STARTERS & sides

Mini Arancine selection 7.50
A selection of 3 flavour arancine's
bites 2 each, served with garlic mayo
Buffalo e radicchio (V) 9.00
Stir fried red chicory topped

with a buffalo mozzarella ball

Olive Ascolane 7.50
Fried meat stuffed olives,

served with tartare sauce

Patatine Profumate (V) 5.00
Rosemary &garlic fried chips
Mix Salad V) 5.00

Mixed salad leaves, tomatoes, olives,
rocket, carrots, red onions

SOUP OF THE DAY (V) 6.50
Homemade, please ask your server

BOARDS
Tagliere Casaro(V) sgll16 dbl27
Italian Cheeses, sauces and bread
Tagliere Emiliano  sgl 18 dbl 29

Cured meats selection, cheeses,
sauces and bread

STARTERS TO SHARE

Gnocco fritto & dipping sauces (V)
8.00

Soppressa (garlic salami) e gnocco
12.00

Parma Ham e Gnocco Fritto
13.00

Pancetta Coppata e Gnocco Fritto
12.00

Mortadella e Gnocco Fritto
12.00

Half & Half (combine 2 halves from

above) 14.00
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OUR SPECIAL PASTA
Home made fresh egg pasta,
daily made By Stefano

Bigloli di Mamma Paola

Thick egg spaghetti (tipical Venetian
regional pasta) with Stefano's Mom
Paola sauce, made from italian
sausage, green beans, tomato passata
and red wine. Patiently cooked fro at
least 6 hours

16.00

Maccheroncini Alla Carbonara
short pasta, pancetta, eggs, black
pepper, pecorino romano

13.50

Pappardelle PPP W)

Wide tagliatelle with mixed forest

mushrooms and creamy pecorino
15.00

Tagliatelle Tartufate V)
Tagliatelle, mixed forest mushrooms &
truffles sauce

18.00

Gnocchi della Valle V)
Potatoes gnocchi with red chicory,
Gorgonzola cheese and walnuts

17.00

Cappellacci di zucca V)
egg tortelloni filled with pumpkin &
pecorino, in butter, pumpkin & sage

sauce
18.00




OUR SALADS
main size

Anna V) 10.50
Mixed leaves, caramelized onions,
gorgonzola, walnuts

Moo )
Mixed leaves, carrots, red onions,
olives, diced fresh mozzarella,
semidried tomatoes

Marino (P) 11.50
Mixed leaves, carrots, red onions,
olives, fresh tomatoes, tuna chunks

Chicken Parmesan 15.00
Mixed leaves, fresh tomatoes, carrots,
red onions, olives, home made

chicken escalop slices, parmesan
shaves
(add bacon +2£)

Salmon & prawns 16.50
Mixed leaves, fresh tomatoes, carrots,
red onions, olives, smoked salmon,
Prawns & pink sauce

La Greca 14.50
Mixed leaves, fresh tomatoes, fresh
tomatoes, carrots, red onions, olives
greek feta cheese, oregano

MENU MAY CHANGE DUE TO
SEASONALITY AND AVAILABILITY
OF OUR PRODUCTS
For any allergen enquiries
ask to your server before to order.

A discretionary 10% service charge
will be added to the bill.

9.50 Napoli

LE PIZZE 12 inches, thin crust

Stria Rossa 8.00

Tomato sauce, e.v.o. Oil, galic, oregano

Margherita 9.50
Tomato, mozzarella
Diavola 12.00
Tomato, mozzarella, spicy pepperoni

12.00
Tomato, mozzarella, anchovies, capers
Prosciutto e funghi 12.00

Tomato, mozzarella, ham, forest mushrooms

Capricciosa 13.00

Tomato, mozz, olives, ham, forest mushrooms

Tonno e cipolla 13.00
Tomato, mozzarella, tuna, onions

Emiliana pizza 15.00
Tomato,mozz, parma ham,rocket,parmesan shaves
Anna pizza 14.00
Tomato, mozzarella, gorgonzola, pancetta
Ortolana 13.00

Tomato, mozz, aubergines, courgettes, peppers
Montanara 15.00

Tomato, mozz, forest mushrooms, Pecorino
Cenerentola (Cinderella) 15.00
Mozzarella, smocked scamorza, pumpkin, speck

Frutti di Porco 16.00

Tomato, mozzarella, ham, sausage, pancetta,
garlic salami

I CANOTTI
(stretched pizza dough)

All'aglio 6.50
Garlic butter (dairy free)
Aglio e Formaggio 7.00
Garlic butter (dairy free) & cheese
Marinaro 7.00
Tomato sauce, oregano, garlic
Margherita 7.50
Tomato sauce, mozzarella
Vulcano 8.00

Tomato, mozzarella, pepperoni, peppers

EXTRAS
Vegan mozzarella 1.50
Buffalo mozzarella & cured meats 3.00
Any other toppings 2.50




