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

I L  PRO SC I U T TO  DI  PA R M A  D OP  	 8 . 9 5 
24 Months A ged Parma Ham    

L A FOC ACCIA AL ROSMARINO( Ve ) 	 7 . 9 5 
Black Chacoal  Focaccia ,Fresh Rosemar y,  Sea Salt  
and EVOO

I  F R IG G I T E L L I  ( Ve )   	 4 . 9 5 
Deep Fr ied Padron Peppers,  Maldon Salt , 
Spic y Tomato Sauce             

L E  OL I V E  N O C E L L A R A  ( Ve ) 	 4 . 9 5 
Mar inated Nocel lara Olives               

L A  F R I T TAT I N A  DI  PA S TA  	  
Cr isp-Fr ied Pasta ,  Beef Mince,  Pease ,  Smoked Provola 
Cheese ,  R icotta & L emon

I L  C RO C C H E T TON E  	 8 . 9 5 
A L  PI S TAC C H IO 
Potato Croquette ,Cr ispy Cornf lake Coat ing ,  Mortadel la , 
Buffalo Stracciatel la ,  Pistachio Pesto,  Pistachio Crumble.

IL  CUBOT TO	   11 .95 
Cube-shaped Croissant ,Cr ispy Guang iale Smoked Provola 
Cheese ,  San Marzano Suace,  Pecor ino

L A  B RUSC H E T TA  ( Ve ) 	 8 . 5 0 	   
Homemade Sourdough Bread,  Datter ini  Cherr y Tomatoes, 
Garl ic ,  Basi l ,  Oregano

I L  C A R PAC C IO  DI  P OL I P O 	 1 3 . 9 5 	   
T hinly Sl iced Octopus,  Aromatic Mush Potatoes,  
Fresh Citrus Notes,  Crumble of Black Olive ,  EVOO 
 

I L  TAG L I E R E  M I S TO  	 1 3 . 9 5 
( M I N I M U M  F OR  2  PE OPL E ) 
A del ightful  select ion of Ital ian specialt ies,  crafted for 
two to share.  Perfect ly curated to br ing a taste of  Joia to 
your table .

L A  PA R M IG I A N A  ( V ) 	 9 . 9 5 
Baked Auberg ine,  Fior di  L atte Cheese ,  San Marzano 
Sauce,  Basi l

I M PE PATA  DI  C O Z Z E    	 1 0 . 9 5 / 1 9 . 9 5  M A I N 
Scot land Shet land Mussels,  W hite Wine Sauce,  Chil i , 
Homemade Sourdough Bread

I  C A L A M A R I  F R I T T I 	 1 3 . 9 5 
Deep Fr ied Fresh Shet land ’s  Squid,  Black Mayo Garl ic

E N J OY  A  L A S AG N A 	 1 4 . 9 5 
Fresh L asagna Pasta ,  8 Hours Slow Cooked Beef Shin, 
San Marzano Tomato Sugo,  Béchamel ,  Basi l  Crumbs

I  R IG ATON I  A L  TA RT U F O 	 1 5 . 9 5 
R igatoni Pasta ,  Wild Mushrooms,  Ital ian Sausages, 
Creamy Black Truff le  Sauce

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

I  GR AN PACCHERI AI FRUT TI 	 19.95 
DI MARE	 (MINIMUM FOR 2 PEOPLE)  
Paccher i  Pasta ,Shet land ’s  Mussels,  West Coast C lams, 
Argent inian K ing Prawns,  L angoust ine,  Squid,  W hite 
Wine Sauce (please al low 20min  cook ing t ime)

L E  PA PPA R DE L L E  A L  R AG Ù  	 1 5 . 9 5 
Pappardel le  Pasta ,  8 Hours Slow- Cooked Shredded L amb 
R agù,Red Wine &Tomato Sauce,   Pr imo Sale Cheese 

LO SPAGHET TONE A I  G A MBERI 	1 7 . 9 5 	  
Spaghett i  Pasta ,  San Marzano Tomato & Brandy Bisque  
Sauce,  K ing Prawns.

SUA M AESTÀ L A C ARBONAR A	 14.95		  
Spaghett i  Pasta ,  Cr ispy Guanciale ,  Pecor ino Romano,  
Eg g and Black Pepper

IL RISOTTO AL CAVOLO ROSSO (V) 1 3 . 9 5 
Carnarol i  R ice ,  Red Cabbage Pesto,  Cream of Red Peppers, 
Chestnuts Crumb

L E  PA PPA R DE L L E  A I  F U N G H I  ( V ) 1 4 . 9 5 
Pappardel le  Pasta ,  Creamy Porcini  and Wild Mushroom, 
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

4 . 9 5  e a c h

GLI SC AGNOZZI DI POLENTA ( Ve )   4 . 9 5 
Deep-Fr ied Polenta ,Maldon Sea Salt ,  Rosemar y

p p

 A discret ionar y 10% ser vice charge wil l  be included in your bi l l ,  a l l  of  which is  distr ibuted among our dedicated team.



