


A P E R I T I VO

S P I C E D  M A N G O  S O U R
Fet te rc a i rn  12 ,  h o n ey,  m a n go  j u i c e ,  l i m e  j u i c e ,

e g g  wh i te ,  g re e n  c h i l l i  a n d  g a rn i s h e d  wi th  a  s e a 
s a l t  &  t a j i n e  s p i c e d  r i m .  (c o n t a i n s  e g g s)

£10.95

AG E D  N E G R O N I
B e efe ate r  g i n ,  C a m p a r i  a n d  C i n z a n o  R o s s o.

£9.95

B E L L I N I
Pro s e c c o  f l avo u re d  wi th  wh i te  p e a c h 

o r  s trawb e rr y  p u ré e .

£9.45

A P E R O L  S P R I T Z
A p e ro l ,  p ro s e c c o  a n d  s o d a .

£9.95

F R OZ E N  L I M O N C E L L O
Lu xa rd o  L i m o n c e l l o ,  A b s o l u t  vo d ka , 

p i n e a p p l e  j u i c e ,  go m m e  a n d  l e m o n  j u i c e .

£10.45

R I Z ZO  M A R T I N I
A b s o l u t  vo d ka ,  Pa s s o ã  l i q u e u r,  p i n e a p p l e  j u i c e , 

s u g a r  &  l i m e  j u i c e  wi th  p ro s e c c o  s h ot 
o n  th e  s i d e .

£10.45

it doesn’t get more Italian ...

V I N I  R O S S I

B A R B E R A ,  L A  F O L L I A  D O C
Pi e m o nte, I ta ly

M E R L OT,  B OT T E R  V E N E TO  D O C G 
Ve n eto, I ta ly

K AT H E R I N E  H I L L S  S H I R A Z
S o u t h  Ea ste rn  Aust ra l i a

P R I M I T I VO,  P U G L I A  B A R O C C O  I GT
Ve n eto, I ta ly

M A L B EC ,  M O N TA Ñ É S 
M e n d oza , Arge nt i n a

VALP OLICELLA SUPERIORE, CASALFORTE DOC
Ve n eto, I ta ly 

MONTEPULCIANO D’ABRUZZO, CERULLI SPINOZZI DOC
Ab ruz zo, I ta ly

VA L P O L I C E L L A  R I PA S S O,  C A SA L F O RT E  D O C
Ve n eto, I ta ly

CABERNET SAUVIGNON, VILLA CHIOPRIS, FRIULI GRAVE DOC
Ve n eto, I ta ly

C H I A N T I  C L A S S I C O,  B OT T E R  D O C G
Tosc a n a , I ta ly

AMARONE DELLA VALP OLICELLA CLASSICO, CASTELFORTE DOCG
Ve n eto, I ta ly

CHATEAUNEUF DU PAPE, JEROME QUIOT PARCELLES 38
Rh o n e, Fra n c e

S E L E Z I O N E  B A R O L O

B A R O L O,  A R A L D I C A ,  F L O R I  D O C G
Pi e m o nte, I ta ly

B A R O L O,  PAT R I Z I  D O C G
Pi e m o nte, I ta ly

B A R O L O,  D E Z Z A N I ,  SA N  C A R L O  D O C G
Pi e m o nte, I ta ly

B A R O L O,  C O R D E R O  D I  M O N T E Z E M O L O,  M O N FA L L E T TO  D O C G
Pi e m o nte, I ta ly

