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V  THIS PRODUCT DOES NOT CONTAIN ANYTHING ORIGINATING FROM MEAT, FISH OR FOWL. IF YOU HAVE A FOOD ALLERGY OR
ARE SENSITIVE TO CERTAIN INGREDIENTS, PLEASE ASK YOUR WAITER FOR HELP WHEN CHOOSING YOUR MEAL.

ALL MAJOR CREDIT CARDS ARE ACCEPTED. PRICES ARE INCLUSIVE OF VAT. 
GRATUITY ARE ENTIRELY AT YOUR CUSTOMERS’ DISCRETION  (10% IS CUSTOMARY IN ENGLAND) 

A 10% SUGGESTED GRATUITY WILL BE ADDED TO YOUR BILL FOR PARTY OF 6 OR MORE

ANTIPASTI
PROSCIUTTO DI PARMA CON	 £ 10.55 
CRESCENTINA E FORMAGGIO CREMOSO 
Parma ham with deep fried focaccia and soft cheese

 
MOZZARELLA DI BUFALA	 £ 10.10 
CON POMODORINI DI PACHINO E AVOCADO 
Buffalo mozzarella, cherry tomatoes and avocado V

  
INSALATA DI POLPO	 £ 9.25 
Octopus and potato salad
For every dish sold we’re giving 50p on your behalf to support the 
variety club and hospitality action

 

ANTIPASTO DELLA CASA	 £ 11.10 
Parma ham, salami, mozzarella, 
artichoke hearts and grilled vegetables

 
AVOCADO E GAMBERETTI	 £ 8.75  
Avocado and prawns

 
FUNGHI GRIGLIATI AL GORGONZOLA	 £ 7.65 
Grilled mushrooms with Italian blue cheese V

 
CALAMARI FRITTI	 £ 9.00 
Fried calamari with tartare sauce

FUNGHI GRIGLIATI AL GORGONZOLA	 £ 7.75 
Grilled mushrooms with Italian blue cheese V

INSALATA DI POLPO	 £ 10.55 
Octopus and potato salad
For every dish sold we’re giving 50p on your behalf 
to support the variety club and hospitality action

ZUPPA
ZUPPA DI VERDURA	 £ 5.65 
Freshly made vegetable soup V

STUZZICHINI
CESTINO DI PANE CON OLIVE E OLIO D’OLIVA	 £ 2.10 
Basket of bread, olives and Tuscan extra virgin 
Olive oil (per person) V

 
BARCHETTA SAPORITA ALL’AGLIO	 £ 3.10 
Garlic bread V 

 
BRUSCHETTA AL POMODORO	 £4.75 
with tomatoes, garlic, basil and olive oil V

BRUSCHETTA AL POMODORO	 £ 5.15 
with tomatoes, garlic, basil and olive oil V 

PIZZE
MARGHERITA	 £7.20 
Tomato, mozzarella cheese and basil V 

 
NAPOLI	 £8.50 
Tomato, buffalo mozzarella cheese, anchovies and capers

 
QUATTRO STAGIONI	 £9.65 
Tomato, mozzarella cheese, olives, 
mushrooms, artichokes and ham

 
PROSCIUTTO E FUNGHI	 £9.55 
Tomato, mozzarella cheese, ham and mushrooms 

 
VEGETARIANA	 £9.55  
Tomato, mozzarella cheese, aubergines, 
courgettes and sweet peppers V

 
PULCINELLA	 £8.50 
Tomato, mozzarella cheese, 
Tuscan sausage and frankfurter                                   

 
MARINARA	 £13.15  
Tomato, garlic and sea food                                                                                         

 
BRESAOLA	 £10.55 
Tomato, mozzarella cheese, cured 
beef, rocket and parmesan cheese                    

 
CRUDO E BURRATA	 £11. 
Tomato, mozzarella cheese, Parma ham, 
creamy mozzarella cheese and basil 

