
I L  C E S T I N O  DI  PA N E 	 4 . 9 5 
Sourdough Homemade Focaccia ,  
Flavored Butter  (VE)                                      

G L I  SC AG L IO Z Z I  DI  P OL E N TA  	 4 . 9 5 
Deep Fr ied Polenta ,  Maldon Sea Salt ,  
Rosemar y (VE)      

I  F R IG G I T E L L I 	 4 . 9 5 
Deep Fr ied Padron Peppers /  
Maldon Sea Salt  (VE)        

	

L’A R A N C I N O  A L  TA RT U F O  	 2 . 7 5  E AC H 
Truff led Arancino,  Butter,  Grana Pad ano, 
Truff le  Mayo (V )  

L A  S T R AC C I AT E L L A 	 5 . 9 5  
Shredded Fresh Cheese Curd,  Toasted  
Focaccia (V )          

L E  OL I V E  R E G I N A 	 4 . 4 5 
Home-Mar inated Queen Olives  (VE)              

L A  B RUSC H E T TA 	 7 . 9 5 
Toasted Sourdough,  Organic Plum Tomatoes, 
Garl ic ,  Basi l ,  Oregano,  Red Onions (VE)   

L A  B U R R ATA 	 8 . 9 5 
Creamy Apulian Soft Cheese ,  Mar inated Beef 
Tomatoes,  R adishes & Extra Virg in Olive Oil  (V ) 

I L  G AT E AU  DI  PATAT E 	 8 . 9 5 
Potato Cake,  Tuscan Sausages,  Smoked Provola 
Cheese ,  Basi l  & Pecor ino Fondue 

L E  C H IC C H E  DI  P OL L O 	 9 . 9 5  
Fr ied Pul led Chicken Confit ,  Eg g Yolk & 
Tarragon Emulsion,  Fr ied Capers

L A  TORTA  S A L ATA 	 8 . 9 5  
Spr ing Onions  & Gorgonzola Savour y Tart ,  
Dr ied Black Olives (V )

L O  SPI E D O  DI  PE SC E 	 1 0 . 9 5 
Seafood Skewers,  K ing Prawns,  Cod,  Squid, 
L emon & Olive Oil  Dressing ,  Tomato Fondue, 
Toasted A lmonds

E N J O I  A  L A S AG N A 	 1 4 . 9 5 
8 Hours Slow Cooked Beef Shin,  
Tomato Sugo,  Bechamel ,  Basi l  Crumbs

I  R IG ATON I  A L  TA RT U F O 	 1 3 . 9 5 
Half  R igatoni Pasta ,  Wild Mushrooms,  
Tuscan Sausages,  Black Truff le  

GLI SPAGHET TI ALLO SCOGLIO	 19.95 
Square Cut Spaghett i  Pasta ,  San Marzano  
Sugo,  Shet land ’s  Mussels,  West Coast C lams, 
Squid,  L angoust ine  

I  PAC C H E R I  A I  G A M BE R I 	 1 6 . 9 5 
Paccher i  Pasta ,  Red Peppers Puree ,  
K ing Prawns & Olive Crumbs  

I L  R I SOT TO  B U R RO  E  AG L IO 
F E R M E N TATO 	 1 3 . 9 5 
Carnarol i  R ice ,  Black Garl ic ,  Brown Butter, 
Grana Pad ano,  Chives (V )  

G L I  SPAG H E T T I  A L L A  N E R A N O 	 1 2 . 9 5 
Squared Cut Spaghett i  Pasta ,  Fr ied & Cream  
Of Courgettes,  Provolone Cheese (V )

I L  R AG Ù  DI  C A L A M A R I  	 1 7 . 9 5 
Squared Cut Spaghett i  Pasta ,  L emon Zest , 
Roasted Fish Jus,  Slow Cooked Squid R agù

GLI GNOCCHET T I A SPAR AGI	 12.95 
Potato Gnocchi ,  A sparagus Cream,  
Goat Cheese Crumbs

