STARTER

SIDES

MOZZARELLA FRITTA V

LIGHTLY FRIED MOZZARELLA STICKS, SERVED WITH

MIXED SALAD AND AN ARRABBIATA SAUCE

ARANCINE AL PROSCUITTO

BREADED RICE BALLS FILLED WITH PROSCUITTO &

PARMESAN WITH A PECORINO VELOUTE

BRUSCHETTA CLASSICA GF+V
TOASTED SOURDOUGH TOPPED WITH RIPE

TOMATOES, FRESH BASIL & DRIZZLED WITH EVOO

CALAMARI PICCANTI

LIGHTLY FRIED CALAMARI TOPPED WITH FRESH
CHILLI'S SERVED WITH MIXED SALAD & GARLIC
MAYO

POLPETTE AL FORNO
HOMEMADE MEATBALLS COATED IN NAPOLI
SAUCE TOPPED WITH MOZZARELLA

NONNA'S PATE GF+

HOMEMADE CHICKEN LIVER & PARMA HAM PATE,

TOASTED ITALIAN BREAD & MANGO CHUTNEY

MINESTRONE (V) OR ZUPPA DEL GIORNO
GF+
SERVED WITH HOMEMADE SOURDOUGH

ROSEMARY & SEA SALT FOCACCIA £7.95

FRESH TOMATOES, EVOO & BASIL FOCACCIA £8.95
MOZZARELLA & ROSEMARY FOCACCIA £8.95
GARLIC SOURDOUGH £3.95

GARLIC SOURDOUGH & CHEESE £4.45

HAND CUT CHIPS £3.95
SKINNY FRIES £3.95

MAIN

TWO COURSE $£25.95
{IDD DESSERT $5.00

NONNA’S SUNDAY ROAST £5 SUPP
SUCCULENT ROAST RIBEYE, HOMEMADE
YORKSHIRE PUDDING, CRISPY ROAST
POTATOES, HONEY GLAZED CARROTS &
GRAVY WITH SIDES OF PARMESAN CRUSTED
MAC N CHEESE & GARLIC CHILLI BRAISED
CABBAGE

TAGLIATA DI CARNE £6.95 SUPP GF+
RIBEYE STEAK GRILLED TO YOUR LIKING,
SERVED WITH HAND-CUT CHIPS, MAC &

CHEESE & PEPPERCORN SAUCE

POLLO MILANESE

CHICKEN ESCALOPE COATED IN
BREADCRUMBS & LIGHTLY FRIED SERVED WITH
SPAGHETTI POMODORO

LASAGNE AL FORNO

OVEN BAKED PASTA SHEETS LAYERED WITH
BOLOGNESE, BECHAMEL & MOZZARELLA
FINSIHED WITH MELTED PARMESAN, SERVED
WITH A SLICE OF GARLIC BREAD

PESCE FRITTO
BATTERED HADDOCK, SERVED WITH THICK CUT
CHIPS, HOMEMADE TARTAR SAUCE & LEMON

PIZZA FAIDA TE GF+

CREATE YOUR OWN PIZZA WITH A CHOICE OF
TWO TOPPINGS*

*£3 SUPP FOR BUFFALO MOZZARELLA,
SEAFOOD & PARMA HAM

RIGATONI SALSICCIA GF+
ONION, CHILLI & ITALIAN SAUSAGE IN A
CREAMY NAPOLI SAUCE

RISOTTO BROCCOLI E PATATE S V
RISOTTO RICE TOSSED WITH PAN FRIED
BROCCOLLI & POTATO IN A CHILLI BUTTER
SAUCE



