
ZUPPA DEL GIORNO (Ve) 
Home-Made Soup of the Day with our Artisan 
Sourdough Bread 

L A FRIT TATITNA DI PASTA 
Deep Fried Bucatini Pasta , Beef Mince, Peas, Smoked 
Provola Cheese, Ricotta & Lemon 

I GAMBERI IN GUAZZET TO (SUPPLEMENT £3) 
Sautéed King Prawns,Chilli  San Marzano Tomato & 
Bisque, Homemade Sourdough Bread.

L A BRUSCHET TA (Ve) 
Homemade Sourdough Bread, Datterini Cherry 
Tomatoes, Garlic ,  Basil ,  Oregano 

IMPEPATA DI COZZE 
Scotland Shetland Mussels, W hite Wine Sauce, Chili , 
Homemade Sourdough Bread.

L A MOZZARELL A IN CARROZZA (V) 
Crispy Fried Mozzarella , Tomato Sugo, Basil Pesto

B I R R A M I S U  ( V ) 
Dark Beer,  Mascar pone,  Biscuits,  Caffe ,  
Cacao Powder

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

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

L A  MO USSE  A L  K I W I  ( Ve ) 
K iwi Puree ,  Vegan W hipped Cream 

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

L A GR AN C ARBONAR A 
Spaghett i  Pasta ,  Guanciale ,  Pecor ino Romano,  
Eg g and Black Pepper

IL  RI SOT TO  ( V ) 
Carnarol i  R ice ,Red Cabbage Pesto,  Cream of Red 
Peppers,  Chestnuts Crumb

G L I  SPAG H E T T I  C O Z Z E E  C E C I 
Spaghett i  Pasta ,  Scot land Shet land
Mussels,Chick pea Veloutè ,  Rosmar y Oil

L A  SPIG OL A   (SUPPLEMENT £4.95) 
Pan-Seared Sea Bass,  L emon & Tarragon sauce, 
Sweet Potato & Star anise Terr ine and wild sautéed 
spinach.

P OL L O  A I  PE PE RON I  (SUPPLEMENT £4.95) 
Tender Chicken Supreme,  Sweet  Peppers,  Butter y 
Fond ant Potatoes,  Sautéed Spinach.

M A RG H E R I TA  ( V ) 
Black Charcoal  Pizza ,  San Marzano Tomato Sugo, 
Fior di  L atte Mozzarel la  Cheese ,  Basi l

P I Z Z A  PRO SC I U T TO  E  F U N G H I 
Black Charcoal  Pizza ,  San Marzano Sugo,  Fior 
di  L atte Mozzarel la ,  Cooked Ham, with Herbs, 
Portobel lo  Mushroom

SE T  M E N U 
1 C O U R SE  £ 8 . 9 5    2 C O U R SE  £ 1 3 . 9 5   3 C O U R SE  £ 1 8 . 9 5 

VA L I D  E V E RY  DAY  1 2  -  3 . 4 5 P M 

STARTERS

MAINS

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

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

DESSERT

**ADD Vegan Mozzarella £2.50

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


