€ �� �� ���%�#�����0 �=�B �B�: �3��€ �! �"���' �#
�A�/�C�D�7�5�<�=�<���0�7�/ �<�1�=�����·�>�@�/�7�:���>�@�/�3�2�7�C�;�¸����
�1�=�:�B�3�@�3�<�H�7�=��� �� �� �&�����/ �:�B�=���/ �2�7�5�3
A fresh, crisp sauvignon from North East Italy's leading producer.
  �0 �=�B �B�: �3��€ �!�'���' �#
�>�7�<�=�B���0�7�/ �<�1�=�����8�3�@�;�/ �<�<��� �� �� �&�����4�@�7�C�:�7���D�3�<�3�H�7�/���5�7�C�:�7�/
An elegant, re®ned white from visionary award-winning producer  
Silvio Jermann, only ever produced in very small volumes. 
 �0 �=�B �B�: �3��€ �" �"�� �" �#

�D�7�<�7���@�=�A�pRos! Wines
�A�7�:�D�7�C�;�� ���0�=�B�@�=�;�/�5�<�=�����>�C�5�:�7�/
�3 �F�1 �: �C �A �7 �D �3 �:�G���7 �; �> �= �@�B�3 �2���4 �= �@���1 �/ �@�: �C �1�1 �7 �= �¸ �A
Produced from Montepulciano grapes grown in Gravina.  
Rich and fruity with a crisp ®nish. 
 �5 �: �/ �A�A��€ �%���$�#���� ��€ �'���' �#�����0 �=�B �B�: �3��€ � �'���' �#
�>�7�<�=�B���5�@�7�5�7�=�����·�@�/�; �/�B�=�¸���>�C�7�/�B�B�7�<�=�����4�@�7�C�:�7���D�3�<�3�H�7�/���5�7�C�:�7�/�� ��
Harvested by hand in the Le Zuccole area of the Isonzo del Friuli.  
The name translates as ̀ coppered' to re¯ect the colour of the wine. 
Refreshing and delicate.
 �5 �: �/ �A�A��€ �%�� � �#���� ��€ �'�� �" �#�����0 �=�B �B�: �3��€ � �&���"�#

�D�7�<�7���@�=�A�A�7Red Wines
�A�7�1�/ �<�7���@�=�A�A�=�����1�/ �<�B�7�<�3���A�3�B�B�3�A�=�:�7�����A�7�1�7�:�7�/
A blend of the native Sicilian varieties Nero D'Avola and Nero Mascalese. 
Spicy and rich.
 �5 �: �/ �A�A��€ �" ���' �#���� ��€ �$���"�#�����0 �=�B �B�: �3��€ �� �'�� �" �#

�; �=�<�B�3�>�C�:�1�7�/ �<�=���2�¸�/ �0�@�C�H�H�=�����C�; �/ �<�7���@�=�<�1�6�7�����/ �0�@�C�H�H�=
Grown along the length of the Adriatic Coast of Abruzzo.  
Spicy and full bodied. 
�� �5 �: �/ �A�A��€ �#�� � �#���� ��€ �$���' �#�����0 �=�B �B�: �3��€ � �����' �#

�<�3�@�=���2�¸�/�D�=�: �/ �� ���; �/ �<�2�@�/�@�=�A�A�/ �� ���A�7�1�7�:�7�/
Grown in selected vineyards in North West of Sicily, this indigenous variety 
is typically Sicilian with warm f lavours of plum, damsons and spice.
 �5 �: �/ �A�A��€ �$�� � �#���� ��€ �&���"�#�����0 �=�B �B�: �3��€ � �"���' �#

�D�/�:�>�=�:�7�1�3�:�: �/ �� ���D�/�: �>�/ �<�B�3�<�/ �� ���D�3�<�3�B�=
A blend of Corvina and Rondinella grapes from the Valpolicella DOC zone. 
Light and fruity.�� �5 �: �/ �A�A��€ �$���"�#���� ��€ �&���' �#�����0 �=�B �B�: �3��€ � �$���' �#

