Per Iniziaze. . . Startess
Affettat: Misti - Cured meats, giardiniera, olives and cheeses Jor 1p. 26.00, for 2p. 57.00
Garlic Bread - Guilled home-made gatlic bread 16
Buuschetta - Guilled home-made bread, fresh tomato, basil, garlic and £1V00 20

Rotolini di Melanzane alla pa’zmigiana - Rolled eggp/ant ft/[ed with ﬁesh ticotta cheese, baked with napo/etana sauce

anc/ pamesan c/teese 23

sancint allo Lajterano -Daffion Kisotto _Arancini with “Fior di sLatte, Frosciutto Cotto sewved on pecotino sauce
vancini allo Zeffirano - Saffon Risotto Avancin with Fior di Latte, Peoscutto Cotto served on p

and a pistac/zio pesto 24

SZ;zitto Wisto ( W) - Sa[t anc/ pepper ca/amwzi am/ prawns, [emon anc[ mayonna[se 26

Puimi. . . Pastas

We moucl/y make a// oux ﬁes/t eqq pasta ﬁom sc’zatc/t /[0& exemption 0][ penne pasta w/lic/t sa du’zum w/zeat pasta.
Kid pottion and g[uten ﬁee also available

gnocclli/ Penne pomoc[o’zo —Wapo/etana sauce, basil and parmesan cheese 2%
gnocc/u/ /9 enne A’z’zaé[)[ata —Sp[cy Wapo[etana sauce, ga’z/[c, pms/ey and pecotino c/teese 2%
§nocc/1i a[ go’zgonzola - go’zgonzola creamy sauce and parmesan cheese 27

gnocc/u' Gamée’zi e :Zucc/tine ( U -C’zeamy auechini and prawns sauce with a hint 0][ chilli 30

Penne/! gnocc/li Bo[ognese - Classic bo/ognese sauce and pazmesan cheese 27
V) ag[[ate/[e/ Penne Boscaiola - Pancetta, mushwooms, ga’z/ic, pa’zs/ey in a creamy sauce with pazmesan cheese 29
Ravioli di Lucea - P umpkin and ticotta waviol: tossed in butter and sage 31

T ag[iate//e Ossobuco - Slow cooked ossobuco in tich sauce and parmesan cheese 32

V) aglio/ini Gamée’zi (A ) - o king prawns, ga’z[ic, chilli in /ig/lt napo/etana sauce 34



.S)econc{i. .. Mains

/4// se’zvec[ witA seasona/ vegeta[;/es
g/uten ﬁee options also available

,Qotolin[ di P 0//0 - Rolled chicken breast with pancetta and p’zovo/one cAeese, sewed with a delicate

white wine and pa’zs/ey sauce
j'-i/etto di Waia/e al P ecotino - Jender po’zk ﬁ//et N a creamy pecorino cheese sauce

Waia/ino al Rosmatino - /gosema’zy and ga’z/[c smeared suck[ing pig, volled and slow cooked

ﬂgne[[o Ahosto - Roast 0][ lamb sewed with mint and t/zyme sauce
V) ag[iata a/[a /Quco/a - Black /4ngus scotch fi/[et, seared and sliced on a bed of vocket salad with gravy Juice

Pesce 6/@/ gio’zno ( A ) - Market ﬁes/l fts/l 0][ the c/ay

Contorni. . . 5[6[@5

ﬂnsa/ata %//ista - W[xec[ /eaves anc[ tomato sa/ac!, V00 c[’zessing
Insalata di Rucola - Rocket and peat salad, paumesan and balsamic (J’zessing

Patate al Fono - Baked potatoes

ll/e’zc[u’ze Wiste - W/ixec! seasona/ vegetaé/es am/ potatoes

g[uten ﬁee options available on tequest
:bai’zy ﬁee options available on tequest
Please info/‘zm staﬁ[ oj[ any c{ieta’zy requirements
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	Affettati Misti - Cured meats, giardiniera, olives and cheeses                                         for 1p. 26.00, for 2p. 37.00
	Garlic Bread - Grilled home-made garlic bread             16
	Bruschetta - Grilled home-made bread, fresh tomato, basil, garlic and EVOO                      20
	Rotolini di Melanzane alla Parmigiana - Rolled eggplant filled with fresh ricotta cheese, baked with napoletana sauce and parmesan cheese              23
	Fritto Misto (M) - Salt and pepper calamari and prawns, lemon and mayonnaise               26

