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3 Courses - £16.95 

2 Courses - £13.95 

 

 

 

Pasta e Fagioli (v) 

Traditional Piedmontaise pasta & barlotti bean soup, with fine vegetables, black kale, garlic croutons & shredded Prosciutto 

 

Involtini alla piemontese 

Filo parcel filled with crumbed Italian sausage, mozzarella, porcini mushrooms & fennel with a spiced sunblushed tomato dressing 

 

Arancini (v)   

Breaded wild mushroom risotto ball with truffle sauce 

 

Gamberoni con pancetta - Supplement £2 

King prawns with smoked pancetta, garlic, chilli, white wine & butter 

 

caprino con pera (v) 

Pan seared goats cheese with caramelized pear and almond brittle, lambs leaf & watercress salad, with a strawberry vinaigrette 

 

~ 
 

Pollo arrosto con salsa al marsala* 

Grilled breast of chicken wrapped in Speck, with a thyme & roast garlic Marsala sauce 

 

Pappardelle alla carbonara con granchio 

Fresh west coast brown crab & smoked pancetta in a light carbonara sauce 

 

Salsiccia picante toscana grigliata 

Spicy grilled Tuscan sausage with creamy celeriac mash, Fontina cheese & black truffle sauce 

 

Spaghetti al pomodoro (v) 

Fresh cherry tomatoes, tomato sugo & basil 

 

Pizza Schiacciata picante 

Spicy schiacciata Salami, red peppers, Fior di Latte Mozzarella & fresh rocket 

 

 

Rigatoni con pollo 

Smoked chicken & porcini mushrooms in a rich tomato sugo tossed through rigatoni pasta 

 

Pizza Funghi (v) 

Porcini mushrooms, Fior di Latte Mozzarella and pesto 

 

Contrafilleto al Barolo - Supplement £5 

Perfectly seasoned & tender sirloin steak with a Barolo red wine jus and hand cut chunky chips 

~ 
Torta di lamponi  (v) 

Raspberry brule tartlet with a peach & balsamic coulis 

 

Gelato al Caramello e Cioccolato (v) 

Chocolate, vanilla & toffee ice cream sundae 

 

Torta di Formattio al cioccolato (v) 

Dark chocolate & hazelnut cheesecake with toasted hazelnut praline 

 

 

 

 

                                                                     *Please allow 10 to 15 minutes for this dish to be prepared 
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