
Friggitelli Napoletani (V/VG)
Small, sweet Padron green peppers tossed in garlic and olive oil,
topped with smoked Maldon sea salt. Served with a Pomodoro
sauce dip  

2 COURSES
& A DRINK £19.95

Lunch o�er

Starters...

Or any pizza from our menu

Tuesday to Friday 12 - 5pm   -   takeaway available

Polpette di Manzo
Slow cooked, spicy beef brisket meatballs served with peperonata

Crocchette di Polpo e Patate
�ree octopus and potato croquettse, served with a lightly spiced
homemade Salsa Verde

Any soft drink*, bottle of house beer or 
glass of house wine including Prosecco (125ml)
* Co�ee not included

Desserts...

Scan here
to always be up to
date with us

£24.953 COURSES
& A DRINK

Pacchero del Contadino (V/VG)
Large tube pasta in a light leek and cauli�ower sauce, topped
with crunchy onions and chopped fresh chives  

Choose between either a pasta...
Rigatoni con Coda alla ‘Vaccinara’

Short tube pasta with slow-braised oxtail ragù in tomato sauce
(may contain small bones)

Pacchero con Polpo Verace
Large tube pasta with slow cooked diced octopus in EVO, garlic,
chilli and mixed cherry tomatoes. Topped with smoked paprika
breadcrumbs 

Sgroppino al Limone (VG version available)
Italian lemon sorbet with Prosecco & Calvados

Gelato alla Stracciatella (V)
Velvety vanilla Gelato with dark chocolate chips

Tris Cannolini (V)
Ideal to share
Homemade individual pastry shells �lled with crème patisserie,
dark chocolate, sweet ricotta and pistachio nuts 


