
Zuppa di Zucca e Castagne (V/VG)
Silky roasted chestnut and butternut squash soup, �nished
with fried sage and served with Sardinian Pane Carasau

2 COURSES
& A DRINK £20

Menù del Pranzo - Lunch menu

Starters...

Or any pizza from our menu

Tuesday to Friday 12 - 5pm  -  takeaway availabletakeaway available

Crostone al Taleggio, Speck e Tartufo
Smoked Speck ham, rich Taleggio cheese and tru�e
cream served on homemade toasted sourdough bread

Panzerotto Pugliese
Tomato and Fiordilatte mozzarella fried mini calzone

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

£253 COURSES
& A DRINK

Pacchero alla Siciliana (V/VG)
Large tube pasta with lightly spicy cherry tomatoes, capers,
Taggiasca olives and oregano  

Choose between either a pasta...
Orecchiette con Salsiccia e ‘Nduja

Fresh shell pasta with authentic Italian sausage and spicy ‘Nduja
melted in tomato sauce

Tonnarelli ‘Cacio e Pepe’
Homemade Tonnarelli in a rich Pecorino Romano and cracked
black pepper sauce 

Cheesecake Della Casa (V)
Homemade salted caramel cheesecake

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