�A�/�:�7�1�3���A�/ �: �3�<�B�7�<�=���@�7�A�3�@�D�/ �� ���1�/ �<�2�7�2�=��� �� �� �#�����>�C�5�:�7�/
Made from Negroamaro grapes, aged in large oak casks.  
Rich, complex and full bodied.
 �5 �: �/ �A�A��€ �$���' �#���� ��€ �'�� �" �#�����0 �=�B �B�: �3��€ � �%���' �#

�0�/ �@�0�3�@�/�� ���·�0�@�7�1�1�=�B�=�<�2�=�¸�� ���4�=�<�B�/�<�/ �4�@�3�2�2�/��� �� �� �&�����>�7�3�;�=�<�B�3
Made from grapes selected from across Piemonte. Medium bodied and spicy 
with rich cherry ̄ avours.
 �5 �: �/ �A�A��€ �%���"�#���� ��€ �� ���� �" �#�����0 �=�B �B�: �3��€ �! �����' �#
�= �C �@���A �3 �: �3 �1 �B�7 �= �<

�1�6�7�/ �<�B�7���1�: �/ �A�A�7�1�=���@�7�A�3�@�D�/ �� ���· �A�3�@���: �/ �>�=�¸�� ���; �/ �H�H�3�7��� �� �� �$�����B�=�A�1�/ �<�/
Ser Lapo, an early ancestor of our friends, the Mazzei family, who produce 
this wine, is said to be the ®rst to name a wine ªChiantiº in the 14th Century.  
Our Chianti Classico is named after him.
A rich, intense Chianti from this world-class producer. The wine has 
been oak-aged for a minimum of 12 months. Flavours of black cherries 
and red berries. �� �5 �: �/ �A�A��€ �'�� � �#���� ��€ ��� �� �" �#�����0 �=�B �B�: �3��€ �! �%���' �#

�>�7�<�=�B���<�3�@�=�����·�@�3�2���/ �<�5�3�:�¸�� ���8�3�@�;�/ �<�<��� �� �� �$�����4�@�7�C�:�7���D�3�<�3�H�7�/���5�7�C�:�7�/
A smooth, fruity red with f lavours of blueberry and redcurrant.  
Hand picked grapes and traditional vini®cation produce a Pinot Noir that 
ranks alongside well known French and New Zealand wines.�� �0 �=�B �B�: �3��€ �!�'���' �#

�/ �; �/ �@�=�<�3�����: �3���D�7�5�<�3��� �� �� �$�����D�3�<�3�B�=
An intense full bodied classic with f lavours of cherry and dried fruit.  
Semi-dried grapes produce the unique intense f lavours of what is regarded 
by many as the ̀ king' of Italian wines.�� �0 �=�B �B�: �3��€ �"�'���' �#

Vintages are subject to availability
Still wine served in 175 ml and 250ml glass sizes

�>�:�3�/�A�3���/�A�9���4�=�@���=�C�@���A�>�3�1�7�/�:���E�7�<�3�A

�A�>�C�;�/ �<�B�3��
Sparkling Wine
�>�@�=�A�3�1�1�=���0�@�C�B�����D�3�<�3�B�=
The grapes for this lightly sparkling wine are 
carefully grown on the Dolomiti ridges in the 
Valdobbiadene area of Veneto. Dry and crisp.

 �5 �: �/ �A�A��€ �%���' �#�����0 �=�B �B�: �3��€ �! �$���' �#
�0�@�C�B���2�7���>�7�<�=�B���<�3�@�=���@�=�A�p����
�@�C�5�5�3�@�7�����D�3�<�3�B�=
Produced from the region's leading Prosecco 
making family, this fragrant and fruity pink ®zz 
is perfect for a celebration or to enjoy ̀ al fresco' 
on a sunny day.

 �0 �=�B �B�: �3��€ �!�'���' �#

�D�7�<�=���2�/���2�3�A�A�3�@�B��
Dessert Wine
�D�7�<���A�/ �<�B�=���3���1�/ �<�B�C�1�1�7
Our own Tuscan Vin Santo with honey and 
almond cantucci biscuits for dipping.

