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NIBBLES STARTERS
HOME-MADE BREAD - 4.5 BRUSCHETTA (V)- 6.5
Home-made bread with olive oil & balsamic Toasted bread with cherry tomatoes, pesto, garlic & basil
GREEN OLIVES (V) -3 FRITTURA DI CALAMARI -9
Italian green olives Deep fried squid & courgettes, served with home-made tartar
sauce
ARANCINI-7.5
Home-made rice balls stuffed with Bolognese sauce, green PARMIGIANA DI MELANZANE (V) - 8
peas & mozzarella Baked aubergines with tomato sauce, mozzarella, parmesan
cheese & basil
IUCCHINEFRITTE- 6.5
Deep fried courgettes GOAT CHEESE CROCCHETTE (V)-8
Homemade goat cheese croquettes served with, balsamic
WHITEBAIT- 7.5 glaze, walnuts and honey & truffle sauce
Deep fried whitebait served with home-made lime
mayonnaise sauce BURRATA (V) 8.5
Creamy cow mozzarella served with cauliflower cream,
PASTAS croutons and basil

TAGLIERE UNIC028 — Small 9 / Large 16

Grand selection of Italian cured meat & cheeses, served with

LASAGNA-14.5 home-made bread

Gluten free pasta available

Homemade traditional lasagna made with Bolognese sauce,
served with burrata cream

LINGUINE DIMARE - 16.5

Long pasta with homemade fish ragout, cherry tomatoes,
onions, garlic & white wine sauce

PASTAALLA PUTTANESCA - 15

Long pasta with traditional "Puttanesca sauce" (Black olives,
capers, cherry tomatoes, anchovies).

GNOCCHIALLA SORRENTINA (V) - 13

Potato gnocchi with rich tomato sauce, mozzarella, Parmesan
cheese & basil

MAFALDA- 16 SIDES
Long ribbon shaped pasta with homemade slow cooked Lamb
ragout and parmesan cheese ROAST POTATOES — 5
RAVIOLI (V) - 14.50 Handmade roast potatoes with garlic & rosemary
Home-made ravioli filled with spinach and ricotta cheese (APONATA-5

served with walnuts, sage and butter sauce . )
Sicilian roasted marinated vegetables

MAINS MIXED LEAF SALAD - 5

Mixed leaf salad with red onions, carrots, olives & cherry
tomatoes

SEABASS-19
Oven-baked sea bass cooked with black olives, capers, cherry ROCKET SALAD—5
tomatoes & garlic, served with asparagus Wild rocket, cherry tomatoes, parmesan shavings & balsamic
BISTECCA DI MANZO - 25 reduction
Grilled Rib-eye steak served with sautéed tenderstem broccoli TENDERSTEM BROCCOLI - 5
and gorgonzola sauce Sautéed tenderstem broccoli with garlic and olive oil
LAMB CHOPS - 21.5 (HIPS— 4.5
Pan fried lamb chops on a bed of cauliflower cream. Served french fries

with homemade roast potatoes

If you have a food allergy, please notify a member of staff. Thank you.

A discretionary 10% service charge will be added to your bill.
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CLASSICPIZZAS

MARGHERITA (V) - 9.9

Tomato sauce, fior di latte mozzarella, extra virgin olive oil and basil

DIAVOLA-12.9

Tomato sauce, fior di latte mozzarella, spicy Nduja, spicy salame, basil

(ALZONE-13.95

Folded pizza filled with mozzarella, cooked ham, ricotta cheese, mushrooms, tomato sauce & Basil

QUATTRO FORMAGGI (V) - 12..5

Ricotta cream, fior di latte mozzarella, Parmesan cheese, gorgonzola, basil

NAPOLETANA-12.5

Tomato sauce, anchovies, black olives, capers, oregano and extra virgin olive oil -(NO mozzarella)-

PICCANTE- 13

Tomato sauce, fior di latte mozzarella, red onions, spicy salame, gorgonzola and wild rocket

CAPRICCIOSA-13.5

Tomato sauce, fior di latte mozzarella, cooked ham, black olives, artichokes, mushrooms and basil

LABURRATA-15.9

Tomato sauce, fior di latte mozzarella, cherry tomatoes, wild rocket, prosciutto di Parma & Burrata

SALSICCIA & FRIARIELLI-13.5

Fior di latte mozzarella, Neapolitan friarielli, italian sausages, smoked cheese and parmesan -(NO tomato sauce)-

SAN DANIELE-14.5

Fior di latte mozzarella, cherry tomatoes, wild rocket, Prosciutto di Parma, and parmesan cheese -(NO tomato sauce)-

EXTRATOPPINGS

AUBERGINES—1.5
(HERRY TOMATOES—1.5
MUSHROOMS - 1.5
ARTICHOKES — 2.
BLACK OLIVES - 2.
RED ONIONS—1.5
FRESH CHILLI- 1.5
PROSCIUTTO DI PARMA - 3.5
NDUJA-2
ITALIAN SAUSAGE - 3
FRIARIELLI - 2..5
GOAT CHEESE - 2
GARLIC-1
VEGAN MOZZARELLA- 2.5

Gluten and wheat free base available £3.00 (not suitable for celiac)
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VEGGIE PIZZAS

VEGETARIANA (V)-12.5

Tomato sauce, fior di latte mozzarella, aubergines, mushrooms, artichokes, cherry tomatoes and basil

PESTO & PECORINO (V) - 14.5

Basil pesto sauce, fior di latte mozzarella, yellow tomatoes, wild rocket & grated Pecorino cheese

LABUFALA(V) - 12.95

Tomato sauce, Buffalo mozzarella DOP, cherry tomatoes, extra virgin olive oil and basil

CALZONPIZIA(V)-13.5

half calzone (filled with ricotta cheese, Neapolitan friarielli, tomato sauce) half pizza (fried aubergines, smoked cheese & tomato)

SIGNATURE PIZZAS
VERACE- 15

Yellow tomato sauce, fried aubergines, spicy Nduja, creamy Burrata, basil

BOLOGNESE- 16

Homemade Bolognese sauce, fior di latte mozzarella, creamy Burrata, spicy honey & basil

GUSTOSA-15

Tomato sauce, fior di latte mozzarella, Italian sausages, roast potatoes, pecorino cheese

UNICO28-15

Artichoke cream base, fior fi latte mozzarella, salame Napoli, caramelised onions and spicy Nduja

TARTUFO & PORCINI-16.5

White truffle cream sauce, mozzarella, Porcini mushrooms, Italian sausages and parmesan cheese

EXTRATOPPINGS

WILD ROCKET - 2
FIOR DILATTE MOZZARELLA - 2
BURRATA-3.5
BUFFALO MOZZARELLA- 3.5
GORGONZOLA- 2
RICOTTA-2
PARMESAN CHEESE-1.5 P
SCAMORZA- 2
SPICY SALAME - 2..5
C(OOKED HAM - 2
(APERS-1.5
ANCHOVIES - 2
PORCINIMUSHROOMS - 3.5
TUNA-2.5
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