GIARTER BT & BRAD" G -

MACCHERONI PORCINI MUSHROOMS & TRUFFLE ™ 17

EEHEE%FFTRTTEH]D ) PROSCIUTTO SAN DANIELE 8 FRED VARNATED OLNES ’ PACCHERI PICCANTI ws SPICY "NDJUA SAUSAGE, BROCCOLI, TOMATO b
WITH WITH
FOCACCIA AL ROSMARIND wirs ouve or & sacsmc™ ror 21 6 ' '
CALAMARI FRITTI FRIED SQUID, COURGETTES 0 el BREAD TOMHTD SALCE. SARLE 1 2 6 PACCHER! MELANZANA i at AUBERGNE suce PESTO, ROASTED cir TOMATOES & BURATA 15
GRILLED OCTOPUS . M LEAF SALAD, PEPPERS, RADISHES w A LEMON & OLIVE OIL DRESSNG 9 ' Ok 2 SPAGHETTI CARBONARA wr PANCETTA, CREAM, EGG, PARMESAN b
HOMEMADE BREAD wims ouve o & sausamc ™ o 1) l
INSALATA TRICOLORE AVOCADO, HERITAGE TOMATOFS, MOZZARELLA wrv A BASIL DRESSNG 9 FETIUCCINE POLLO wirh CHICKEN, CHERRY TOMATOES, PESTO, CREAM SAUCE b
BRUSCHETTA M TOMATO BASL, PARMA HAM & BURRATA, BUFALA & PESTQ g ONOCCOFRITIO o 1) | GNOCCH! Wi PESTO, CRUNCHY CALAMARI & CHERRY TOMATOES b
BURRATA wir CHERRY TOMATOES, PESTD SeRieD o & sut o vong—toe soukoougggey 1 1IN ARANCIDwi MUSKROOM, TRUFFLE 9 RISOITO PORCINI kaze s PORCIN MUSHRODMS 5
CARPACCIO DI MANZO RAUW BEEF SLICES, PARMESAN, MUSHROOMS, ROCKET, LEMON DRESSNG 9 EHEE[L]' glhiUFTRTIEUDBé\RLEL;DEESEBEASBEY EEEFAATLUASP:\[;JZEZEARELLA b SPAGHETTI BOLOGNESE. wi TRADITIONAL BEEF RAGU b
MELANZANE PARMIGIANA AUBERGINES, TOMATO. MOZZARELLA. PARMESAN CHEESE 9 N 8 LINGUNE wirh VONGOLE. CHERRY TOMATO & CHILLI w WHITE wine SAUCE 9
LINGUNE BROCCOLI & PANCETTA WITH CHILLIES, GARLIC, OLIVE OlL m
- ARGHERTA — TOHATO, MOZZARELLA. BASL | PENNETTE SALMONE wit CREAM & COURGETTES 1y
& BUFALA — TOMATO, BUFALA MOZZARELLA. BASIL © B LIVING ITALIAN LINGUINE GAMBERONI with KING PRAWNS, CHERRY TOMATOES, spiact, TOUCH or TOMATO sace 19
= DINVOLA — TOMATO, MOZZARELLA, SPICY 'NDUJA SAUSAGE, SALAM, PEPPERS b BAR ||| LINGUNE FRUTTT o MARE. wirs SEAFOOD, WHITE WINE & & TOUCH oF TOMATO siuce 9
®  VEGETARIANA — TOMATO, MOZZARELLA, PEPPERS, SPINACH, ARTICHOKES, MUSHROOMS 1y - TORTELLONI wh RICOTTA & SPINACH,  AURORA SAUCE” '3
QUATTRO STAGION! — TOMATO, MOZZARELLA, HAM, SPICY SALAM, MUSHROOMS, CLIVES 5 RUSTIC FOOD & PIZzA LASAGNE AL FORNO wirh BEEF RAGU & BECHAMEL SAUCE 5
MORTADELLA — wrt, MORTADELLA, BURRATA, PISTACHO PESTO YELLOW DATTERINO TOMATOES 16 e Bt e ALY SOk e e Eacr £
POLLO — TOMATO, MOZZARELLA, CHICKEN, RED ONIONS, PEPPERS, CHLL I W N’ﬁ o
BOSCAIOLA E TARTUFD — MOZZARELLA, ITALIAN SAUSAGE, PORCINI & TRUFFLE i ,
' ' POLLO CREMA E FUNGH with VEGETABLES, SAUTE POTATOES i
CALZONE LUCA — FOLDED PIZZA, MOZZARELLA, PORCINI MUSHROOMS, HAM b )
POLLO aLa MLANESE  wri VEGETABLES, SAUTE POTATOES ck SPAGHETTI NAPOL i
FLSA — TOMATO, MOZZARELLA, PARMA HAM, ROCKET, PARMESAN I '
SURRATA~ TOMATE, BLRRATA. ROCKET, CHERRY TOMATOES & BASL SALSA™ ‘ GRILLED CHICKEN BREAST, s MIYED SALAD, AVOCADO, YOGURT, POMEGRANTE & MNT DRESSNG 17

