CICHETTI

GREEN OLIVES 5.85
BREAD & FOCACCIA 7.50
BASKET

Extra Virgin Olive Oil, Balsamic Vinegar

ANTIPASTI

BUFFALO MOZZARELLA 12.95

Grilled Aubergine, Roasted Peppers, Sun-Dry
Tomatoes, Genovese Pesto

ARANCINE 11.95

Mozzarella Filling, Arrabbiata Sauce

ARROSTICINI ABRUZZESI 11.95

Prime Beef and Pork Collar Skewers with Spicy Aioli

MUSHROOMS TRIFOLATI 13.95

Oyster, Shitake & Chestnut Mushrooms, Sautéed with
Garlic & Parsley, Hard Boiled Egg, Pancetta, Truffle Qil

BEEF CARPACCIO 16.95

Beef Fillet, thinly sliced, Lemon and Truffle Dressing,
Parmesan Shavings, Rocket, Crispy Jerusalem
Artichokes

PASTA L RISOTTO

FETTUCCINE, POLLO E 17.95
FUNGHI

Chicken, Mushrooms and Truffle Cream

FETTUCCINE AL RAGU 17.95

Bolognese Style Beef Ragl

PENNE AL CINGHIALE 18.95

Wild Boar and Porcini Ragu

PENNE, FUNGHI E 17.95
PANCETTA

Trio of Mushrooms, Onion, Pancetta, Chili & Tomatoes
SPAGHETTI ALLA 16.95
VONGOLE

Classic Pasta with Clams, Garlic, Chili & White Wine
CRAB TROFIE 18.95

White Crab Meat, Garlic, Chili, Ginger & Tomato Sauce
SPAGHETTI ALLA 18.95
CARBONARA

Guanciale, Egg and Pecorino Cheese

ZUCCHINI FRITTI 8.50
Garlic Mayonaise
CLASSIC BRUSCHETTA 7.80

Sourdough with Cherry Tomatoes, Oregano, Basil,
Garlic & Extra Virgin Olive Oil

CALAMARI E ZUCCHINI 12.95

FRITTI

Crispy Fried Squid & Zucchini, Lemon Wedge, Dressed
Leaves Salad, Home-made Tartare Sauce

FISH ANTIPASTO 17.95

With Prawns, Cuttlefish, Octopus, Smoked Salmon, Cod
Fritters, Marinated Anchovies, Apple & Celeriac
Coleslaw

TIGER PRAWNS 16.95

Pan-Fried Peeled Prawns with Chili, Garlic, Parsley &
White Wine, with Black Venus Risotto and Basil Pesto

SCALLOPS ALLA GRIGLIA  17.95

Asparagus, Nduja Sauce, Grilled Spicy Salami, Grilled
Pecorino Cheese

RIGATONI CACIO, PEPEE 17.95
TARTUFO

Creamy Truffle and Pecorino Cheese, with Butter &
Cracked Black Peppe

SCOGLIO 23.95
Black Fettuccine with Scallops, King Prawns, Calamari,
Garlic, Basil, Chili & Cherry Tomatoes

PASTA AL FORNO 21.95

Baked rigatoni with meat polpette, boiled egg,
béchamel sauce, caciocavallo cheese and spicy
calabrese salamis

RISOTTO Al FRUTTI DI 23.95
MARE

Seafood Risotto with Chili, Parsley & Tomatoes
RISOTTO, ZUCCA E 19.95
PORCINI

Pumpkin Risotto with Porcini Mushrooms, Chestnuts,
Mascarpone, Crispy Sage, Flaked Almonds

RISOTTO ALLA
CALABRESE 19.95

Nduja, Spicy Sausages, Creamy Stracciatella Cheese

Gluten Free pasta available for 3 extra



SECONDI

SEA BASS FILLET 28.95

Cherry Tomatoes, Basil & Garlic, served with
Garlic Swiss Chard

MONKFISH 36.95

Baked with Potatoes, Onions, Fontina Cheese,
Pancetta and Tenderstem Broccoli

TAGLIATA 36.95

Dry-Aged Sirloin Steak, Pink Seared, Rested and
Sliced, then Coated with Lemon, Garlic &
Rosemary Butter, on a bed of Rocket, Trio of
Mushrooms, Parmesan Shavings

FEGATO ALLA VENEZIANA 28.95

Pan-Fried Calves Liver Dusted in Semolina,
Onion, Sage & White Wine Sauce, Parmesan
Potato Mash, Garlic Spinach

PIZIA

MARGHARITA 13.95

Fior di latte Mozzarella, Tomato Sauce, Basil Oil

GARDEN HARVEST 18.80

Fior di latte Mozzarella, Tomato Sauce, Grilled
Zucchini and Aubergine, Sun-Dry Tomatoes,
Topped with Whole Buffalo Mozzarella, Basil
Pesto

HOLIDAY IN CALABRIA 19.95

Fior di latte Mozzarella, Tomato Sauce, Sun-Dry
Tomatoes, Red Onions, Nduja, Spicy Calabrese
Salami, Topped with Stracciatella Cheese

BIANCA 21.95

Taleggio, Fior di latte, Truffle Pesto, Sautéed
Potatoes with Onions, Topped with Speck
(Mountain Ham), and Whole Buffalo Mozzarella

GAMBERONI 21.95

Fior di latte Mozzarella, Cherry Tomatoes, Tiger
Prawns, Grilled Zucchini, Fresh Garlic, Chilli and
Parsley

ROMAGNA BELLA 18.80

Margherita Pizza Topped with Parma Ham,
Rocket, Parmesan Shavings, Aged Balsamic, EVO
Oil

TUSCAN CACCIUCCO STEW 43.95

Classic Casserole with Monkfish, Clams, Sea Bass,
Scallops, Prawns & Tomatoes, Garlic Fresella

POLLO, TARTUFO E FUNGHI 26.95

Chicken Breast, Mushrooms & Truffle Sauce,
Tenderstem Broccoli

PORCHETTA AL FORNO 26.95

Roasted Spicy Pork Belly, Braised Cabbage &
Cannellini Beans

VITELLO ALLA MODERNESE 27.95

Breaded Veal Escalope, Topped with Tomato
Sauce, Fior di latte Mozzarella and Parma Ham,
Served with Salad Leaves

LONTORNI

Chunky Chips 4.95

Sautéed Potatoes with Onions 4.95
Parmesan Potato Mash 4.95

Chunky Chips w/ truffle and parmesan 6.95
Tenderstem Broccoli with Chilli & Garlic 5.95
Garlic Spinach 5.95

Tomato, Rocket & Parmesan Salad 7.95

Please let us know of any ALLERGIES before your

order. Whilst we have kitchen protocol in place to

address the risk of cross-contaminations of
allergens, the kitchen is a busy environment, so
we cannot guarantee their total absence in our
dishes. SERVICE CHARGE NOT INCLUDED
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