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- £29.95 per person for two courses
- £34.95 per person for three courses 
* excluding supplements 

Set Menu



Prosecco and Calavdos based Italian lemon sorbet 

Crumbled light puff pastry with crème patisserie and Nutella 
Sbriciolata crema e Nutella
Our homemade famous tiramisu’ 

Tiramisu’ della casa 
Homemade cheesecake, please ask for the current flavour 

Cheesecake del mese 

Dolce

Prime cut oven baked chicken roulade stuffed with smoked Provola cheese, wrapped in smoked 
Pancetta. Served with homemade Pistachio nut pesto and complimentary Hasselback potatoes

Premium, fresh swordfish steak coated in a Mediterranean breadcrumb, served with 
mix Lollo salad with vinaigrette dressing, cherry tomatoes and Italian garlic, parsley and 
oregano infused Salmoriglio

*supplement charges applyor Main Course

Spaghetti with a lightly spicy mix pepper and tomato sauce with aubergines. 
Topped with almond flakes    

Spaghetti con con crema di Peperoni, melanzane e mandorle (V/VG)
Short tube pasta with slow braised oxtail ragu’ in tomato sauce (may contain bones) 

Rigatoni con coda alla “Vaccinara”  
Small fresh shell pasta with authentic Italian sausage, porcini mushroom & truffle sauce 

Orecchiette con Salsiccia, crema di tartufo e Porcini

Large tube pasta with fresh swordfish in a light aubergine & Italian Pomodorino sauce, 
with basil scented crumble

Paccheri con Pesce Spada, melanzane e basilico croccante

Starters

Gently fried battered cauliflower nuggets served with homemade Cannellini bean and 
spinach hummus 

Bocconcini di cavolfiore (V/VG)
Fried, egg-breaded aubergine in tomato sauce filled with melting smoked mozzarella

Melanzane ripiene al sugo (V)

Half buffalo mozzarella, 24 months matured Parma ham, garlic & basil cherry tomatoes. 
Served with homemade focaccia bread

Prosciutto di Parma e mozzarella di Bufala

Homemade squid and white fish croquette, served with a smoked paprika, chilli and 
lime infused mayonnaise 

Crocchette di mare