£6.45 / £23.45

£6.95 / £26.95

£7.45 / £28.95

£7.95 / £30.25

£26.95

 £28.95

£31.95

£35.95

£36.95

£38.95

 £39.95

£49.95

£4695

£49.95

£49.95

£79.95



V I N I  B I A N C H I

PINOT GRIGIO, LA LAGUNA
Veneto, Italy

SAUVIGNON BLANC, ALTANA DI VICO
Veneto, Italy

VERDICCHIO DEI CASTELLI DI JESI CLASSICO, LE VELE
Moncaro, Italy

SAUVIGNON BLANC, OTU, OTUWHERO ESTATE
Marlborough, New Zealand

SOAVE DOC, CLASSICO DOMINI VENETI
Gargenega, Italy

FALANGHINA BENEVENTANO, TERRE DEL VULCANO, “LAVA”  IGT 
Campania, Italy

RIESLING, GUSTAVE LORENTZ RESERVE
Alsace, France

ROERO ARNEIS, DEZZANI DOCG ‘MONFRIGIO’
Piemonte, Italy

GAVI DI GAVI, CASTELLARI BERGAGLIO, ROLONA DOCG
Piemonte, Italy

PETIT CHABLIS ,  DOMAINE DE COLOMBIER ,
Burgundy, France

CHARDONNAY, SANTA CRISTINA, ZENATO, GARDA DOC
Veneto, Italy

SANCERRE, DOMAINE BONNARD 
Loire Valley, France

V I N I  R O SAT I

P I N OT  G R I G I O,  A N C O R A  R O S É  I GT
Pavi a , I ta ly

Z I N FA N D E L ,  V I L L A  R O S E L L A  R O S É
Ve n eto, I ta ly

£6.45 / £23.95

£6.95 / £26.95

£7.95 / £30.25

£8.45 / £32.95

£28.95

 £32.95

£35.95

£36.95

£36.95

 

£39.95

£39.95

£42.95

£6.95 / £26.95

£7.25 / £29.95

£6.45

£7.95

£8.95

£7.45

£8.95

£22.95

£8.95

£11.45

£10.45

£9.45

£5.95

£5.95

£6.95

£6.95

£7.95

A N T I PA S T I

M I N E S T R O N E  VG

Traditional vegetable, tomato, bean & pasta soup with sourdough bread.

M OZ Z A R E L L A  F R I T TA 
Crisp-crumbed mozzarella cheese with rich San Marzano tomato-basil sugo and Pecorino Romano.

F R I T T E L L E  D I  Z U C C H I N E
Zucchini, goats’ cheese & mint fritters served with lemon yoghurt.
               

B R U S C H E T TA  A L  P O M O D O R O 
Toasted sourdough, marinated tomatoes, ricotta salata, basil and olives.

C A L A M A R I
Crisp-fried turmeric calamari, spring onion, garlic and chilli with ginger mayo.

B A R O L O  S H A R I N G  P L AT E S                                                                                  
A hand-picked tasting menu of seven plates to share including Italian cold meats, 
selected shellfish and vegetable specials chosen by our chef. The perfect start to your meal. (Serves 2 persons)

PA ST I C C I O
Crumbed and crisp-fried haggis, potato & pancetta croquette with spicy Peperoncino Calabrese and honey.

GA M B E R O N I  A L  L I M O N E 
King prawns sautéed with garlic & chilli with lemon cream sauce on sourdough bread.

C A P R E S E  D I  B U FA L A
Buffalo mozzarella with heirloom tomatoes, red pesto, basil, oregano, pine nuts and balsamic pearls.

P O L L O  F R I T TO
Smoked chicken strips in fine herb batter with citrus mayo and truffle crisps.

C E ST I N O  D I  PA N E  V

Bread basket of sourdough and carasau bread, grissini and taralli.

F O C AC C I A
+ Rosemary, sea salt and garlic VG

+ Garlic, mozzarella and evoo  V

+ ‘Nduja and spiced honey 

+ Finocchiona salami, garlic, mozzarella 

PA N E  &  F O C AC C E



C A SA R EC C E  A R R A B B I ATA  VG

San Marzano tomato sugo, basil, garlic and chilli.

M A FA L D E  A L  P E STO
Red pesto made with sun-dried tomatoes, 
capers and Pecorino Romano.

C H I C C H E  A I  F R U T T I  D I  M A R E                                                                              
baby gnochetti Shetland mussels, king prawns, 
calamari, clams and Scottish salmon in light tomato 
and shellfish bisque.

SPAGHET TI AL P OMODORO 
Sautéed fresh Piennolo tomatoes, basil, 
garlic and caprino cheese.

L A SAG N A  C A R B O N A R A
Lasagna layered with smoked pancetta and bacon 
in traditional carbonara sauce with Pecorino Romano 
and black pepper sauce.

