
MAINS SALADS & SIDES

PARMIGIANA 18
fried aubergine baked with tomato
sauce, mozzarella and parmesan
served with a mixed salad

POLPETTE 18
homemade beef meatballs in tomato
sauce with parmesan and basil,
served with mixed salad and chips

COTOLETTA 16
crispy breaded chicken breast
served with chips and lemon wedge

POLLO AL LIMONE 17
pan-seared chicken breast in a lemon,
garlic and cherry tomato sauce, served
with roast potatoes and mixed salad

CHIPS 5

ROCKET & PARMESAN 7
rocket, with parmesan, cherry
tomatoes and balsamic glaze. (VG)

INSALATA MISTA 8
crisp lettuce, rocket, tomatoes and
mozzarella di bufala, with extra virgin
olive oil and balsamic glaze. (VG)

BUFALA CAPRESE 7
sliced, mozzarella di bufala, tomatoes,
basil and extra virgin olive oil. (VG)

perfect to share

add truffle. +2

ROAST POTATOES 5.5
golden roast potatoes. (VG)

(VG)

START WITH...

OLIVE DI CERIGNOLA 5 ZUCCHINE AL PARMIGIANO 12

traditional Italian green olives
with a fresh, mild flavour. (VG)

crispy courgette fries with parmesan,
perfect to share

CALAMARI FRITTI 13

PIZZETTA ALL’AGLIO 7

garlic pizza bread. (VG)
add mozzarella +2

crispy calamari rings, served with
lemon and tartare sauce

PANE NOSTRO 7

warm homemade bread with
extra virgin olive oil. (VG)

BURRATA 12
creamy burrata with cherry
tomatoes and extra virgin olive oil

POLPETTE AL SUGO 11

homemade beef meatballs in a rich
tomato sauce with parmesan and basil 

PARMIGIANA 11(FAVOURITE)

fried aubergine baked with tomato
sauce, mozzarella and parmesan

NDUJA BRUSCHETTA 11 BRUSCHETTA CLASSICA 9

warm homemade bread, spicy
Calabrian nduja, creamy mozzarella
di bufala and extra virgin olive oil

warm homemade bread with fresh
tomatoes, basil, oregano and garlic
olive oil. (VG)

(FAVOURITE)

a selection of Italian cured meats, cheeses, olives and grilled vegetables, 
perfect to share for two, served with warm homemade bread 

23ITALIAN ANTIPASTO



FRESH PASTA 

PAPPARDELLE AL TARTUFO 22

fresh pappardelle with porcini
mushrooms, truffle butter and
shaved truffle

TAGLIATELLE PORCINI 18

fresh tagliatelle with Italian sausage,
porcini mushrooms and light cream

GNOCCHI PICCANTI 18

fresh gnocchi with ‘nduja,
mascarpone and tomato, finished
with basil and parmesan

TAGLIATELLE BOLOGNESE 16

fresh tagliatelle in a slow cooked
beef Bolognese sauce

BIGOLI CACIO E PEPE 19

fresh bigoli with pecorino, black
pepper and cacio e pepe sauce

RISOTTO AL TARTUFO 23

porcini mushrooms, truffle butter,
parmesan and shaved truffle

RISOTTO DI MARE 22

prawns, mussels, calamari & clams in
a garlic, white wine and cherry
tomato sauce

RISOTTO PRIMAVERA 17

asparagus, garden peas, lemon zest
and parmesan (VG available)

RISOTTO

RAVIOLI ALLA ZUCCA 18

pumpkin-filled ravioli, sage oil, golden
crispy pumpkin, toasted almonds and
lemon zest (VG)

CLASSIC PASTA

ALLA NORMA 15

gnocchetti sardi in a tomato sauce with
aubergines, chilli and salted ricotta.
(VG available)

AL POMODORO 13

spaghetti or penne in a fresh tomato and
basil sauce (VG)