G L I  S P U N T I N I

G L I  A N T I PA S T I

I  PR I M I  PI AT T I

PLE A SE IF YOU HAVE A FOOD ALLERGY OR A SPECIAL REQUIREMENT PLE A SE INFORM A MEMBER OF THE HOSPITALIT Y TE AM

Vegetar ian (V ) Vegan (VE)  •   Fish dishes may contain small  bones  •   Game dishes may contain Shot  •   A sk your ser ver for Gluten Free opt ions

G L I  SC A M PI  A L  G R AT I N 	( M a r k e t  P r i ce ) 
Tarbet L angoust ines Grat in,  Roasted Garl ic  A iol i  



I L  M A I A L E  C A N DI TO 	 1 8 . 9 5 
Slow Cooked Pork Bel ly,  Beetroot Car paccio,  
Sage & L emon Sauce,  W hipped Potatoes

L A  TAG L I ATA  DI  M A N Z O 	 2 6 . 9 5 
Sl iced R ibeye Steak 10oz ,  Rocket ,  Parmesan 
Shavings,  Cherr y Tomatoes,  R aspberr y Flavoured 
Balsamic Glaze  

L A  Z U PPE T TA  DI  PE SC E 	 2 1 . 9 5 
Seafood Stew,  Argent inan Prawn,  Squid,  
Mussels,  C lams,  Cod,  Toasted Bread

I L  B AC C A L À  I N  C A M IC I A  	 2 2 . 9 5 
Brown Butter Poached Cod,  Pick led R adishes,  
Wye Val ley A sparagus,  L emon & Fish Jus,  Crushed 
Garl ic  Potatoes

L A  M A RG H E R I TA  (V )	 1 0 . 9 5 
San Marzano Tomato Sugo,  Fior di  L atte  
Cheese ,  Basi l ,  Parmig iano 

L A  C RU DA IOL A 	 1 3 . 9 5 
San Marzano Tomato Sugo,  Fior di  L atte  
Cheese ,  Parma Ham, Parmesan Shavings,  Rocket

L A  DI AVOL A 	 1 2 . 9 5 
San Marzano Sugo and Parmesan,  
Fior Di L atte Cheese ,  Spic y Spianata ,  
Fresh Chil l ies,  Basi l  

L A  ROM A N A  (V )	 1 1 . 9 5 
Smoked Fior Di L atte Cheese ,  Peppers,  
Roasted Potatoes,  Basi l  Oil ,  Smoked Papr ika 

L A  C A F ON A 	 1 3 . 9 5 
San Marzano Sugo,  Fior Di L atte ,  Nduja , 
Gorgonzola Cheese ,  Honey

L A  C A M PAG N OL A  	 1 2 . 9 5 
Fior Di L atte Cheese Base ,  Sl iced A sparagus, 
Tuscan Sausages,  Garl ic  Oil

I  S ECON DI  PI AT T I

L E  PI Z Z E  N E R E

S K I N  ON  F R I E S  &  T RU F F L E  ( V E )  	 5 . 4 5

ROA S T E D  N E W  P OTATO E S  
W E D G E S   ( V E )   	  4 . 9 5

P OAC H E D  A SPA R AG US  
&  G A R L IC  ( V )    	 5 . 9 5

 

BE E F  TOM ATO,  R E D  ON ION S ,  B A SI L , 
B A L S A M IC  S A L A D  ( V E )  	 4 . 9 5

RO C K E T,  C H E R RY  TOM ATO E S ,  G R A N A 
SH AV I N G S   ( V )   	  5 . 9 5

I  CO N TOR N I

Activated Black Charcoal Sourdough Pizza

Vegetar ian (V ) Vegan (VE)  •   Fish dishes may contain small  bones  •   Game dishes may contain Shot  •   A sk your ser ver for Gluten Free opt ions

PLE A SE IF YOU HAVE A FOOD ALLERGY OR A SPECIAL REQUIREMENT PLE A SE INFORM A MEMBER OF THE HOSPITALIT Y TE AM


