
PASTA 
PICK YOUR PASTA SHAPE
Rigatoni  |  Tagliatelle  |  Orecchiette  |  GF 	

SELECT YOUR DISH
POMODORO E BASILICO	 8.5   
Our homemade tomato sauce, fresh basil, 
cherry tomatoes, evo, pangrattato & parmigiano.

NORMA	 10   
The most popular dish of Southern Italy, with 
aubergine, tomato, basil, garlic, topped with 
ricotta salata, pangrattato & ricotta salata.

SICILIAN PESTO 	 10  
Fresh basil, almonds, garlic, ricotta cheese, 
pecorino, sun-dried tomatoes, evo, 
pangrattato & parmigiano.

PISTACCHISSIMA	 10   
A luxurious creamy pistachio sauce tossed with 
sautéed wild mushrooms, cracked black pepper, 
topped with more crunchy pistachios, 
pangrattato & parmigiano.

BOLOGNESE 	 10   
Slow-cooked beef & pork ragù in a rich 
tomato sauce, pangrattato & parmigiano.

LASAGNE AL FORNO 	 10   
Our traditional Neopolitan lasagne layered with 
slow cooked beef, bechemal, buffalo mozzarella, 
pangrattato & parmigiano.

PICANTE 	 10   
Shredded chicken, artisan nduja sausage 
handcrafted in Southern Italy, tossed in a creamy 
tomato sauce, pangrattato & parmigiano.

CARBONARA	 10   
Pancetta pasteurised eggs, pecorino, parmesan, 
fresh ground black pepper, evo, 
pangrattato & parmigiano.

AMATRICIANA	 10    
Sautéed pancetta, our homemade 
tomato sauce, chilli, evo, pangrattato & parmigiano.

SPEZZATINO   	 10    
A chicken stew like pasta, broccoli, house stock, 
anchovies, a hint of chilli, pangrattato & parmigiano.

POLPETTINI	 10    
Lamb & beef meatballs in a rich rosemary 
ragù sauce, pangrattato & parmigiano.

GAMBERETTI 	 12   
Sautéed king and baby prawns with garlic, chilli, 
white wine, San Marzano tomatoes, for a rich, 
flavourful, seafood pasta.

PASTA TOPPERS
PANGRATTATO 	 0.5  
SUNDRIED TOMATOES	 1  
PARMESAN	 1  
PANCETTA 	 2  
NDUJA CRUMBLE	 2  
STRACCIATELLA	 2  
BURRATA	 3 

SCHIACCIATA  
Seeded crispy focaccia bread all	 8.5 
served with rocket & extra virgin olive oil.	
BURRATINA	 	  
Stracciatella, mortadella, pistachio & pesto.

PORCINI	   
Stracciatella, prosciutto cotto, marinated 
mushrooms & white truffle garlic aioli.

CAPRI	    
Parma ham, buffalo mozzarella, bruschetta 
tomato’s, basil & balsamic.

ETNA	     
Stracciatella, spicy salami, aubergine, pickled red 
onion & nduja aioli. 

CAESAR	      
Crispy chicken schnitzel, caramelised onion 
Caesar dressing & parmesan shavings.

MARINARA	   	       
Slow cooked lamb & beef meatballs, smoked 
scarmozza & parmigiano served hot.

TAVOLA CALDA 
SICILIAN OLIVES   	 4
ARANCINO  	 7 
The famous Sicilian street food, a risotto ball 
breaded & fried. Ask for flavour of the day.

POLPETTE    	 7   
Lamb & beef meatballs, stracciatella, 
pangrattato & parmigiano.

MELANZANA PARMIGIANA     	 7  
Layer after layer of aubergine, parmesan, burrata, 
tomato & pangrattato on a bed of parmesan cream, 
topped with crispy basil.

CARROZZA      	 7  
Crispy gooey scamorza cheese served 
with san marzano sauce.

BURRATA      	 7  
Gooey mozzerella ball with marinated 
tomato’s, balsamic & evo.

INSALATA
Burrata, avocado, cherry tomatoes	 8.5  
& mixed Mediterranean salad leaf. 
ADD ANY 2 TOPPINGS 
Raisins  |  Pistachios  |  Olives  |  Pesto  	  
Balsamic  |  Parma ham  |  Shredded chicken

DOLCI
CANNOLI CON GELATO	 5  
CLASSIC TIRAMISU 	 5  
BRIOCHE CON GELATO 	 5  
SICILIAN CANNOLI	 5  
SICILIAN BASQUE CHEESE CAKE 	 5 

GELATO
1 SCOOP	 3  
2 SCOOP 	 4.5 

DRINKS
STILL BOTTLED WATER / SPARKLING	 1 
COCA COLA / ZERO	 2 
SAN PELLEGRINO ORANGE / LEMON	 2

ALLERGIES & INTOLERANCES
Please always inform your server of any allergies before placing your order as not all 
ingredients can be listed, and we cannot guarantee the total absence of allergens in our 
dishes. Detailed allergen information is available on request, traces of nuts are found in all 
our dishes & our cheese contains Rennet. Dishes on this menu can be made with ingredients 
that do not intentionally contain gluten. Due to the risk of cross-contamination we cannot 
guarantee our dishes are 100% free from gluten.
Vegan     Vegetarian     Mild     Beef     Pork     Lamb     Chicken     Seafood 