�� �5 �: �/ �A�A���� �# �� �[ �Z����€ �%���"�#��

�� �0 �=�B �B�: �3���� �! �%�#�[ �Z����€ � �'���' �#

�0�3�D�/�<�2�3Drinks
�A�/ �<�� �>�3�:�: �3�5�@�7�<�=�� �; �7�<�3�@�/�:�� �E�/�B�3�@��500ml�� € �!�� � �#
�4�@�3�A�6�� �8�C�7�1�3�A�� € �!�� � �#
�4�@�3�A�6�� �: �3�; �=�<�/�2�3�� € �!�� � �#
�:�3�; �=�<�� �=�@�� �1�=�4�4�3�3�� �5�@�/�<�7�B�/��Traditional iced drinks.�� € �!�� � �#
�1�=�1�/�� �1�=�: �/ �� �� �2�7�3�B�� �1�=�9�3�� € � ���' �#
�1�/ �; �>�/ �@�7��with soda or orange.�� € �" �� �#��
�1�/ �; �>�/ �@�7�� �A�=�2�/�� �; �7�<�7�� �0�=�B�B�:�3�� € �!�� �#��
�A�>�7�@�7�B�A sold in large 50ml measures                          �4�@�=�;��€ �!�� �#��
�'�R�A�P�P�A���s���! �M�A�R�E�T�T�O���s���+ �A�H�L�U�A���s���3�T�R�E�G�A���s���3�A�M�B�U�C�A���s���! �M�A�R�O���s��
�7�H�I�S�K�Y���s���"�R�A�N�D�Y���s���'�I�N���s���2�U�M���s���6�O�D�K�A���s���&�R�A�N�G�E�L�I�C�O

�: �7�; �=�<�1�3�:�:�=�� € �" �� � �#
Traditional lemon flavoured liqueur served straight from the freezer.

�>�3�@�=�<�7�� �0�3�3�@�A
Peroni Nastro Azzurro 5.1% ABV € �" ���%�#
Peroni Red 4.7% ABV € �" �� �#��
Gran Riserva 6.6% ABV € �#���� ��

�1�/�4�4�ÊCoffee
Our coffee is exclusively roasted and blended in Italy. Please choose 
which of our blends you would prefer: Napoli ± Arabica with a 
characterful kick of Robusta, or Milano ± smooth and sweet roast 
based mainly on Arabica beans.

�1�/ �>�>�C�1�1�7�<�=�� € � ���' �#
�3�A�>�@�3�A�A�=�� ���� € �� ���' �#
�2�=�C�0�:�3�� �3�A�>�@�3�A�A�=�� �� € � ���$�#
�@�7�A�B�@�3�B�B�=�� �� € �� �� �&�#
�1�/ �4�4�Ê�� �: �/�B�B�3�� �� € � ���' �#
�3�A�>�@�3�A�A�=�� �; �/�1�1�6�7�/�B�=�� �� € � ���� �#
�1�7�=�1�1�=�: �/�B�/�� �� € � ���' �#
�1�7�=�1�1�=�: �/�B�/�� �4�7�=�@�3�<�B�7�<�/�� �� € � �� �!�#
Thick drinking chocolate served in an espresso cup.

�0�7�1�3�@�7�<�� �� �� € �!���$��
A traditional drink from Torino ± espresso coffee, Florentine drinking 
chocolate and cream. Served in small jugs for you to mix yourself.

�B�Ê�� �3�� �B�7�A�/�<�3�� �B�3�/��All organic �� € �� ���' �#��
�" �R �E �A �K �F�A �S �T�� �s �� �% �A �R �L�� �' �R �E �Y�� �s �� �# �A �M�O�M�I �L �E�� �s �� �0 �E �P�P�E �R �M�I �N �T�� �s��
�, �E �M�O�N�� �s �� �' �R �E �E �N�� �s �� �&�R �E �S�H�� �- �I �N �T

In Tuscany, meals end simply with crunchy 
Cantucci biscuits dipped in a glass of strong,  
sweet wine, Vin Santo. Made from  
the local Trebbiano and Malvasia  
grapes, which have been dried  
to concentrate the sugars in the 
fruit, Vin Santo is now popular  
throughout Italy and beyond.