M A FA L D E  R O S S E
Italian sausage, ricotta cream, spicy ‘Nduja, red onion, 
roasted red peppers and Pecorino Romano.

R AV I O L I  D E L L A  C A SA
Ravioli stuffed with ricotta, spinach, sun-dried 
tomato sauce and black Grana Padano crumble.

R I S OT TO  C R E M O S O
Arborio saffron risotto rice, roast chicken, Leccino olives, 
creamy broccoli sauce, herb crumb, smoked provola 
cheese and toasted pine nuts.

C H I C C H E  D I  C A R N E
Baby gnocchetti, speciality Italian sausage, in creamy 
Taleggio sauce, pickled cabbage, crushed walnuts 
and pumpkin cream.

L I N G U I N E  A I  GA M B E R I
King prawns, seafood bisque, lemon zest, sun-blush 
tomatoes, pea shoots, chilli oil and ricotta salata.

TO RT E L L O N I  A L  TA RT U F O
Tortelloni egg-pasta stuffed with woodland mushrooms 
with porcini-truffle sauce, ricotta salata and shaved 
black truffle.

P I Z Z A PA S TA

Our Neapolitan sourdough pizzas all come with 
San Marzano tomato sugo and Fior di latte mozzarella.

P I Z Z A  M A R G H E R I TA  V  

P I Z Z A  D I AVO L A
Spicy spianata salami, basil and Peperoncino Calabrese.  

P I Z Z A  PA R M I G I A N A
Fried aubergines, ricotta salata and basil.

P I Z Z A  B U FA L I N A
Buffalo mozzarella, red pesto, ricotta salata, 
black pepper and basil.

P I Z Z A  P O L L O  M I E L E
Marinated chicken, Italian sausage, 
spianata salami, ricotta and spiced honey.

C A L ZO N E
San Marzano tomato sugo, ricotta, spicy spianata salami, 
‘Nduja, Italian sausage, rocket and black pepper.

P I Z Z A  F R U T T I  D I  M A R E
Mussels, clams, calamari, king prawns, 
Leccino olives, garlic oil and parsley.   

P I Z Z A  TA RT U FATA  V
White pizza with Fior di latte mozzarella, 
porcini mushrooms, crumbled chestnuts, 
spinach, ricotta and truffle sauce.

P I Z Z A  PA P P O N E
Marinated roast chicken, Italian sausage, chorizo, 
smoked provola, rocket, Pecorino Romano and chilli oil.  

P I Z Z A  P I C C A N T E
‘Nduja, ricotta, Spicy spianata salami, 
basil, black pepper and hot spiced honey           

G LU T E N  F R E E  P I Z Z A  B A S E  AVA I L A B L E  -  £ 2 . 5 0 
Vegan and gluten free - excludes calzones

G LU T E N  F R E E  PA STA  AVA I L A B L E  O N  R EQ U E ST

*Excluding Lasagne, ravioli & tortelloni, ask your server for availabilty.

£10.95

£11.95

£20.95

£12.95

£13.95

£13.95

£13.95

£14.95

£15.95

£17.95

£18.95

£6.45 / £29.95

£6.45 / £29.95

£69.95

£99.95

  

£10.95

£11.95

£13.95

£13.95

£14.95

£15.95

£16.95

£16.95

£16.95

£14.95

P R O S EC C O  E  C H A M PAG N E

P R O S EC C O  B A R O C C O
Ve n eto, I ta ly

Th e  p e r fe ct  exa m p l e  of  why Prose c co  re m a i n s  t h e  U K’s  favo u r i te  f i z z ,  a  b r i g ht  go l d e n  g l a ss 

of  f resh  f ru i t  a ro m a s  a n d  f l avo u rs . A go rge o us  g l a ss  fo r a l l  o c c a si o n s

P R O S EC C O  B A R O C C O  R O S É
Ve n eto, I ta ly

Th e  n ose  is  re m i n isc e nt  of  rose  a n d  v i o l et  p eta l s ,  wi t h  wi l d  st rawb e rr i es  a n d  cu rra nts . 

