CHEF'S SPECIALS

STARTERS
Toawtare di Mango- al Tartufo- £11.99

Hand-cut steak tartare with shallots, baby capers and pickles, tossed in a zesty Dijon dressing,
finished with truffle mayonnaise and served with toasted sourdough.

Bufalay, Pomodori e Radicchio £9.99
Creamy buffalo mozzarella with tomato salad and red endive, drizzled with a balsamic and honey
dressing and finished with za’atar.

Gamberoni AUAglio- e Peperoncino- £13.99
Tiger prawns in a rich garlic and chilli butter emulsion, served with fresh guacamole, garlic
mayonnaise and toasted homemade bread.

Prosciutto- di Parmav e Melone £8.99

Delicate Parma ham with sweet melon, finished with a balsamic and honey dressing

MAIN COURSES
Lasagna Vegetowriona £13.99

Oven baked homemade lasagna filled with seasonal vegetables, velvety béchamel and a rustic
tomato sauce, baked to perfection with a golden cheese crust.

Insalato Caesor con Pollo- £13.99
Grilled chicken breast served over crisp baby gem lettuce with golden croutons, egg and Parmesan,
finished with a rich and creamy Caesar dressing.

Merluggo- al Bewrre Blanc con Gaunberi e Vongole £24.99
Pan-seared cod served with prawns, clams and asparagus in a delicate Beurre Blanc sauce, finished
with aromatic dill oil on a bed of baby potatoes.

Rowvioli agli Scaumpi conv Zucchine e Gamberettty £21.99
Langoustine and garlic-filled ravioli served with courgettes and prawns in a delicate, creamy sauce,
finished with a fresh hint of lemon and dill oil.

Rawvioli Meggaluna ai Morel £17.99
Hand-crafted half-moon ravioli filled with earthy Morel mushrooms, gently tossed in aromatic
sage butter for a refined, comforting finish.

Piggo Calabrese £12.99

Tomato and mozzarella topped with spicy ‘nduja, Italian sausage, red onion and fresh spinach.