ADD TO YOUR PASTA
chicken escalope or meatball 6
swap for gluten free pasta 4

SPAGHETTI ALLA PUTTANESCA 16

spaghetti with tomatoes, black olives,
capers, anchovies, garlic and chilli

SPAGHETTI ALL’AMATRICIANA 16

spaghetti in a slow-cooked tomato sauce,
guanciale, pecorino and chilli

HER MAJESTY CARBONARA 16

spaghetti carbonara with egg yolk,
guanciale, pecorino, black pepper

LINGUINE ALLO SCOGLIO 26

succulent seafood: prawns, mussels,
and calamari, in a garlic, white wine
and cherry tomato sauce.

CLASSIC LASAGNA 16

layers of pasta sheets with slow cooked
beef Bolognese sauce and bechamel

HIS MAJESTY CARBONARA 
PICCANTE

17

spaghetti carbonara with ‘nduja, egg
yolk, guanciale, pecorino, black pepper

(SIGNATURE)

ARRABBIATA 14

spaghetti or penne in a tomato sauce
with fresh chillies (VG)

Please inform us of any allergies • VG: Vegan • VG available: Can be made vegan

(FAVOURITE)



PIZZA CLASSICS

MARINARA 11
San Marzano tomato, garlic, oregano
and basil

PROSCIUTTO & FUNGHI 14
San Marzano tomato, mozzarella fior di
latte, prosciutto cotto, mushrooms and basil

13
San Marzano tomato, mozzarella fior di
latte and basil

MARGHERITA

BUFALINA 14
San Marzano tomato, mozzarella di
bufala and basil

NAPOLETANA 14
San Marzano tomato, mozzarella fior di
latte, anchovies, capers, garlic, olives and
oregano

CAPRICCIOSA 15
San Marzano tomato, mozzarella fior di
latte, prosciutto cotto, artichokes, olives,
mushrooms and basil

TERRA NOSTRA 16
mozzarella fior di latte, grilled courgettes,
cherry tomato, burrata, green pesto and basil

15VEGETARIANA
San Marzano tomato, mozzarella fior di
latte, artichokes, olives, mushrooms,
peppers and basil

TARTUFONA 18
mozzarella fior di latte, truffle cream, porcini
mushrooms, burrata, shaved truffle and basil

17PARMIGIANA
San Marzano tomato, mozzarella fior
di latte, smoked provola, aubergine
parmigiana, grana, basil and pesto 

GIORGIA 16
mozzarella fior di latte, pumpkin, olives,
caramelised onions, cherry tomato and basil

VEGETARIAN PIZZAS

DIAVOLA 15
San Marzano tomato, mozzarella fior di
latte, spicy salami, chillies and basil

PARMA 15
San Marzano tomato, mozzarella fior di
latte, parma ham, rocket and grana

LAMEZIA 16
San Marzano tomato, mozzarella fior di
latte, Calabrian sausage, mushrooms,
parmesan and chillies

CALABRESE 15
San Marzano tomato, mozzarella fior di
latte, Calabrian sausage, ‘nduja,
caramelised onions, chillies and basil 

MEAT FEAST 16
San Marzano tomato, mozzarella fior di
latte, ‘nduja, mixed salami, chillies and basil

NDUJA 15
San Marzano tomato, mozzarella fior di
latte, ‘nduja, burrata and basil

PEPPERONI 14
San Marzano tomato, mozzarella fior di
latte, pepperoni and basil

MICHELE 16
mozzarella fior di latte, ‘nduja, bufala
mozzarella, mushrooms and basil

(SIGNATURE)

MEAT & SPICY PIZZAS

PIZZA EXTRAS
extra topping 2.5
GF pizza base +3
swap to vegan mozzarella 4

extra mozzarella di bufala +4
extra burrata +4

CRUST DIPSCRUST DIPS
basil pesto mayo 2.5
blue cheese mayo 2.5
truffle mayo 3

garlic mayo 2.5
nduja mayo 2.5

Made with traditional biga (pre-fermented dough) for a light, airy crust and authentic flavour