�/�Z�Z���^�`�W�Q�S�a���T�]�`���Q�c�a�b�]�[�S�`�a���a�S�O�b�S�R���W�\���b�V�S���Q�O�T�T�|���W�\�Q�Z�c�R�S���D�/�B�����E�S���b�O�Y�S���Q�O�a�V�����R�S�\�]�[�W�\�O�b�W�]�\�a���]�T���\�]�b�S�a��€ �#�����]�`���Z�S�a�a�������d�W�a�O�����[�O�a�b�S�`�Q�O�`�R�����O�[�S�f���O�\�R��
�Z�O�a�S� �̀����/�\���]�^�b�W�]�\�O�Z�����R�W�a�Q�`�S�b�W�]�\�O�`�g���a�S�`�d�W�Q�S���Q�V�O�`�U�S���]�T�����������e�W�Z�Z���P�S���O�R�R�S�R���b�]���^�O�`�b�W�S�a���]�T���&���]�`���[�]�`�S�����2�c�S���b�]���b�V�S���^�`�S�a�S�\�Q�S���]�T���\�c�b�a���W�\���a�]�[�S���]�T���]�c�`��
�R�W�a�V�S�a�����e�S���Q�O�\�\�]�b���U�c�O�`�O�\�b�S�S���b�V�S���O�P�a�S�\�Q�S���]�T���\�c�b���b�`�O�Q�S�a���W�\���]�c�`���[�S�\�c���W�b�S�[�a�����>�Z�S�O�a�S���O�a�Y���O�P�]�c�b���O�\�g���]�b�V�S�`���a�^�S�Q�W�¿�Q���R�W�S�b�O�`�g���`�S�_�c�W�`�S�[�S�\�b�a����
�1�O�`�Z�c�Q�Q�W�]�¸�a���7�`�S�Z�O�\�R���:�b�R�����#� ���2�O�e�a�]�\���A�b�`�S�S�b���2�c�P�Z�W�\��� ���S�[�O�W�Z�(���b�V�S�]�T�¿�Q�S�.�Q�O�`�Z�c�Q�Q�W�]�a���W�S���e�e�e���Q�O�`�Z�c�Q�Q�W�]�a���W�S

�E�3�� �/ �@�3�� �=�>�3�<�� �3 �D�3�@�G�� �2�/�G�� �4�=�@�� �0�@�3�/ �9�4�/ �A�B�� �� �: �C�<�1�6�� �/ �<�2�� �2 �7�<�<�3�@

�B�@�/�A�>�=�@�B�7�� �³�� �D�3�A�>�/��
�:�F�#���1�1�� �4�@�=�;��€ �!���� �#��
Light, compact and  
stylish automatic scooter. 
Carefully made and 
imported from Italy.

For details visit 
www.uk.vespa.com



�>�/ �A�B�/Pasta Dishes
�>�/ �A�B�/���/ �: �: �/ ���>�C�B�B�/�<�3�A�1�/�� € �'���' �#��
Small pasta tubes with a traditional spicy sauce of tomatoes,  
olives, capers and anchovies.

�B�=�@�B�3�:�:�=�<�7���2�7���1�3�@�D�=���� €1 � �� �#����
Handmade fresh tortelloni filled with wine braised venison.

�>�3�<�<�3���5�7�/ �@�2�7�<�7�3�@�/�� € �'���' �#
Our own Pugliese penne with courgette,  
chilli, and deep fried spinach balls with  
parmesan and garlic.

Every Penne Giardiniera includes a  
discretionary contribution of 50p to Action  
Against Hunger made on your behalf. Over 
£430,000 has been raised since August 2007,  
to support the charity which helps families in distressed  
areas feed their children and build a sustainable future.

�>�/ �A�B�/���1�=�<���4�C�<�5�6�7�� € �� �� ���' �#��
Our own egg pappardelle with a mix of shiitake, oyster,  
porcini and button mushrooms.

�: �7�<�5�C�7�<�3���/ �7���4�@�C�B�B�7���2�7���; �/ �@�3��€ ��� ���' �#��
Linguine pasta with squid rings, mussels, clams and prawns  
with garlic, herbs and chilli.