BISTECCA oue SAPOR! — SIRLOIN STEAK 2205, PEPPERCORN SAUCE, VEGETABLES, SAUTE POTATOES 27

EXTRA TOPPINGS 50° T0 3 GLUTEN FREE ~-WE ALWAYS STOCK GLUTEN FREE PIZZA £2

TAGLIATA 0iMANZO — SRLOIN STEAK 2206, ROCKET, SHAVED PARMESAN, BALSAMIC 26
DIAVOLA BABY CHICKEN, fried broccoli tempura, roast potatoes, 18
'/?5' /l//@’ﬁ @@,4/?@5 ¢ — COTOLETIA o VITELLO ALt VEAL MLANESE wirh VEGETABLES, SAUTE POTATOES ok SPAGHETTINAPOLL 20
ITALIAN ANTIPASTO SELECTION OF [TALIAN CURED MEATS. WITH BUFFALA & PARMESAN 20 34 GAMBERONI — 5 or 8 PAN FRIED KING PRAWNS, cHiu, carUc, WHITE WINE, SPINACH, CHERRY TOMATO /2
FRITTO—CALAMARI RINGS, PRAWNS, SES BASS, ZUCCHINI CHIPS 27 3% SALMONE ALLA GRIGLIA, wrrt Mwen VEGETABLES, cHiLl & GARLIC™ & BASMATI RICE tatow 5 minstes conkingtine) 20
REMO MISTO — SUPPLI, BURRATA, PARMESAN ZUCCHINE CHIPS, CALAMARI, PARMA HAM 22 %6 CACCIUCCO aLLa LIVORNESE, fish stew with catch of the day, served with bread o s mies coong el 18/24
PY PY [ ] 7" [ ]
5/%4 05 TOMATO wir RED ONIONS 5ld€5 15 SPINACIV 45 P
GRILLED CHICKEN CAESAR SALAD with BABY GEM , PARMESAN, CROUTONS, ANCHOVIES & DRESSING 18 ROCKET, PARMESAN. BALSAMC 15 PARMESAN ZUCCHINI CHIPS [V]5
SMOKED SALMON SALAD with AVOCADO. PRAWNS. MARIE ROSE DRESSING. MIXED LEAVES, PLUM TOMATOES 17 MIXED LEAF SALAD, TOMATOES, CUCUMBER, BALSAMIC, £x VIRGIN OLIVE OL EHIPS’[‘”
TENDER stem BROCCOLI, chiul & GARLICY 45 SAUTE POTATOES @
FOOD ALLERGIES AND INTOLERANCES
e O S S A T A R T e e

PRICES ARE INCLUSIVE OF VAT.& AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL



‘Ke WING™

MERLOT , ANTICHELLO , VENETO -« 2021 « 1002 Merlot

NERO D"AVOLA SICILIA poc ORGANIC LA MURA 2021 « 1002 Nero d'Avole

MONTEPULCIANO D°ABRUZZO “ RIPAROSSO “ , ILLUMINATI « 2020 « /0% montepulciono

PRIMITIVO ACANTO SALENTO PUGLIA 167 CANTINE IONIS « 2020 « 100 Frimitivo ORsANE
VALPOLICELLA CLASSICO SUPERIORE p.0.c, ZENATO « 2019 « Corvina « Rondinella * Corvinone
CANNONAU CHERCHI p.0.c COSTERA ARGIOLAS « 2019 « 102 Cannonau

BARBERA D°ALBA 0.0.C SOVRANA BENI DI BATASIOLO « 2020 + 1002 Barbera

MALBEC RESERVADO MAIPU MENDQZA « 2020 « /0% Matbech

CHIANTI CLASSICO IL MOLINO DI GRACE , TUSCANY 2019 2019 < Sangiovese oRGANC

PINOT NERO , CANTINA BOLZANO , ALTO ADIGE « 2021 « 1902 pinot nero

VALPOLICELLA SUPERIORE RIPASSO D0, ZENATO < 2018 < Lorvina + Rondinella + Osletta

