
I L  C E S T I N O  DI  PA N E  6 . 9 5 
Sourdough Homemade Bread&Focaccia ,  Taral l i 
Biscuits,  Flavored Butter(VE)                                

I L  PRO SC I U T TO  DI  PA R M A  D OP   7 . 9 5 
24 Months A ged Parma Ham    

PR ALINE DI MOZZARELL A FRIT TA 7 . 9 5 
Deep Fr ied Baby Mozzarel la ,  Tomato Dip   

 

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)

L A  G I A R DI N I E R A  4 . 9 5  
Homemade Pick led Seasonal  Vegetables (VE)             

L E  OL I V E  R E G I N A  4 . 9 5 
Home-Mar inated Queen Olives (VE)               

L A  B RUSC H E T TA  7 . 9 5 
Homemade Sourdough Bread,  Cherr y Tomatoes, 
Garl ic ,  Basi l ,  Oregano (VE)   

L A PA RMIGI A NA  9 .95 
Baked Auberg ine,  Smoked Fior di  L atte Cheese 
from A gerola ,  San Marzano Sauce (V ) 

I L  P OL P O   1 3 . 9 5     
Gr i l led Octopus,  Padron Pepers,  Black Garl ic 
Mayonnaise

 
 

I L  S A L MON E  1 0 . 9 5  
Homemade Cured Salmon Gravlax ,  Burrata 
Cheese ,  Passion Fruit ,  Taral l i  Crumble

L’A R A N C I N O   8 . 9 5 
Deep Fr ied R ice Bal l ,  Saffron,  Slow Cooked Beef 
R agu,  Tomato Sauce

L A  B RUSC H E T TA  DI  M A I A L E  9 . 9 5 
Homemade Sourdough Bread,  Cr ispy Pork Cheek 
Guanciale ,  Burrata

E N J O I  A  L A S AG N A  1 4 . 9 5 
Fresh L asagna Pasta ,  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 4 . 9 5 
Half  R igatoni Pasta ,  Wild Mushrooms,  Tuscan 
Sausages,  Black Truff le

L A  PA S TA  E  PATAT E  A L L A   1 2 . 9 5 
N A P OL E TA N A    
Mezzi  R igatoni Pasta ,  Baby Potatoes,  Smoked 
Provala Cheese ,  Parsley

GLI SPAGHET TI ALLO SCOGLIO 20.95 
Spaghett i  Pasta ,  San Marzano Sugo,  Shet land ’s 
Mussels,  West Coast C lams,  Squid,  L angoust ine

S UA  M A E S TÀ  L A  C A R B ON A R A  1 4 . 9 5   
Mezzi  R igatoni ,  Guanciale  ,  Pecor ino Romano, 
Eg g and Black Pepper 

L A  C A R B ON A R A  DI  M A R E  1 7 . 9 5 
Spaghett i  Pasta ,  Cod,  Shet land ’s  Mussels,  
Eg g Yolk ,  Black Pepper

IL RISOT TO G AMBERI E  17 .95 
C AL AM ARI   
Carnarol i  R ice ,  K ing Prawns&Shet land 
Squid,Basi l  Dust ,W hite Wine Sauce 

I L  R I SOT TO  Z U C C A  ( V )  1 2 . 9 5 
Carnarol i  R ice ,  Butternut Squash Puree , 
Gorgonzola ,  Sage.

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

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

C O Z Z E  DE L  G IOR N O   9 . 9 5 
Scotland Shetlands Mussels,  Sauce Of T he Day  

(A sk your ser ver for details  )

I L  R AG Ù  D ’AG N E L L O   1 4 . 9 5 
Pappardel le  Pasta ,  Slow Cooked L amb R agu



L A  C OTOL E T TA  DI  P OL L O   1 8 . 9 5 
Pan Fr ied Breaded Chicken Breast ,  Garl ic  and 
Rosemar y Aromatic Butter,  Baby Roast Potatoes

I L  ROL L È  DI  C ON IG L IO  2 4 . 9 5 
Baked R abbit  Wrapped in Guanciale ,  Stuffed with 
Ital ian Sausage,  Tendersteem Broccol i ,  Potato 
Fond ant ,  Mango Chutney,  R abbit  Jus.

L A  TAG L I ATA  DI  M A N Z O  2 9 . 9 5 
12oz Dr y A ged Scotch R ib Eye Steak ,Rocket , 
Cherr y Tomato,  Grana Pad ano Shaving ,  R aspberr y 
Giust i  Balsamic 

I L  C U OPP O  F R I T TO  2 4 . 9 5 
Deep Fr ied Shet land Squid and K ing Prawns, 
Ser ved With Aromatic Yogurt

L A  Z U PPE T TA  DI  PE SC E   2 4 . 9 5 
Mixed Seafood Stew ser ved with our Homemade 
Toasted Sourdough  
(A sk your ser ver for Catch of T he Day)

L A  SPIG OL A  1 9 . 9 5 
Pan Seared Seabass,  Seafood Puttanesca Sauce, 
Potato Terr ine

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 4 . 9 5 
San Marzano Tomato Sugo,  Fior di  L atte Cheese , 
Parma Ham, Parmesan Shavings,  Rocket

L A  DI AVOL A  1 3 . 9 5 
San Marzano Sugo,  Fior Di L atte Cheese , 
Spic y Spianata ,  Fresh Chil l ies,  Basi l

L A  Z U C C O S A  1 3 . 9 5 
Butternut Squash Puree Base ,  I tal ian Sausage, 
Taral l i  Crumble

L A  F O C AC C ION A  1 2 . 9 5 
Focaccia base ,  Cherr y Tomatoes,  Apulia Burrata , 
Homemade Basi l  Pesto,  EVOO

L’ORTOL A N A   1 1 . 9 5 
San Marzano Sugo,  Fior Di L atte Cheese , 
Mushroom, Auberg ines,  Courgette

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   (VE)  5 . 9 5

 RO C K E T  S A L A D  ,  C H E R RY  TOM ATO E S , 
PA R M E S A N  SH AV N G  (V )   5 . 9 5 
 
ROSEM ARY BABY ROA ST ED  
POTATOES (VE) 5 .45

P OL E N TA  F R I T TA  (VE) 4 . 9 5

C U R LY  E N DI V E  S A L A D & OL I V E S ,  
V I N A IG R E T T E   (VE)   4 . 9 5

S AU T E E D  B RO C C OL I ,  G A R L IC ,  C H I L L I E S  & 
TOA S T E D  A L MON D  F L A K E S .   (VE) 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


