GLI SPUNTINI

I[L CESTINO DI PANE 6.95
Sourdough Homemade Bread&Focaccia, Taralli
Biscuits, Flavored Butter(VE)

IL PROSCIUTTO DI PARMA DOP: 7.95
24 Months Aged Parma Ham

PRALINE DI MOZZARELLA FRITTA 7.95
Deep Fried Baby Mozzarella, Tomato Dip

GILIESE/AGIEING)ZZIL IDIL 1ROILIRINTEA 4.95
Deep Fried Polenta, Maldon Sea Salt,
Rosemary (VE)

LA GIARDINIERA 4.95
Homemade Pickled Seasonal Vegetables (VE)
LE OLIVE REGINA 4.95

Home-Marinated Queen Olives (VE)

EFRIGETTERLLS @ 9%
Deep Fried Padron Peppers / Maldon Sea Salt (VE)

GLI ANTIPASTI

LA B IRIUS C I A 7.935
Homemade Sourdough Bread, Cherry Tomatoes,
Garlic, Basil, Oregano (VE)

LA PARMIGIANA 9:95
Baked Aubergine, Smoked Fior di Latte Cheese
from Agerola, San Marzano Sauce (V)

LB ESLERE i8¢ Ch3
Grilled Octopus, Padron Pepers, Black Garlic

Mayonnaise

LEASABNIE@NE LORHS

Homemade Cured Salmon Gravlax, Burrata
Cheese, Passion Fruit, Taralli Crumble

LARANCINO 895
Deep Fried Rice Ball, Saffron, Slow Cooked Beef

Ragu, Tomato Sauce

[ 2B RS G E B AR ER e DR 995
Homemade Sourdough Bread, Crispy Pork Cheek

Guanciale, Burrata

EO% 4B BB AGTORINGIE0 95
Scotland Shetlands Mussels, Sauce Of The Day
(Ask your server for details )

I PRIMI PIATTI

ENJOI A LASAGNA 14.95
Fresh Lasagna Pasta, 8 Hours Slow Cooked Beef
Shin, Tomato Sugo, Bechamel, Basil Crumbs

FRIGATONLAL TAKRTHES® 14.95
Half Rigatoni Pasta, Wild Mushrooms, Tuscan
Sausages, Black Truffle

LA PASTA E PATATE ALLA 112,95
NAPOLETANA

Mezzi Rigatoni Pasta, Baby Potatoes, Smoked
Provala Cheese, Parsley

GLFSPAGHETTIEALT © SCOGH @8 I0§%5

Spaghetti Pasta, San Marzano Sugo, Shetland’s
Mussels, West Coast Clams, Squid, Langoustine

SUA MAESTA LA CARBONARA 14.95

Mezzi Rigatoni, Guanciale , Pecorino Romano,
Egg and Black Pepper

LA CARBONARA DI MARE e85
Spaghetti Pasta, Cod, Shetland’s Mussels,
Egg Yolk, Black Pepper

IL RISOTTO GAMBERI E 1785
CALAMARI

Carnaroli Rice, King Prawns&Shetland
Squid,Basil Dust,White Wine Sauce

{1 RIES@ LN 2 C € A (D) 12.95

Carnaroli Rice, Butternut Squash Puree,
Gorgonzola, Sage.

IL RAGU DAGNELLO 14.95
Pappardelle Pasta, Slow Cooked Lamb Ragu

Vegetarian (V) Vegan (VE) - Fish dishes may contain small bones - Game dishes may contain Shot - Ask your server for Gluten Free options

PLEASE IF YOU HAVE A FOOD ALLERGY OR A SPECIAL REQUIREMENT PLEASE INFORM A MEMBER OF THE HOSPITALITY TEAM



I SECONDI PIATTI

b ACOTQ LRI SSDIERE S ) 168555
Pan Fried Breaded Chicken Breast, Garlic and
Rosemary Aromatic Butter, Baby Roast Potatoes

IL ROLLE DI CONIGLIO 24.95
Baked Rabbit Wrapped in Guanciale, Stuffed with
Italian Sausage, Tendersteem Broccoli, Potato
Fondant, Mango Chutney, Rabbit Jus.

LATPAGLIATASHL M ATNZIE) 29%9%
120z Dry Aged Scotch Rib Eye Steak ,Rocket,

Cherry Tomato, Grana Padano Shaving, Raspberry

Giusti Balsamic

I CIIOPRENRIANE) 24.95
Deep Fried Shetland Squid and King Prawns,
Served With Aromatic Yogurt

E A Z R R EVTAL SR ESEE 24.95

Mixed Seafood Stew served with our Homemade

Toasted Sourdough
(Ask your server for Catch of The Day)

LA AR C ) Tlat L9¥5

Pan Seared Seabass, Seafood Puttanesca Sauce,
Potato Terrine

LE PIZZE NERE

Activated Black Charcoal Sourdough Pizza

LA MARGHERITA (V) 1040k

San Marzano Tomato Sugo, Fior di Latte Cheese,
Basil, Parmigiano

AR AIE) T 14.95

San Marzano Tomato Sugo, Fior di Latte Cheese,
Parma Ham, Parmesan Shavings, Rocket

LA Z UIGLa@iaA 18290
Butternut Squash Puree Base, [talian Sausage,
Taralli Crumble

T R EIE  CEl@IN 12598
Focaccia base, Cherry Tomatoes, Apulia Burrata,
Homemade Basil Pesto, EVOO

L AS AN QIS LB LORTOLANA Ak
San Marzano Sugo, Fior Di Latte Cheese, San Marzano Sugo, Fior Di Latte Cheese,
Spicy Spianata, Fresh Chillies, Basil Mushroom, Aubergines, Courgette

I CONTORNI

SKIN ON FRIES & TRUFFLE (VE) 5.95

ROCKET SALAD! CHERRYSEOMATQES!
PARMESAN SHAVNG (V) 5.95

ROSEMARY BABY ROASTED
POTATOES (VE) 5.45

POLENTA FRITTA (VE) 4.95

CURLY ENDIVE SALAD&OLIVES,
VINAIGRETTE (VE) 4.95

SYAUHEIENE D) I BIROICCOILIE (CARILIC CIRNNLILIES &
TOASTED ALMOND FLAKES. (VE) 5.95

Vegetarian (V) Vegan (VE) - Fish dishes may contain small bones -
PLEASE IF YOU HAVE A FOOD ALLERGY OR A SPECIAL REQUIREMENT PLEASE INFORM A MEMBER OF THE HOSPITALITY TEAM

Game dishes may contain Shot - Ask your server for Gluten Free options




