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PIZZA

STARTERS MAINS
Pollo Milanese DF* 
Bread crumbed butterfly chicken supreme with a
rocket, parmesan, lemon and balsamic salad 
(Wheat, eggs, dairy*, sulphites, soya)

For sides please see the main menu 
GF - Gluten free
DF - Dairy free
V - Vegetarian

Ve - Vegan
 * can be made without
allergen/ingredients 

House Tiramisu V 
Italian coffee, cream, mascarpone
and ladies fingers  
(Wheat, dairy, eggs )

Blood orange, lemon and
Prosecco sorbet Ve/GF 
(Sulphites)

Andalusian gazpacho Ve/GF* 
(Hot or chilled) 
A Spanish soup of tomatoes, peppers, cucumber,
onions and garlic. Served with a sourdough cracker. 
(Wheat*)

2 COURSES £17.95  /  3 COURSES £20.95

Truffle crostini V 
Sourdough toasted with truffle duxele and Gorgonzole DOP
with fresh rocket, olive oil and balsamic 
(Wheat, dairy, sulphites)

Pollo Piccante DF/GF 
Roast chicken supreme served with roasted peppers,
tomato, garlic and chilli sauce  
(Celery, may contain sesame, fish and crustaceans )

Florence chicken/salmon salad DF*GF*V*
Roast chicken or salmon, seasonal leaves, croutons, soft
hens egg, crushed new potatoes, parmesan and fine herbs
all dressed in our house mustard vinaigrette 
(Eggs, dairy*, mustard, fish*, sulphites)

Tagliatelle Bolognese DF* 
The ultimate classic that needs no introduction 
(Wheat, eggs, dairy*)

Penne Arrabbiata V/Ve* 
Our house marinara sauce cooked with fresh chillies,
basil and garlic 
(Wheat, dairy*)

Spaghetti Carbonara 
Egg yolk, cream, pancetta and parmesan  
(Wheat, eggs, dairy)

Fettuccine Tartufo V  
Black truffle cream, roast mushrooms, shaved Grana
Padano DOP, scorched egg yolk 
(Wheat, eggs, dairy)

Bruschetta Montanara V/Ve* 
Neapolitan fried dough topped with marinated
tomatoes, red onion and garlic. Dressed with shaved
Grana Padano DOP, balsamic and herb oil.  
(Wheat, dairy, sulphites, soya)

Meatball parmigiana GF*
House meatballs baked in our tomato sauce with
mozzarella and parmesan cheese. Served with Tuscan
schiacciata bread.  
(Wheat*, dairy, soya)

Filleto di salmon DF*GF 
Pan fried salmon fillet in a butter, cream and saffron
sauce  
(Dairy*, fish, molluscs, crustacean, celery, may contain sesame)

PASTA
Margherita V/Ve*
Italian tomato sauce, fresh mozzarella, oregano and
extra virgin olive oil
(Wheat, dairy*)

Meat feast DF*
Margherita pizza with roast ham, pepperoni, Tuscan
sausage and chicken
(Wheat, dairy*)

Four cheese V
Our sourdough pizza topped with mozzarella, goats
cheese, Gorgonzole DOP and vegetarian parmesan
(Wheat, dairy)

Ortolana V/Ve* 
Mixed grilled vegetables on a Margherita base with
vegetarian parmesan and herb oil
(Wheat, dairy*, soya)

DESSERTS
Burnt Basque cheesecake V/GF
Baked caramelised vanilla cheesecake
with salted caramel sauce 
(Dairy, eggs )

Florentine doughnuts V/Ve*
Freshly made Tuscan pastries with
Nutella® or pistachio and whipped cream 
(Wheat, soya, nuts, dairy)

Please clearly alert staff to any
dietary needs upon ordering!

+£3.00

Tuesday - Thursday until 7.00 PM
Friday - Saturday until 5.30 PM

https://wumbo.net/symbols/pound-sign/