 
PICCANTE	 £9.85
Tomato, mozzarella cheese and spicy salami                                                              

 
VESUVIO	 £10.85 
Calzone with mozzarella cheese, mushrooms and ham                                              

 
FOCACCIA CAPRESE	 £11.10 
Fresh tomato, rosemary, 
buffalo mozzarella cheese and basil V

QUATTRO STAGIONI	 £10.80 
Tomato, mozzarella cheese, olives, mushrooms,
artichokes and ham

VEGETARIANA	 £10.55 
Tomato, mozzarella cheese, aubergines, courgettes and 
sweet peppers V

CRUDO E BURRATA	 £12.85 
Tomato, mozzarella cheese, Parma ham, 
creamy mozzarella cheese and basil 

VERDURE
VERDURE ALLA GRIGLIA E TOMINO	 £ 11.10
Grilled aubergines, courgettes, 
mushrooms and sweet peppers marinated 
in olive oil with tomino cheese V

MELANZANE ALLA PARMIGIANA	 £ 9
Aubergines interlaced with fresh tomatoes, 
herbs and basil with mozzarella V

INSALATE
CATERINA DE MEDICI	 £ 5.95 
Radicchio rosso, pecorino 
cheese, anchovies and capers 
with balsamic’ vinaigrette V

RUCOLA E PARMIGIANO	 £ 5.40 
Rocket salad with Parmesan 
shavings and olive oil V

INSALATA VERDE O MISTA	 £ 4.40 
Green leaf salad or mixed leaf salad V

INSALATA DI POMODORO E BASILICO	 £ 4.65
Tomatoes, red onions and basil V

CAESAR SALAD	 £ 6.25
With anchovies, croutons and Parmesan
cheese. 
With grilled chicken breast 	 £ 11.75

FORMAGGI E SALUMI
FORMAGGI TOSCANI	 £ 7.70 /  £ 13.20 
ASSORTITI 
A selection of Tuscan cheeses served with fresh 
fruit, honey and bread: Caciotta, Pecorino d’Isola, 
Pecorino Perla Nera, Pecorino Fogliano, Pecorino 
Toscano da Taglio, Pecorino di Fossa (aged in a 
well for 1 year), Parmigiano
Reggiano (aged 24 months) V

AFFETTATI TOSCANI	 £ 8.25 /  £ 14.90
Tuscan selection of cured meats served with 
focaccia: Lardo di Colonnata (lard), Guanciale 
(cured pig’s jowl), Finocchiona (coarse-grained 
salami flavoured with pepper, garlic and Wild 
fennel), Prosciutto Toscano (Tuscan ham), Salame 
Toscano (Tuscan salami), Salame di cinghiale (wild 
boar salami)

PESCE
FILETTO DI MERLUZZO ALLA LIVORNESE	 £ 17.35 
Fillet of cod sautéed in tomato sauce 
with oregano and capers

 
FILETTO DI ORATA ALL’ISOLANA	 £ 18.25 
Fillet of sea bream cooked in a parchment 
paper bag with potatoes, onions and cherry tomatoes

  
FILLETTO DI BRANZINO ALLA GRIGLIA	 £ 21.10 
Grilled fillet of sea bass on a bed of grilled vegetables

 
CATALANA DI CROSTACEI	 £ 22.15
King prawns and scampi on a bed 
of pinzimonio with balsamic sauce

CARNE
SCALOPPA ALLA MILANESE	 £ 14.95  
Breaded veal escalope 
served with spaghetti Napoli 

 
PICCATINA SLCILIANA	 £ 15.75 
Veal slices, gently fried, simmered 
in fresh orange juice, sultanas, almonds 
and a dash of MarsaLa wine 

 
FILETTO DI MANZO	 £ 22.15 
Scottish fillet steak (8oz) grilled or 
with green pepper sauce 

 
TAGLIATA ALL’ACETO BALSAMICO	 £   
Grilled Sirloin steak with balsamic vinegar 
served with grilled vegetables 