�>�3�<�<�3���/ �: �: �/ ���:�C�5�/ �<�7�1�/�� € ��� �� �" �#��
Tubes of pasta with a rich and spicy Italian sausage sauce.

�: �/ �A�/�5�<�/���B�@�/�2�7�H�7�=�<�/�: �3�� € �� �!���' �#��
Layers of egg pasta with tomato, ground beef and lamb 
and b!chamel sauce.

�A�>�/�5�6�3�B�B�7���/ �: �: �3���D�=�<�5�=�:�3���7�<���0�7�/ �<�1�=��€ �� �" ���%�#����
Neapolitan spaghetti with whole fresh clams, garlic, herbs and chilli.

�5�<�=�1�1�6�7���2�7���>�/�B�/�B�3���1�=�<���A�>�7�<�/�1�7���3���5�=�@�5�=�<�H�=�: �/ ��€ �� �� �� �" �#��
Fresh potato gnocchi with a gorgonzola and spinach sauce.

�@�/�D�7�=�:�7�� € �� �� ���' �#����
Homemade delicate ravioli filled with spinach and ricotta, 
served in the traditional way with butter and sage.

Gluten free menu available on request. Please ask your waiter.

�� ��

�A�3�1�=�<�2�7Main Courses
�4�3�5�/�B�=���3���>�/�B�/�B�3������ € ���%���' �#
Pan fried calves liver with red onion marmalade and  
saut!ed rosemary potatoes.

�: �/ �A�/�5�<�3�B�B�/���1�=�<���>�=�@�1�7�<�7�� € �� �!���' �#
A vegetarian baked lasagne with layers of porcini mushrooms  
and b!chamel sauce.

�; �7�: �/ �<�3�A�3���2�7���>�=�:�:�=�� € �� �" �� �" �#��
Breast of chicken flattened, bread-crumbed and fried, 
served with a green salad.

�0�@�/�<�H�7�<�=���1�=�<���A�/ �: �A�/���3���>�/�B�/�B�3��€ �� �&���' �#��
Fillet of sea bass pan-fried with a tomato salsa and  
saut!ed potatoes.

�/�5�<�3�:�:�=���/ �: �: �/ ���5�@�7�5�:�7�/�� € �� �" ���' �#��
Chargrilled lamb leg steak, served with a mix of  
saut!ed peppers, tomatoes and olives.

�0�7�A�B�3�1�1�/���2�7���0�C�3���1�=�<���>�/�B�/�B�3��€ �� �'���' �#
10oz Bone in rib steak, chargrilled and served 
with rosemary potatoes and pepolata - red pepper sauce.

�>�/�<�7�<�7Grilled Sandwiches
�4�7�<�=�1�1�6�7�=�<�/ € �%���' �#
Fennel flavoured Italian salami, tomato and fresh rocket leaves.

�; �=�H�H�/�@�3�:�: �/ € �%���' �#
Melted buffalo mozzarella, tomato and fresh basil pesto. 

�>�/ �@�;�/ € �%���' �#
Long cured ham, melted taleggio cheese and sun blushed tomatoes.

All served with a side salad.

�1�=�<�B�=�@�<�7Side Dishes
�A�>�7�<�/�1�7 Spinach saut!ed with garlic. € �!�� �" �#

�>�/�B�/�B�3��Rosemary potatoes. € �!�� �" �#

�H�C�1�1�6�7�<�7��Courgettes pan-fried in butter. € �!�� �" �#

�7�<�A�/�: �/�B�/���2�7���>�=�;�=�2�=�@�=��Tomato and red onion salad. € �!�� �" �#

�4�/�5�7�=�:�7�<�7��A salad of green beans with mint and garlic. € �!�� �" �#

�7�<�A�/�: �/�B�/���D�3�@�2�3���1�=�<���>�/ �@�;�7�5�7�/ �<�=��A salad of little gem lettuce, 
rocket and parmesan shavings. € �" ���' �#

�7�<�A�/�: �/�B�/���; �7�A�B�/��A mixed salad. € �" ���' �#

�4�=�1�/�1�1�7�/���/ �: �:�¸�/�5�:�7�=����Chargrilled garlic bread.�� € �!���' �#
�4�=�1�/�1�1�7�/���/ �: ���4�=�@�;�/�5�5�7�=
Chargrilled garlic bread topped with Provolone cheese.�� € �!���' �#
�>�@�=�A�1�7�C�B�B�=���3���>�/ �@�;�7�5�7�/ �<�=�� € �$�� � �#
Parma ham wrapped grissini and Parmesan  
pieces served with our aged balsamic vinegar.

