
 

 

Antipasti 
 

Pane Pugliese 
Nocellara Olives, Balsamic Oil/7.5 GFA  

 

 
Nocellara Olives 

VE/V/GF 4 
 

 
Piatto di Salumi 

Parma Ham, Salami Napoli, Coppa/18 GF 
 

Calamari Fritti 
Garlic Aioli/9 

 
Lasagne Fritta 

 Breaded Lasagne, Pecorino, Basil Sauce/9.5 
 
 

Zucchini Fritti 
Crispy Courgette Fries, Pesto Aioli/7.5 V 

 
Bruschetta Parma 

Parma Ham, Honey & Burrata/11 
 

 
Arancini di Aragosta 

Lobster, Fresh Autumn Truffle Sauce/9.5 
 
 

Rucola e Burrata 
Rocket, Market Tomatoes, Balsamic & Pecorino/9.5 GF V 

 
 

 
Bruschetta di Pomodoro  

Datterino Tomatoes, Garlic & Basil/7.5 V 
 
 
 
 
 

 
 
 
 

 

 

Cocktails 
All classic cocktails available on request 

 
Zia Margharita  

Fresh Lemon, Tequila, Amaretto & Orange Juice/ 8.5 
 

Buona Notte Hugo 
Fresh Lime, Mint, Gin, Prosecco, Elderflower & Soda/ 8.5 

 

Negroni Sbagliato 
Campari, Vermouth & Prosecco/ 9 

 

Angelo Azzurro  
Gin, Cointreau, Curacao Syrup/ 9 

 

Sgroppino 
Lemon Sorbet, Limoncello, Vodka, Prosecco/ 8.5 

 
 

 
GF gluten free, GFA gluten free available, VE vegan, V vegetarian 
Food allergies and intolerances; Before you order your food and drink speak to a member of our team. 
 

Piatti di Pasta  
All pasta dishes are main course size. 

 
Arrabbiata 

Linguine Pasta, Tomato, Basil & Chilli/15 V 
 

Carbonara al Tartufo  
Linguine Pasta, Cream & Pecorino/16.5 V 

 
Lasagne di Manzo 

Napolitano Beef Ragu, Parmesan & Basil/16.5 
 

Linguine alla Bolognese 
Slow Cooked Napolitano Beef Ragu & 

Basil/16.5 
 

Linguine ai Gamberi 
Tiger Prawns, Garlic, Chilli Oil, Tomato & Basil 

Sauce/18.5 
 

Ravioli all’Aragosta 
Tuscan Autumn Truffle & Garlic Cream/24 

 
Á Carbonara 

Linguine, Pancetta, Cream & Pecorino/ 16.5 
 
 




