
 
 
IN THE MEANTIME… 
PANE PIZZA ALL’AGLIO* (vg)                                                  
Freshly baked garlic pizza bread 
PANE PIZZA MOZZARELLA*  (v, vg upon request
Freshly baked garlic pizza bread with mozzarella
PANE & OLIVE (vg)                                                                   
Nocellara green olives (with stones) in a chef’s special 
marinade, served with fresh homemade bread
virgin olive oil & balsamic vinegar 
 
ANTIPASTI - STARTERS 
INSALATA CAPRESE (v, gf)                                                
Fresh buffalo Mozzarella, served with plum tomatoes and 
wild rocket, topped with oregano and extra virgin 
PARMIGIANA DI MELANZANE                                     
Baked aubergines in a rich tomato ragu, layered
Parmigiano and Fior di Latte Mozzarella. Topped
basil and served with a slice of fresh homemade bread
CALAMARI FRITTI                                                                      
Fresh Squid rings, deep fried and served with a salad 
garnish and garlic mayonnaise                                                    
CHICKEN LIVER PATE                                                                
Homemade, served with freshly baked toasted bread and 
homemade red onion chutney 
GAMBERONI AL VINO BIANCO                                             
Pan-fried King prawns in a white wine and garlic 
served on toasted homemade bread 
 

MAIN COURSES                                                        
GNOCCHI SORRENTINA* (v)                                                  
Homemade gnocchi in a rich tomato ragu, baked with 
Fior di Latte Mozzarella and topped with fresh basil
POLPETTE NAPOLI                                                                   
Traditional Neapolitan meatballs, homemade with 100% 
British mince beef, served with spaghetti in a tomato ragu 
and topped with grated Parmigiano cheese and fresh basil
GNOCCHI SALSICCIA & GORGONZOLA*                          
Homemade Gnocchi with Italian mince Sausage in 
Gorgonzola blue cheese sauce. Topped with walnuts
TAGLIATELLE SALSICCIA & MELANZANE                      
Homemade Tagliatelle with Italian Sausage and a
in a rich tomato ragu, topped with fresh basil
RISOTTO PORCINI & ZAFFERANO (v, gf)                                    

Italian Arborio Rice with white wine sautéed wild Porcini 
mushrooms in a buttery Saffron sauce 
TAGLIATELLE BOLOGNESE*                                                
Homemade Tagliatelle in a rich beef and tomato ragù
topped with Parmigiano Cheese and fresh basil
 

 
 
 

 
 

                                      4.95                                                                

upon request)                  5.95                                                         
bread with mozzarella 

                                                 7.00                                            
a chef’s special 

homemade bread and extra 

                                                         8.5  
a, served with plum tomatoes and 

extra virgin olive oil 
                                           8.75                                               

layered with 
Topped with fresh 

and served with a slice of fresh homemade bread 
                                                                     8.95 

ings, deep fried and served with a salad 
                                                    

                                                              8.75                                                      
Homemade, served with freshly baked toasted bread and 

                                            8.95 
and garlic sauce, 

                                                        
                                                13.95              

tomato ragu, baked with               
and topped with fresh basil                                                                                          
                                                           14.95                                                                     

made with 100% 
f, served with spaghetti in a tomato ragu  

and fresh basil 
                         14.95 

with Italian mince Sausage in a creamy 
Topped with walnuts 

                     14.95                   
Sausage and aubergines 

with fresh basil                                                                                                                             
                                   14.95 

Italian Arborio Rice with white wine sautéed wild Porcini 

                                               14.95 
mato ragù, 

and fresh basil 

 

LINGUINE GAMBERONI & POMODORO
Linguine pasta with white wine sautéed 
cherry tomato sauce, topped with
lemon flavoured breadcrumbs
LINGUINE MARE*                                                                     

Linguine pasta with fresh Dorset Clams, Shetlands Mussels 
and King Prawns in a white wine and garlic sauce with a hint 
of cherry tomato 

POLLO MAMMA MIA (gf)                                    
Pan fried Chicken Breast in a creamy ham, mushroom and 
Parmigiano cheese sauce, served with 
RIB EYE TAGLIATA – Sliced Rib Eye 
8oz Extra Mature Rib-Eye Steak cooked 
then sliced and served on a bed of wild rocket and baby 
plum tomatoes, topped with Grana shavings and reduced 
balsamic vinegar. Served with roast potatoes or fries and 
garlic mayonnaise 
FISH OF THE DAY (See Specials
 

SOURDOUGH PIZZA                                                                     
PIZZA MARGHERITA* (v, vg upon request)

Tomato sauce, Fior di Latte m
PIZZA O' SOLE MIO* (v, vg upon request

Tomato sauce, Fior di Latte mozzarella, aubergines, 
courgettes, spinach & mushrooms
PIZZA VESUVIO*                                                                       
Tomato sauce, Fior di Latte mozzarella, spicy Napoli             
salami and roasted peppers 
PIZZA NAPOLI*                                                         
Tomato sauce & Fior di Latte
cooking with Parma ham, rocket & 
PIZZA CALZONE                                                       
Folded pizza filled with fresh 
mozzarella, spicy Napoli salami, ham, tomato sauce & basil
PIZZA GOURMET*                                                      
Italian sausage, mushroom, spinach and 
mozzarella with a drizzle of white 
 

CONTORNI - SIDE ORDERS
PATATINE FRITTE (vg) - Chips                
ITALIAN ROAST POTATOES
Dressed with olive oil and rosemar
INSALATA RUCOLA & PARMIGIANO
Rocket salad with tomatoes &
SPINACI ALL’AGLIO (vg, gf)  
Spinach cooked in garlic, olive oil
PANE DELLA CASA (vg)  
Portion of freshly baked homemade 

                                                                                         

                                                                                                                                                                                                                                     

INGUINE GAMBERONI & POMODORO*                           15.5                          
white wine sautéed King Prawns, in a 

topped with homemade toasted 
breadcrumbs 

                                                               15.95 

fresh Dorset Clams, Shetlands Mussels 
white wine and garlic sauce with a hint 

                                                       16.95                       
a creamy ham, mushroom and 

cheese sauce, served with roasted potatoes                           
Rib Eye Steak (gf)                 22.95 

Eye Steak cooked to your liking,                
a bed of wild rocket and baby 

tomatoes, topped with Grana shavings and reduced 
balsamic vinegar. Served with roast potatoes or fries and 

pecials’Board) 

                                                                    
vg upon request)                               11.95                                                   

Fior di Latte mozzarella & basil                                                                                                             
g upon request)                                 12.95                                                                                              

mozzarella, aubergines, 
courgettes, spinach & mushrooms 

                                                                    13.95 
ce, Fior di Latte mozzarella, spicy Napoli             

 
                                                     14.95 

Fior di Latte mozzarella base, topped after 
cooking with Parma ham, rocket & Grana cheese shavings  

                                                     14.95 
fresh ricotta cheese, Fior di Latte 

salami, ham, tomato sauce & basil 
                                                     14.95 

Italian sausage, mushroom, spinach and Fior di Latte 
white truffle infused olive oil 

SIDE ORDERS                                  
Chips                                                  3.50                                        

ITALIAN ROAST POTATOES (vg, gf)                                                   3.50                                    
rosemary                                                                                             

INSALATA RUCOLA & PARMIGIANO (gf)                                    4.95                                              
tomatoes & shaved Parmigiano cheese                                     

                                       3.50                                  
olive oil and a hint of chilli             

                       3.75                                      
homemade bread           