�A�/�D�=�C�@�G���0�@�3�/�2���B�7�<�� € �!���' �#��
Our own focaccia, grissini, Ligurian ciappe and sliced breads  
served with either butter or extra virgin olive oil.

�4�=�1�/�1�1�7�/��Freshly baked Ligurian bread made with olive oil.�� € � �� �" �#��
�0�=�E�:���=�4���=�:�7�D�3�A�� € � ���%�#

�A�B�C�H�H�7�1�6�7�<�7Italian Canap!s

�>�@�7�;�7First Courses
�H�C�>�>�3��Soup
�>�/ �A�B�/���3���4�/�5�7�=�:�7�� € �#���' �#��
A thick soup of pasta, creamy borlotti beans and vegetables 
with extra virgin olive oil.

�H�C�>�>�/���2�7���4�C�<�5�6�7���1�=�<���>�/ �<�1�3�B�B�/��€ �#���' �#��
A rich soup of mushrooms and Italian bacon, served with  
our focaccia bread.

�/ �<�B�7�>�/ �A�B�7
�/ �<�B�7�>�/ �A�B�=���; �/ �A�A�7�;�=���� € �� �#�� �#����
Large Mixed Antipasto for two 
Focaccia, Napoli and Milano salami, roast ham, stuffed chicken, 
fresh green bean salad with mint, caponata, oven-roasted tomatoes, 
peppers and olives.

�/ �<�B�7�>�/ �A�B�=���2�7���D�3�@�2�C�@�3�� € �� �#�� �#���� ��
Large Mixed Antipasto for two  
Roasted halved peppers filled with pesto, fresh green bean salad 
with mint, caponata, oven-roasted tomatoes, buffalo mozzarella,  
artichokes and rustica olives.  
(Individual portion available on request  €9.45)

�/ �A�>�/�@�/�5�7���/ �: �: �/ ���5�@�7�5�:�7�/�� € �%���' �#�� ��
Chargrilled asparagus spears, served with aged  
balsamic vinegar and parmesan shavings. 

�0�@�C�A�1�6�3�B�B�/�� € �%���%�#�� ��
Fresh ripe tomatoes with oregano, basil, roasted yellow peppers 
and extra virgin olive oil on a slice of toasted Italian bread  
rubbed with garlic.

�1�=�H�H�3���3���D�=�<�5�=�:�3�� € �%���' �#���� ��€ �� �� �� �" �#��
Steamed fresh mussels and whole clams  
with white wine, fresh chilli and garlic.

�7�<�A�/�: �/�B�/���2�7���; �=�H�H�/�@�3�:�: �/ �� € �%���' �#��
Fresh buffalo mozzarella served with fresh tomatoes, 
basil leaves, focaccia and black olives.

�1�/ �: �/ �; �/ �@�7���4�@�7�B�B�7�� € �&���' �#����
Rings of deep fried calamari served with lemon.

�>�7�/�B�B�=���2�7���>�@�=�A�1�7�C�B�B�=�� € �&���$�#����
A plate of long cured Parma ham.

�0�=�1�1�=�<�1�7�<�7���2�7���; �=�H�H�/�@�3�:�: �/ ���4�@�7�B�B�/��€ �%���"�#��
Fresh buffalo mozzarella deep fried in breadcrumbs,  
served with pepolata ± red pepper sauce.

�7 �<�A�/ �: �/�B�3 Salads
�7�<�A�/�: �/�B�/���·�<�7�1�=�7�A�3�¸�� € �'���$�#��
Traditional salad of tuna, green beans, vine tomatoes, new potatoes, 
anchovy fillets and free range boiled egg dressed with vinaigrette. 