 
SCOTTADITO D’AGNELLO	 £ 19.95  
Grilled Lamb cutlets served 
with grilled vegetables

 
PETTO DI POLLO ALLA VALDOSTANA	 £ 14.95 
Breast of chicken with fontina cheese 
and mushrooms

FEGATO DI VITELLO	 £ 15.70 
Calf’s liver sautéed in butter and sage 
or with onions and white wine (Veneziana)

FILETTO DI ORATA ALL’ISOLANA	 £ 20.10 
Fillet of sea bream cooked in a parchment 
paper bag with potatoes, onions and cherry tomatoes

SCALOPPA ALLA MILANESE	 £ 16.50  
Breaded veal escalope 
served with spaghetti Napoli

TAGLIATA ALL’ACETO BALSAMICO	 £ 20.35 
Grilled Sirloin steak with balsamic vinegar 
served with grilled vegetables 

SCOTTADITO D’AGNELLO	 £ 22.15  
Grilled Lamb cutlets served 
with grilled vegetables

PASTE E RISOTTI 
LASAGNE PASTICCIATE	 £ 11.10 
Meat lasagna topped with béchamel and Parmesan

FETTUCCINE DELLA ZIA	 £ 10.80 
Tossed in cream 
of tartufo and radicchio trevigiano V

RAVIOLI AL GORGONZOLA,	 £ 11.10 
SPECK E RUCOLA 
Spinach and ricotta ravioli 
with gorgonzola, speck and rocket

PENNETTE AMATRICIANA	 £ 9.25  
With tomato, bacon, onions and chilli
For every dish sold we’re giving £1 on your behalf 
to support the variety club and hospitality action

STRACCETTI ALLA PAPA SISTO	 £ 9.50 
Fresh pasta with tomato, tuscan sausage, 
onions, chilli and tomato 

SPAGHETTI POMODORO E BASILICO	 £ 8.75 
With tomato and basil V

SPAGHETTI CARBONARA	 £ 10.55  
Crispy bacon, egg yolk and Parmesan

LINGUINE ALLE VONGOLE VERACI	 £ 1 
In a tomato sauce or with white 
wine, clams, garlic, parsley and chilli

TAGLIATELLE BOLOGNESE	 £ 9.30 
With meat sauce

RISOTTO AI FUNGHI PORCINI	 £12.10 
Risotto with porcini mushrooms V 

RISOTTO ALLA PESCATORA	 £ 11.85 
Risotto with seafood, garlic, white wine and parsley

AFFETTATI TOSCANI	 £ 8.25  /  £ 14.95
Tuscan selection of cured meats served with 
focaccia: Lardo di Colonnata (lard), Guanciale 
(cured pig’s jowl), Finocchiona (coarse-grained 
salami flavoured with pepper, garlic and 
Wild fennel), Prosciutto Toscano (Tuscan ham), 
Salame Toscano (Tuscan salami), Salame 
di cinghiale (wild boar salami)

PENNETTE AMATRICIANA	 £ 10.10  
With tomato, bacon, onions and chilli
For every dish sold we’re giving £1 on your behalf to support the variety 
club and hospitality action

STRACCETTI ALLA PAPA SISTO	 £10.25 
Fresh pasta with tomato, tuscan sausage, 
onions, chilli and tomato

LINGUINE ALLE VONGOLE VERACI	 £12.10 
In a tomato sauce or with white 
wine, clams, garlic, parsley and chilli

CATERINA DE MEDICI	 £ 6.70 
Radicchio rosso, pecorino 
cheese, anchovies and capers 
with balsamic’ vinaigrette V

MELANZANE ALLA PARMIGIANA	 £ 10.10 
Aubergines interlaced with fresh tomatoes, herbs 
and basil with mozzarella V

CAESAR SALAD	 £ 6.15  
With anchovies, croutons and Parmesan
cheese. 
With grilled chicken breast 	 £ 11.25