On  t h e  pa l ate, i t  is  s avo u r y a n d  f resh , e a sy to  d r i n k wi t h  h i nts  of  a p r i cot  a n d  ra sp b e rr y  p owd e r. 

L ive ly  a n d  c a su a l ,  i t  h a s  a  p e r fe ct  ba l a n c e  b etwe e n  su ga rs  a n d  a c i d i t y.

L AU R E N T  P E R R I E R ,  L A  C U V É E  B R U T  N V
C h a m pa g n e, Fra n c e

Th is  wi n e  co m es  f ro m  t h e  p u rest  g ra p e  j u i c e  a n d  i t  a l o n e  a l l ows  Lau re nt- Pe rr i e r 

to  c raf t  “ La  C uvé e”, a  c h a m pa g n e  of  g re at  f i n esse  a n d  a  b e au t i fu l  f resh n ess  o bta i n e d 

af te r a  l o n g  a ge i n g  p ro c ess  i n  o u r c e l l a r.

L AU R E N T  P E R R I E R ,  C U V É E  R O S É  N V
C h a m pa g n e, Fra n c e

C uvé e  Rosé  wa s  c re ate d  i n  1 96 8  f ro m  t h e  b o l d n ess  a n d  u n i q u e  s avo i r-fa i re 

of  Lau re nt- Pe rr i e r.  Pe r fe cte d  at  e a c h  sta ge  of  i ts  m a k i n g , C uvé e  Rosé  is  a c k n owl e d ge d

fo r i ts  co n siste n cy a n d  i ts  h i g h  q u a l i t y.  C h a ra cte r i ze d  by i ts  r i p e  re d  f ru i t  a ro m a s, 

a  h i g h  i nte n si t y  a n d  g re at  f resh n ess.



it doesn’t get more Italian ...

wine list

C A R N E

P O L L O  I N F E R N O
Roasted marinated chicken thighs, rich spicy sun-dried 
tomato cream sauce, fondant potato, spinach sautéed 
with Grana Padano and pine nuts.

I N SA L ATA  A F F U M I C ATA
Smoked chicken, baby gem lettuce, radish, pine nuts, 
caramelised onions, potatoes, sourdough croutons 
and ginger mayo.

B U R G E R  I TA L I C O
Crisp-fried & crumbed chicken breast and aubergine, 
focaccia bread, roasted onion, smoked provola cheese, 
red pesto, rocket, zucchini aioli and skin-on chips.

C A R R É  D ’AG N E L L O
Noisette of lamb in Grana Padano & Parma ham roulade, 
braised fennel,  cumin tonnarello pasta and creamy 
mint sauce.

SA LT I M B O C C A  A L L A  R O M A N A
Veal escalopes with Parma ham & sage, white wine 
butter sauce and garlic roast potatoes.

S E C O N D I

P E S C E

TAG L I ATA  D I  TO N N O
Fresh red tuna steak, served rare, yellow sun-blush 
tomatoes, marinated courgettes, creamy lemon sauce 
and poppy seeds.

O R ATA  A L L E  E R B E 
Roasted sea bream with creamy lemon & fine 
herbs sauce, fondant potato and vegetable 
Vignarola Romana.

GA M B E R O N I  P I C C A N T I
Spiced marinated & chargrilled king prawns, asparagus,
fragrant chorizo pilaff rice with shellfish & brandy bisque.

SA L M O N E  A I  F E R R I
Grilled Scottish salmon steak, fondant potato, 
spinach with pine nuts, chilli and garlic 
and pink peppercorn sauce.

CHOOSE A SAUCE

Green peppercorn, porcini & truffle, pink peppercorn and Barolo jus

TAG L I ATA  D I  M A N ZO

Grilled sirloin steak, rocket, sun-dried tomatoes, 
porcini mushrooms and Grana Padano.

Your choice of  pr ime cut , rested with garl ic  butter a long with your choice of  1  contorni .

