
SNACKS

Salads

Olive Nocel lara del  Bel ice (S ic i l ia)  (vg)  (gf )Olive Nocel lara del  Bel ice (Sici l ia )  (vg )  (gf )Olive Nocel lara del  Bel ice (S ic i l ia)  (vg)  (gf )
The Queen of green olives

£4£4£4

Pasta Fr i tta (vg)Pasta Fr i tta (vg )Pasta Fr i tta (vg)
Pasta crisps with roasted tomato, capers & olive dip

£4.5£4.5£4.5

Focaccia al  Rosmarino (vg)Focaccia al  Rosmarino (vg )Focaccia al  Rosmarino (vg)
Fluffy rosemary focaccia baked daily with extra virgin olive oil

£4.5£4.5£4.5

antipasti

Burrata (v)Burrata (v)Burrata (v)
Burrata with a smoked aubergine & pickled tropea onion accompaniment
Add Anchovies - £3

£8£8£8

Polpette del la Nonna (4 pcs)Polpette del la Nonna (4  pcs )Polpette del la Nonna (4 pcs)

Meatballs made of a blend of beef, pork sausage & pancetta, slow
cooked in a rich tomato sauce

£9£9£9

Insalat ina verde (v)  (gf )Insalat ina verde (v)  (gf )Insalat ina verde (v)  (gf )

Gem Lettuce, white balsamic emulsion & pickled tropea onion
 Add Anchovies - £3 

£4.5/8£4.5/8£4.5/8

Insalat ina di  pomodori  (v)Insalat ina di  pomodori  (v)Insalat ina di  pomodori  (v)

Heritage tomato salad, crispy capers, pangrattato with
balsamic emulsion
Add Burrata - £6  Add Anchovies - £3 

£7.5£7.5£7.5

Montanarina Stracciatel la  (v)Montanarina Stracciatel la  (v)Montanarina Stracciatel la  (v) £6.5£6.5£6.5
 Fried pizza dough with fresh stracciatella cheese & slow roasted tomatoes.

Add Anchovies - £3

Sharing platters

Olives,  Burrata & focaccia (v)Olives,  Burrata &  focaccia (v)Olives,  Burrata & focaccia (v) £15£15£15

Arancini  p latterArancini  p latterArancini  p latter

Assorted arancini served with arrabiata mayo 
£15£15£15



Pasta

(v)* - Remove parmesan to make it vegetarian

Pappardel le  al  ragu’Pappardel le  al  ragu’Pappardel le  al  ragu’

Beef shin & short rib slow cooked for 8 hours with jus
£15.5£15.5£15.5

Radiator i  ‘Nduja & MascarponeRadiator i  ‘Nduja &  MascarponeRadiator i  ‘Nduja & Mascarpone

Spicy ‘nduja sausage, marscapone, lemon & chives

£14£14£14

Rigatoni  al la  carbonaraRigatoni  al la  carbonaraRigatoni  al la  carbonara

Guanciale, pecorino & egg

£14.5£14.5£14.5

Radiator i  a l l ’  arrabbiata (v)*Radiator i  a l l ’  arrabbiata (v)*Radiator i  a l l ’  arrabbiata (v)*

Confit datterini tomatoes, house fermented chilli & smoked stracciatella
Make it vegan - £11

£13.5£13.5£13.5

Spaghett i  a l le  VongoleSpaghett i  a l le  VongoleSpaghett i  a l le  Vongole

An Italian classic - Clams with datterini tomatoes

£17.5£17.5£17.5

Kids pasta

Slow cooked tomato radiator i  (vg)Slow cooked tomato radiator i  (vg )Slow cooked tomato radiator i  (vg)

Parmesan cheesy spaghett iParmesan cheesy spaghett iParmesan cheesy spaghett i

Spaghett i  with meatbal lsSpaghett i  with meatbal lsSpaghett i  with meatbal ls

Al l  pasta is  freshly made every day on s ite.
Most  dishes are topped with Parmesan or  Pecor ino cheese -  Ask your server  for  more information

Please let  us  know of  any dietary requirements.  Unfor tunately we are unable to guarantee that
dishes are completely al lergen free

A 12.5% discret ionary service charge wi l l  be added to your bi l l ,  thank you.

£5/10£5/10£5/10

£5/10£5/10£5/10

£7/15£7/15£7/15

Baccel l i  d i  P isel l i  (v)  *Baccel l i  d i  P isel l i  (v)  *Baccel l i  d i  P isel l i  (v)  *

Pea pod shaped filled pasta, pea ricotta, confit tomatoes & burnt butter
with an olive crumb
Add guanciale - £2

£15£15£15

Bucatini  P istachio PestoBucatini  P istachio Pesto   Bucatini  P istachio Pesto 

Pistachio & basil pesto with stracciatella

£13.5£13.5£13.5

Fare la ScarpettaFare la ScarpettaFare la Scarpetta £ 1.5£1.5£ 1.5

Take part in the beloved Italian tradition of soaking up every last drop of our
amazing dishes. Have a slice of our famous foccacia to savour the magnificent
sauce left on your plate, in true Italian style.
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