CHATEAU DU RETOUT HAUT MEDOC Acc CRU BOURGEOIS « zom -

BAROLO SINGLE VINEYARD “ LA CORDA DELLA BRICCOLINA “ , BATASIOLO « 2011 « 102 Nebbiolo
CHATEAU PAVILLON ROCHER - HEV CONVERSION SAINT—EMILION GRAND CRU AQC - 2013 «

CHATEAU PAVILLON BEAUREGARD LALANDE DE POMEROL AOC— AB CERTIFIED ORGANIC - 2016 -
BRUNELLO DI MONTALCINO TENUTA SANT'ANTIMO DOCG - 2017 « 100 Sangiovese 6rosso

AMARONE CLASSICO VALPOLICELLA D.0.C.G ZENATO 2017 « Lorvian * Rondinella « Oseleta  Lroatina
TURRIGA 16T ISOLA DEI NURAGHI, ARGIOLAS « 2015 « Zannonau « Matvasia Nera * Larignano *Bovale Sardo
TIGNANELLO MARCHESI ANTINORI TOSCANA = 2018 < Sangiovese «Cabernet Sauvignon * Cabernet Franc

CARAFE
£18.60

"WATEK *

PANNA - 3.5
PANNA - 175
SAN PELLEGRIND 3.5

AN BeERs & CrAFT

MORETIT (RAFT) 15 65

PERONI rosso #30M 55
PERONI ALcoHoL FRee 250N 5
BALADIN Rocx & RoLL 70 19.45
PERONI #30M. GLuTen FREE 5.15
BULMERS cioeg 001 b

BomE
£24

£21
£29
£31
£35
£40
£39
£17
£13
£l6
£57
£62
£69
£11
£92
£99
£100
£116
£199

SAN PELLEGRIND ™t 4.75

THAGNUM

£78 (201)

£160 (2013)

"WHITE WM

TREBBIANO or ABBRUZZ0 D.0P « 2021 « 100 Trebbiano

VERDICCHIO CLASSICO , GAROFOLI, MARCHE - 2021 « /90 Verdicchio
GRATIA PLENA PUGLIA BIANCO CANTINE ION « 2021 « Malvasio / Chardonnay
SAUVIGNON DOC GRAVE PIGHINI, FRIULI « 2021+ 1002 Sauvigno

PINOT GRIGIO , GRAVE , PIGHIN = 2021 « 00 Pinto Grigio
VERMENTINO GALLURA , MANCINI , SARDEGNA « 2071 « /0% Vermentino
CHARDONNAY SINGLE VINEYARD “ MORINO “ BATASIOLO 2020+ 2020 « /5% chardonnay

GAVI DI GAVI “ GRANEE"™ BATASIOLO 2021 « 100% Lortese
LA LUGANA MASSONI p.o.c, SANTA CRISTINA « 2021 « 100 Trebbbiono 0 Lugana

SANCERRE AOC RESERVE SPECIALE PASCAL THOMAS « 2016 « Sauvignon Blanc
CHABLIS noc JEAN—PIERRE & ALEXANDRE ELLEVIN « 2021 « chardonnay
POUILLY—FUISSE Ao CLIMAT EN SERVY DENIS BOUCHACOURT 2017+ Chardonnay

M CARAFE
£650 £18.60

£19 £12
£85  £N
£695  £25
£945  £765

"TARRING CHAMIAGNE *

PROSECCO TREVISO BALBINOT 8RuT DOC &lera doc 100%
PAUL LANGIER BRUT CHAMPAGNE - Pinat Nero  Pinot Meunier
MOET & CHANDON BRUT CHAMPAGNE « Pinot Nero « Pinot Meunier * Chardonnay

./?@ﬁg °

PINOT GRIGIO BLUSH ANTICHELLD - 2021 = 1002 Pinot Grigio
ORGANIC ROSE e PROVENCE CHATEAU LA VIVONNE AoC- 2020 -

CARAFE

£219

’ (7(/[6'5/ * Ly

ORANGE
CRANBERRY
TOMATO
PEACH
PINEAPPLE
APPLE

"GOFT URINKG * wss

DIET COKE FANTA GINGER BEER

COKE ZERO  T7UP GINGER ALE

COKE RED BULL
APPLETISER

PRICES ARE INCLUSIVE OF VAT.& AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL

BOTLE— MAGNUM

£24
£29
£31
£33
£35
£35
£38
£15
£18
£54
£59
£9

£78 (2019)