�7�<�A�/�: �/�B�/���2�7���; �/ �@�3������ € �� ���� �" �#��
Mediterranean prawns, squid rings and mussels in a light  
lemon oil and chilli dressing served on mixed leaves.

�7�<�A�/�: �/�B�/���2�7���>�@�7�;�/�D�3�@�/�� € �'���' �#��
Saut!ed pancetta, gorgonzola cheese and walnuts with rocket,  
spinach and radicchio leaves.

�>�3�>�3�@�=�<�7���3���1�/ �>�@�7�<�=�� € �'���%�#��
Soft goat's cheese, roasted red pepper and pine nuts  
on balsamic dressed mixed leaves.

�2�=�:�1�7�����4�=�@�;�/�5�5�7��
�3���5�3�: �/�B�7Desserts, 
Cheese & Ice Creams
To complete your meal, try one of our delicious 
desserts, cheeses and ice creams. Or perhaps a 
glass of our Vin Santo traditionally served with 
Cantucci biscuits.

Some of our favourites are...

�>�/ �<�<�/���1�=�B�B�/�� € �$���' �#��
A delicious lemon and vanilla  
f lavoured set cream with  
a raspberry coulis and  
fresh raspberries.

We make this simple and  
traditional dish of ̀ cooked cream'  
every day in our kitchens using real  
vanilla pods and a delicate contrast of citrus.

�B�7�@�/�;�7�A�Õ�� € �$���' �#��
Savoiardi biscuits soaked  
in strong espresso coffee  
and coffee liqueur with  
mascarpone and chocolate.

Finger biscuits made with eggs, 
are the indispensable ingredient  
in creating tiramisu. Literally ̀ pick me up' ± 
perhaps because of the combination of strong  
espresso coffee and sugar!

�5�3�:�/�B�7�� �� € �" ���' �#��
Our own authentic  
ªGelati Artigianaliº are made  
traditionally, have intense  
flavours and are served  
with a Carluccio's wafer.

Our artisanal ice cream is made to  
our own recipes by an Italian producer whose family 
first arrived in London from Ravello over 100 years 
ago. Like all our suppliers, they use traditional 
methods and the best natural ingredients.

�>�:�3�/�A�3���/ �A�9���4�=�@���=�C�@��
�4�C�:�:���2�3�A�A�3�@�B���;�3�<�C

�/ �A�>�/ �@�/�5�7

A vegetable much loved by Italians! 
asparagus is generally only eaten  
in season so that its natural wild 
"avour can be enjoyed# Asparagus  
is a shoot which! if allowed to grow  
to maturity! blooms into a wonderful 
delicate lace$like head that can be   
used in "oral arrangements#

�A�/ �:�D�7�/

Sage is used throughout Italy to 
"avour rich meat dishes! or as a simple 
pasta sauce with butter#

�1�@�3�;�/ �� �2�7���1�/ �@�1�7�=�4�7������
�/ �@�B�7�1�6�=�9�3���>�/ �A�B�3��
�&���U�� € �$���"�#��
��
A delicately ¯avoured
paste made from artichokes 
grown on the Favella Estate
in Calabria.

Spread onto small slices of grilled 
bread for a delicious Spring crostini.

�A�C�5�=���2�7���/ �A�>�/�@�/�5�7������
�/ �A�>�/�@�/�5�C�A���A�/�C�1�3��
�� �&���U�� € �#���' �#��
Celebrate the asparagus  
season by cooking a simple  
but sublime Asparagus Risotto.

For 4 people, make your risotto 
using 350g of carnaroli rice, add  
grated lemon zest then stir in one  
jar of Sugo di Asparagi. Add some 
chopped cooked asparagus to serve.

�>�3�@�3���3���; �=�A�1�/�B�=������ ��
�>�3�/ �@�A���7�<���; �=�A�1�/�B�=��
�$�#�� �U�� € �&���' �#��
Made for us by a producer  
in Piemonte, the pears  
are grown locally, as are  
the grapes from which the 
Moscato juice is made.

These lovely pears make a perfect 
stand-by dessert served with cream 
or ice cream.  

�<�3�E���B�=���=�C�@���4�=�=�2�A�6�=�>


