STARTERS

Zuppa di Minestrone V VG

Classic Italian minestrone soup.

Calamari

Deep fried squid & Mussels with a tartare
sauce.

Bruschetta

Toasted ciabatta with goats cheese, blood
orange and parma Ham.

Pate di Fegato

Chicken liver pate with toasted ciabatta, with
ared onion & balsamic chutney and fig

Mozzarella V GF

Mozarella with salt baked beetroot, sun dried
tomatoes, rocket leaves and a basil oil
dressing

MAIN COURSE

Pollo Archie GF

Chicken breast with a sweet red wine sauce,
Braised carrots, greens and roasted potatoes.

Pizza funghi V

With tomato, mozzarella, mushrooms, cavolo
nero and parmesan shavings

Rigatoni Carne

Tube shaped pasta with a white ragu of slow
cooked pork shoulder, cream and pancetta

Pizza Salame

With tomato, mozzarella, red onions, salame
and spicy nduja.

Branzino GF

Seabass fillet with a cream and clam sauce
served with sea veetables and baby roasted
potatoes

Risotto Funghi V GF

Arborio rice cooked with mixed wild

mushrooms.
vegan option avaliable

2 Courses: £15.95
Main Course: £12.90