9 OZ  S I R LO I N

8 OZ  F I L L E T

£32.95

£36.95

£3.95

  

£34.95

  
S U N DAY  R OA ST

Roast prime sirloin of beef, roast potatoes, 
honey roast root vegetables and braised red cabbage, 
served in a giant Yorkshire pudding with red wine jus

£23.95

(Available on Sunday Only)

M A RI N AT E D  C OU RG ET T ES VG

N O C E L LA RA O L IVES  VG

SAUT É E D  M US H RO O M VG

FO N DA N T POTATO  VG

ROAST POTATO ES V

BRA I S E D  F E N N E L VG

VI G N A RO LA V EG ETA BL ES  VG

SAUT É E D  S P I N AC H 

With Grana Padano, chillies & pine nuts.

S OU RD OUG H  BRE A D VG

GA RL I C BRE A D

H OUS E  SA LA D VG

S K I N - O N  C H I PS

£18.95

£18.95

£16.95

£ 4 . 50

£ 4 . 95

£ 4 . 95

£ 4 . 95

£ 4 . 95

£ 4 . 7 5

£ 4 . 7 5

£ 4 . 95

£ 4 . 95

£ 4 . 50

£ 4 . 95

£ 4 . 95

£23.95

£18.95

£19.95

£19.95

£23.95

£21.95



T I A  M A R I A  E S P R E S S O  M A RT I N I                                                                                  
A b s o l u t  vo d ka ,  T i a  M a r i a ,  go m m e  a n d  e s p re s s o.

£10.45

D I SA R O N N O  V E LV E T  M A RT I N I                                                                                  
D i s a ro n n o  Ve lvet  l i q u e u r,  T i a  M a r i a ,  A b s o l u t  vo d ka  a n d  e s p re s s o.

£10.45

W H I T E  R U S S I A N                                                                                  
A b s o l u t  vo d ka ,  T i a  M a r i a  a n d  wh i p p i n g  c re a m ,  d u s te d  wi th  c o c o a  p owd e r.

£10.45

F R A N G E L I C O  S O U R                                                                                  
Fra n ge l i c o,  l i m e ,  l e m o n  a n d  e g g  wh i te  (c o n t a i n s  e g g s)

£9.45

P I N A  C O L A DA                                                                                 
B a c a rd i  S p i c e d  ru m ,  Ka l a n i  M aya n  C o c o n u t  l i q u e u r, 

p i n e a p p l e  a n d  l i m e  j u i c e .

£10.95

D I SA R O N N O  S O U R                                                                    
D i s a ro n n o  A m a ret to  l i q u e u r,  e g g  wh i te ,  l e m o n  j u i c e

 a n d  A n go s tu ra  b i t te r s  (c o n t a i n s  e g g s)

£10.45

it doesn’t get more Italian ...

A F F O GATO  V 
Scoop of Italian vanilla ice cream, Savoiardi biscuit 

and a cup of espresso coffee.

T I R A M I S Ù  V

Savoiardi biscuits dipped in strong espresso coffee 

with mascarpone-zabaione cream.

C A N N O L O  S I C I L I A N O
Traditional Sicilian dessert filled with ricotta di pecora cream, 

chocolate chips and candied citrus fruits.

C R O STATA  A L L E  F R AG O L E
Sweet tart with patisserie cream, fresh strawberries and strawberry coulis, 

topped with a white chocolate dome and whipped Chantilly cream.

P R O F I T E R O L E S  A L  C I O C C O L ATO
Choux pastry, créme patissiere and chocolate ganache, 

dried raspberry and hazelnut crumb.

PA N N A  C OT TA 
Madagascan vanilla panna cotta topped with wild berry compote.

C H E E S EC A K E  A I  L A M P O N I                                                                               
Butter biscuit base and cream cheese topping 

with Campari & raspberry sauce

G E L ATO  S E L EC T I O N  V

Vanilla, Nutella, pistachio. Choose 3 scoops.

S O R B E T  V

Lemon, mango, fruits of the forest. All gluten & dairy free. 

Choose 3 scoops.

£5.95

£7.45

£7.45

£8.45

£8.45

£7.45

£7.45

£4.95

£4.95

D O L C E

If you have a food allergy, please ask for the allergen guide as not all dish ingredients are listed on the menu.

An optional & discretionary 10% service charge will be added to your bill, all of which goes directly to our team.

D O L C E  C O C K TA I L S