P OL L O  A I  PE PE RON I  	 1 9 . 9 5 
Tender Chicken Supreme,  Sweet  Peppers,  Butter y 
Fond ant Potatoes,  Garl ic  and Chil l i  Spinach

I L  F I L E T TO  DI  C E R VO 	 2 9 . 9 5 
Fil let  of  Venison,   Blueberr ies Sauce,   Jerusalem art ichoke 
Purée ,  Gorgonzola Mousse ,  Roast Potatoes

L A  M A RG H E R I TA  ( V ) 	 1 2 . 9 5 
San Marzano Tomato Sugo,  Fior di  L atte
Mozzarel la ,  Basi l
 
L A  C RU DA IOL A 	 1 5 . 9 5 
San Marzano Tomato Sugo,  Fior di  L atte Mozzarel la ,
Parma Ham, Parmesan Shavings,  Rocket

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

PRO SC I U T TO  E  F U N G H I 	 1 4 . 9 5 
San Marzano Sugo,  Fior di  L atte Mozzarel la ,  Cotto Ham,
with Herbs,  Mushroom

L A  MORTA Z Z A  (NO TOM ATO BA SE)	1 5 . 9 5 
Fior di  L atte Mozzarel la ,  Mortadel la  I .G .P,  Pistacchio 
Pesto,Stracciatel la  Cheese ,  Potatoes Crocchette

L’ORTOL A N A  ( V ) 	 1 3 . 9 5 
San Marzano Sugo,  Fior di  L atte Mozzarel la ,  
Red Peppers,  Auberg ines and Courgettes

I  S ECON DI  PI AT T I

L E  PI Z Z E  N E R E

T RU F F L E  S K I N - ON  F R I E S  ( Ve )  	 5 . 9 5

RO C K E T  S A L A D,  C H E R RY 	 5 . 9 5 
TOM ATO E S ,  G R A N A  PA DA N O  SH AV I N G S 	

RO SE M A RY  B A B Y  ROA S T E D 	 5 . 4 5 
P OTATO E S  ( Ve )   	

BE E F  TOM ATO  &  ON ION  S A L A D  ( Ve )  	4 . 9 5

S AU T E D  SPI N AC H ( Ve )                          4 . 9 5

L E T T U C E  W E D G E  DR E SSE D                 5 . 9 5 
W I T H  HON E Y  M US TA R D S  S AU C E 	

I  CO N TOR N I

Charcoal sourdough pizzas offer a unique,  healthy experience with a crispy texture,  r ich f lavor, 
 and striking black color

B I R R A M I S U  ( V ) 	 8 . 5 0 
Dark Beer ,  Mascar pone,  Biscuits,  Caffe ,  
Cacao Barr y Powder

F E R R E RO  RO C H E R  PA N N AC OT TA  7 . 9 5 
Creamy Ital ian Dessert .Hazelnut & Chocolate Cream 

C A PR E SE  A L  L I MON E  ( V ) 	 7 . 9 5 
A lmond Cake,  W hite Chocolate & L emon,  
Chanti l ly  Cream

C U OR E  MOR B I D O  ( V ) 	 8 . 9 5 
Pistachio L ava Cake,  W hite Chocolate Ganache,  
R asperr y Coulis 

L A  MO USSE  A L  K I W I  ( Ve ) 	 7 . 5 0 
K iwi Puree ,  Vegan Cream

I L  G E L ATO  ( V ) ( Ve ) 	 5 . 9 5 
Gelato of the d ay,  A sk your ser ver for the f lavor  
(A sk for affogato with £2 supplement)

I  D OL C I

ME AT

I L  C U OPP O  F R I T TO 	 2 6 . 9 5 
Deep Fr ied Fresh Shet land ’s  Squid and K ing Prawns,
Ser ved With Spic y Aiol i 

L A  G R A N DE  I M PE PATA  	 1 9 . 9 5 
DI  C O Z Z E 
Scot land Shet land Mussels,  W hite Wine
Sauce,Garl ic ,  Chil i ,  Homemade Sourdough Bread
Ser ved With Sk in on Chips.

I L  B AC C A L A  	 2 4 . 9 5 
Cod L oin Wrapped in Guanciale ,  Chick pea Velouté ,
Caramelized Onion,  Roasted Potatoes,  Rosemar y Oil
 
L A  SPIG OL A 	 2 1 . 9 5 
Pan-Seared Sea Bass,  L emon & Tarragon Sauce,
Sweet Potato & Star Anise Terr ine,  Sautéed
Garl ic  and Chil i  Spinach.

FISH

L A  B I S T E C C A  DI  M A N Z O  3 4 . 9 5 
10 oz Dr y A ged Scotch R ib Eye Steak ,  L ettuce Wedge Dressed With Honey Mustards Sauce,  Pr imit ivo Red Wine Jus

**ADD Vegan Mozzarella £2.50


