
S TA RT E R S

s h a r i n g  p l at T e r s

Tomato and Basil Soup  Buffalo mozzarella, flavoured butter, homemade focaccia.  £7 

Limoncello Cured Salmon  Beetroot gel, horseradish mousse, balsamic caviar, toasted seeds  £8

Smoked Chicken Bruschetta  Garlic crostini, smoked chicken breast, tallagio blue cheese,  
cranberry gel, balsamic glaze.  £8 

Coffee Cured Venison Carpaccio  Dates gel, pickled red onion, capers, blackberry.  £9

Goats Cheese Risotto Roasted Beetroot  Candied cashew nuts, pickled shallots, fig balsamico.  £8 

Crispy Calamari  Garlic and pepper seasoning, white truffle mayo, lime powder  £7

Garlic and Oregano Pizza Bread  Small pizza base with mozzarella and basil olive oil.  £7

Antipasti Platter  Cured Italian meats, olives, balsamic oils, focaccia,  
pesto bocconcini, grilled artichokes.  £15

Di Natale Platter  Honey pigs in blankets, turkey arrancini, turkey gravy,  
polenta and parmesan chips with pesto rosso.  £16



M A I N S

G R I L L S

Duck breast  Roasted parsnip purée, sweet potato, honey glazed carrots,  
roasted parsnips, crispy sweet potato.  £19

Traditional Turkey Roast  Served with roasted potatoes, carrots, mange tout,  
parsnips, pigs in blanket, sage cranberry stuffing, turkey gravy.  £15

Chicken Breast  Cauliflower purée, wild mushrooms, gnocchi, beetroot, crispy parsnips.  £17

Pan Fried Seabass  Lemon and spinach risotto, caper berries, grilled artichokes, carrots.  £18

Sicilian Fish Stew  Prawns, mussels, salmon and octopus cooked in rich tomato sauce,  
crispy capers, basil oil, focaccia.  £19

Roasted Butternut Squash (v)  Grilled artichokes, balsamic baby onions, mushrooms,  
toasted sweetcorn, pesto rosso sauce, crispy parsnips.  £16 

8oz Fillet Steak  Tuscan seasoning, shiitake mushrooms, sundried tomatoes,  
balsamic rocket, parmesan fries, sauce.  £31

10oz Rump Steak  Tuscan seasoning, shiitake mushrooms, sundried tomatoes,  
balsamic rocket, parmesan fries, sauce.  £28

Beef Burger  Rocket, sundried tomatoes, pancetta, smoked mozzarella,  
basil and garlic mayonnaise, parmesan fries.  £17



PA S TA

P I Z Z A

Linguine al Ragú Bolognese  Sundried tomatoes, grana padano.  £13

Penne al Pollo  Smoked pancetta, chicken, red onion, lemon pepper sauce.  £16

Beef Lasagne  Classic beef ragu with béchamel sauce, grana padano cheese, thyme.  £16

Linguine Carbonara  Shallots, smoked pancetta, creamy egg sauce, grana padano cheese, cherry tomatoes.  £13

Spaghetti al Scoglio  King prawns, mussels meat, clams, lime and spinach sauce, chilli oil. £16

Penne con spinaci (v)  Spinach, sweetcorn, red onion, artichoke, lime and spinach sauce.  £14

Risotto alla Zucca (v)  Butternut squash, sundried tomatoes, crispy parsnips, chilli oil.  £15

Risotto all Pollo Affumicato  Smoked chicken, pancetta, sweetcorn, pesto rosso.  £15

Margherita (v)  Tomato sauce, buffalo mozzarella, tomatoes, basil.  £11

Di Natele  White sauce, shredded turkey breast, mozzarella, pepperoni, mushrooms, caramalised red onion.  £13

Capricciosa  Tomato sauce, mozzarella, salami, mushrooms, sundried tomatoes, artichokes.  £12

Piccante  Tomato sauce, mozzarella, nduja, pepperoni, olives, red onion, chilli.  £14

Con Spinaci (v)  Tomato sauce, mozzarella, spinach, sundried tomatoes, caramalised red onion,  
buffalo mozzarella,  £12

Frutti di Mare  Tomato sauce, mozzarella, prawns, clams, mussels, sundried tomatoes  £14

Quattro Carni  Tomato sauce, mozzarella, pancetta, salami, smoked chicken, pepperoni, truffle oil.  £14

Vegetariana (v)  Tomato sauce, mozzarella, sunblushed tomatoes,  sweetcorn, olives, red onion, chestnuts. £11

Prosciutto Crudo  White sauce, mozzarella, prosciutto, cherry tomatoes, rocket, pecorino cheese. £12



S AU C E S

S I D E S

Tellagio Blue Cheese

Lemon and Pepper

Green Peppercorn

Bearnaise

Pesto Rosso

Lime and Spinach

£2.50 each

Honey Glazed Carrots

Buttered Spinach

Seasonal Vegetables with Basil Pesto

New Potatoes with Pancetta

Parmesan Skin on Fries

Side Salad with Dolcelate Dressing

£4 each