(FAVOURITE)

(FAVOURITE)


	START WITH...
	OLIVE DI CERIGNOLA
	traditional Italian green olives with a fresh, mild flavour. (VG)

	ZUCCHINE AL PARMIGIANO
	crispy courgette fries with parmesan, perfect to share

	BURRATA
	creamy burrata with cherry tomatoes and extra virgin olive oil

	CALAMARI FRITTI
	crispy calamari rings, served with lemon and tartare sauce

	PANE NOSTRO
	PIZZETTA ALL’AGLIO
	warm homemade bread with extra virgin olive oil. (VG)
	garlic pizza bread. (VG) add mozzarella +2

	PARMIGIANA
	POLPETTE AL SUGO
	fried aubergine baked with tomato sauce, mozzarella and parmesan
	homemade beef meatballs in a rich tomato sauce with parmesan and basil

	NDUJA BRUSCHETTA
	BRUSCHETTA CLASSICA
	warm homemade bread, spicy Calabrian nduja, creamy mozzarella di bufala and extra virgin olive oil
	warm homemade bread with fresh tomatoes, basil, oregano and garlic olive oil. (VG)

	ITALIAN ANTIPASTO
	a selection of Italian cured meats, cheeses, olives and grilled vegetables,  perfect to share for two, served with warm homemade bread


	MAINS
	COTOLETTA
	crispy breaded chicken breast served with chips and lemon wedge


	SALADS & SIDES
	perfect to share
	BUFALA CAPRESE
	sliced, mozzarella di bufala, tomatoes, basil and extra virgin olive oil. (VG)

	POLLO AL LIMONE
	pan-seared chicken breast in a lemon, garlic and cherry tomato sauce, served with roast potatoes and mixed salad

	PARMIGIANA
	fried aubergine baked with tomato sauce, mozzarella and parmesan served with a mixed salad

	POLPETTE
	homemade beef meatballs in tomato sauce with parmesan and basil, served with mixed salad and chips

	ROCKET & PARMESAN
	rocket, with parmesan, cherry tomatoes and balsamic glaze. (VG)

	INSALATA MISTA
	crisp lettuce, rocket, tomatoes and mozzarella di bufala, with extra virgin olive oil and balsamic glaze. (VG)

	CHIPS
	(VG)
	add truffle. +2


	ROAST POTATOES
	golden roast potatoes. (VG)
	5.5


	FRESH PASTA
	TAGLIATELLE BOLOGNESE
	fresh tagliatelle in a slow cooked beef Bolognese sauce

	TAGLIATELLE PORCINI
	fresh tagliatelle with Italian sausage, porcini mushrooms and light cream


	CLASSIC PASTA
	AL POMODORO
	spaghetti or penne in a fresh tomato and basil sauce (VG)

	ARRABBIATA
	spaghetti or penne in a tomato sauce with fresh chillies (VG)

	GNOCCHI PICCANTI
	fresh gnocchi with ‘nduja, mascarpone and tomato, finished with basil and parmesan

	ALLA NORMA
	(FAVOURITE)
	gnocchetti sardi in a tomato sauce with aubergines, chilli and salted ricotta. (VG available)

	PAPPARDELLE AL TARTUFO
	fresh pappardelle with porcini mushrooms, truffle butter and shaved truffle

	BIGOLI CACIO E PEPE
	fresh bigoli with pecorino, black pepper and cacio e pepe sauce

	RAVIOLI ALLA ZUCCA
	pumpkin-filled ravioli, sage oil, golden crispy pumpkin, toasted almonds and lemon zest (VG)


	RISOTTO
	RISOTTO AL TARTUFO
	porcini mushrooms, truffle butter, parmesan and shaved truffle

	RISOTTO PRIMAVERA
	asparagus, garden peas, lemon zest and parmesan (VG available)

