MENU / PRICE LIST

Red cherry tomatoes, basil leaves garlic, and Evo oil

18.30
Bresaola, Mortadella, Crudo, Olives, Bread

Gamberoni

6.85
Premium King prawns avocado and cocktail sauce

Pistacchiosa

Homemade Pistacchio and Mascarpone cream with
Mortadella from Modena

Cheese bread

Garlic bread

Homemade bread,

parmesan cheese, black

Olive ascolana

Green olives stuffed with herbs and breadcrumbs, coated
in panko and deep fried

Mozzarelline




5.90

Deep fried mozzarella balls
Arancini Sicilian|

fried rice balls stuffed with beef ragu and

mozzarella

Our Fish

Daily delivered fresh seafood at 6am prepared
and ready for service at lunch.
Polpo Tartufato

14.50

Mediterranean Octopus served on a bed of black truffled

Calamari Fritti

Sashimi cut of fresh yellow fin tuna, with cappers, onion,
black olives, smoked paprika and evo oil served with

avocado and lime zest.

Fritto Porto Fino (for 2 people

Spigola Al Cartoccio

19.95



Pan Fried wild seabass fillet wrapped in foil and gently
cooked in the oven with mussels and squid in butter and

Maldon oysters from easﬂ coast, served on crushed ice
with lemon, tabasco, and shallot vinegar

Add a footnote if this applies to your business|

MENU / PRICE LIST

Linguine di mare

16.45
Ravioli al Tartufo

Taqgliatelle Bolognese
14.99



Slow cooked beef ragu as "Nonna" used to make with a

wine, and butter sauce

Parmigiana

Classic baked aubergine in\ tomato sauce Mith mozzarella,
basil and parmesan cheese served with two crispy slices of
roasted bread - Allergens: Milk

Penne all'Arrabbiata

12.95

Spicy cherry tomato sauce with smoked garlic

Risotto Zucca

Carbonara

16.00
Eggs, bacon, pecorino cheese, cream

Our Salads

Caprese Salad



7.95
Classic tomato and mozzarella tossed with basil pesto

Chicken Salad

Italian Cesar dressing with Roman lettuce, Bacon,

croutons, and Panko Breadcrumbs deep Fried Chicken
Breast

Burrata Salad




Spiedino di Pollo

Skewer of chicken breast with onions and

Medagqglioni di Filetto

Fresh burrata DOP served with Parma ham and black

Fillet steak with garlic butter and
chips

| 24.80

Our Sides *

Truffel chips

Chips with black truffle cream and parmesan cheese

Broccoletti all'aglio e peperonicini

4.95
Tenderstem broccoli with butter, garlic, and cream

Roasted potatoes

7.90
Baby potatoes with Maldon salt and rosema



|

Zucchini Fritte

5.50
Deep fried Hand Cut Courgettes
|

Desserts

Made daily by our incredible
Tiramisu

Torta Al Pistacchio

Elegant, moist delicious Pistachio mousse with a crushed

pistachio nuts topping
Mousse al Cioccolato

and crunchy pine nuts

Gelato e sorbetto
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