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CICCHETTI 

Pane Pugliese, Nocellara Olives VG V/ 6 

Porcini Mushroom Arancino, Pecorino & Saffron 
Sauce/ 9.5 

Bruschetta, Datterino Tomatoes, Garlic & Basil 
VG V AGF/ 7.5 

Beef Meatballs, Beef Blade Ragu & Mozzarella/9.5 

Lasagne Fritters & Parmesan Sauce/ 8.5 

Italian Meats, Olives & Burrata AGF/ 18 (For 2) 

Fritto Misto, Calamari, Prawns, Baby Octopus & 
Saffron Aioli/ 18 (For 2) 

 

FISH 
White Crab Linguine, Chilli & Lemon Butter/ 19 

Pan Roasted Filleted Sea Bream, New Potatoes, Garlic Butter & Savoy Cabbage/ 22 

Seafood Risotto, Fresh Tomatoes, Baby Octopus, White Crab, Squid & Fennel/ 19.5 

Whole Grilled Lobster, Roasted Garlic Butter & Fries GF/ 38.5 

Lobster Linguine, Tomatoes, Shallots, Garlic & Chilli/ 28 

Tiger Prawns, Garlic & Chilli Butter/ 11/22 

Lobster Ravioli, Tomato Ragu, Basil & Pecorino/ 19 

 

 PRIME STEAK & MEAT 
 
 

Chicken Milanese, Wild Mushroom Garlic Cream, Roasted New Potatoes, 
Braised Cabbage & Pancetta/ 22 

 
Beef Rib Eye Steak/ 28 (280g) 

Beef Fillet Tournedos Steak/ 32 (220g) 

Steaks come served with Fries & A Choice of Garlic Butter, Peppercorn or Blue Cheese 

 

FRESH TUSCAN TRUFFLE PASTA 
Mafaldine Pasta, Tuscan Truffle, Parmesan & Garlic Cream V/ 24 

Mafaldine Pasta, Roasted Chicken, Shiitake Mushrooms, Tuscan Truffle & Garlic Cream/ 24 

Porcini Mushroom Risotto, Tuscan Truffle, Mascarpone, Pine Nuts & Rucola V GF/ 24 

Mafaldine Pasta, King Prawns, Roasted Chorizo, Garlic Cream & Truffle Sauce / 24 

COCKTAILS 
 

CIAO HUGO /10 

NEGRONI SBAGLIATO /9.5 

ANGELO AZZURO /9.5 

SGROPPINO /9.5 

ZIA MARGHERITA /9.5 

PORNSTAR MARTINI /9.5 

ESPRESSO MARTINI /9.5 

COSMOPOLITAN /9.5 

APEROL SPRITZ /9.5 

LIMONCELLO SPRITZ /9.5 

DIRTY MARTINI /10 

WHISKY SOUR /9.5 

AMARETTO SOUR /9.5 

NEGRONI /9.5 

MOJITO /9.5 

 

 



 
 

 

 

 

 

GF Gluten Free AGF Available Gluten Free DF Dairy Free VG Vegan V Vegetarian 

Food allergies and intolerances; Before you order your food and drink speak to a member of our team. 

A discretionary service charge of 12.5% will be added to the bill. 

 

_________________________________________________________         

VEGAN 
Baked Gnocchi, Sundried Tomatoes, Vegan Mozzarella & Wild Mushrooms/ 16.5 

Rigatoni Pasta, Roasted Courgettes, Wild Mushrooms & Roasted Peppers/ 16.5 

Linguine Pasta, Vegan Basil Pesto/ 14.5 

 

 

 

 

SIDES  
Skin On Fries & Aioli/ 4.5 

Fresh Tuscan Truffle & Parmesan Sauce Fries/ 8 (MUST TRY) 

Sweet Potato Fries/ 6 

Roasted New Potatoes & Garlic Butter/ 5.5 

Market Tomato & Fennel Salad, Olive Oil & Basil/ 5 

Braised Savoy Cabbage, Pancetta & Garlic/ 6 

Rucola, Market Tomatoes, Parmesan & Balsamic Dressing/ 5 

PASTA 
Beef Lasagne, Parmesan & Basil/16.5 

King Prawn Linguine, Tomato, Chilli, Zucchini & Garlic/ 18 

Linguine Carbonara, Pancetta, Parmesan, Cream & Egg Yolk/ 16.5 

Baked Gnocchi, Braised Beef Shin Bolognese & Mozzarella/ 18 

Mafaldine Pasta & Beef Shin Bolognese/ 16.5 

 

BAMBINO MENU 
Crispy Chicken Fillets & Fries/ 7 

Pasta & Butter Sauce/ 6 

Pasta & Tomato Sauce/ 6 

Pasta Bolognese/ 7.5 

Pasta Carbonara/ 7.5 