	RISOTTO DI MARE
	prawns, mussels, calamari & clams in a garlic, white wine and cherry tomato sauce

	HIS MAJESTY CARBONARA  PICCANTE
	(SIGNATURE)
	spaghetti carbonara with ‘nduja, egg yolk, guanciale, pecorino, black pepper

	HER MAJESTY CARBONARA
	spaghetti carbonara with egg yolk, guanciale, pecorino, black pepper

	SPAGHETTI ALLA PUTTANESCA
	spaghetti with tomatoes, black olives, capers, anchovies, garlic and chilli

	SPAGHETTI ALL’AMATRICIANA
	spaghetti in a slow-cooked tomato sauce, guanciale, pecorino and chilli

	CLASSIC LASAGNA
	layers of pasta sheets with slow cooked beef Bolognese sauce and bechamel

	LINGUINE ALLO SCOGLIO
	succulent seafood: prawns, mussels, and calamari, in a garlic, white wine and cherry tomato sauce.


	ADD TO YOUR PASTA
	chicken escalope or meatball
	swap for gluten free pasta

	PIZZA CLASSICS
	MARGHERITA
	San Marzano tomato, mozzarella fior di latte and basil

	PROSCIUTTO & FUNGHI
	San Marzano tomato, mozzarella fior di latte, prosciutto cotto, mushrooms and basil

	BUFALINA
	San Marzano tomato, mozzarella di bufala and basil

	NAPOLETANA
	San Marzano tomato, mozzarella fior di latte, anchovies, capers, garlic, olives and oregano

	MARINARA
	San Marzano tomato, garlic, oregano and basil

	CAPRICCIOSA
	San Marzano tomato, mozzarella fior di latte, prosciutto cotto, artichokes, olives,  mushrooms and basil


	MEAT & SPICY PIZZAS
	VEGETARIAN PIZZAS
	DIAVOLA
	San Marzano tomato, mozzarella fior di latte, spicy salami, chillies and basil

	TERRA NOSTRA
	(FAVOURITE)
	mozzarella fior di latte, grilled courgettes, cherry tomato, burrata, green pesto and basil

	PEPPERONI
	San Marzano tomato, mozzarella fior di latte, pepperoni and basil

	GIORGIA
	mozzarella fior di latte, pumpkin, olives, caramelised onions, cherry tomato and basil

	MICHELE
	(FAVOURITE)
	mozzarella fior di latte, ‘nduja, bufala mozzarella, mushrooms and basil

	PARMA
	San Marzano tomato, mozzarella fior di latte, parma ham, rocket and grana

	CALABRESE
	San Marzano tomato, mozzarella fior di latte, Calabrian sausage, ‘nduja, caramelised onions, chillies and basil

	LAMEZIA
	(SIGNATURE)
	San Marzano tomato, mozzarella fior di latte, Calabrian sausage, mushrooms, parmesan and chillies

	NDUJA
	San Marzano tomato, mozzarella fior di latte, ‘nduja, burrata and basil

	MEAT FEAST
	San Marzano tomato, mozzarella fior di latte, ‘nduja, mixed salami, chillies and basil

	PARMIGIANA
	San Marzano tomato, mozzarella fior di latte, smoked provola, aubergine parmigiana, grana, basil and pesto

	TARTUFONA
	mozzarella fior di latte, truffle cream, porcini mushrooms, burrata, shaved truffle and basil

	VEGETARIANA
	San Marzano tomato, mozzarella fior di latte, artichokes, olives, mushrooms, peppers and basil


	PIZZA EXTRAS
	extra topping 2.5 GF pizza base +3 swap to vegan mozzarella 4
	extra mozzarella di bufala +4
	extra burrata +4

	CRUST DIPS
	CRUST DIPS
	basil pesto mayo 2.5 blue cheese mayo 2.5 truffle mayo 3
	garlic mayo 2.5 nduja mayo 2.5


