
Rosemary & Garlic  
Focaccia 5.95

Extra virgin olive oil,  
aged balsamic (ve)

Classic Bruschetta 7.75
Datterini tomato, basil, oregano,         

extra virgin olive oil (ve)

Prosciutto Bruschetta 8.75
Ricotta, Prosciutto di Parma, rocket

Smoked Salmon Bruschetta 8.75
Smoked salmon, cream cheese, 

lemon zest

Truffle Arancini 9.75
Black truffle, Parmigiano Reggiano, 

Arborio rice

  Stracciatelle & Courgette 12.5
Vegan stracciatella, 

grilled courgette, 
salsa verde, pine nuts (ve)

Calamari Fritti 14.25
Fried calamari, spring onion, 

chilli & lime aioli

Truffle & Parmesan Chips 9.75 | Chips 5.75 (ve) |  Spring Vegetables 6.5 (ve)    
 Rocket & Parmesan 6.5 | Garden Salad 5.75 (ve) | Caponata 6.5 (ve)

Cicchetti

antipasti

Nocellara olives 6.5 (ve) |  Smoked almonds 6.5 (ve)

M A N A G E D  B Y  R H C

(V) = Vegetarian  (Ve) = Vegan. For allergy or intolerance information, please speak to your server before you order. 13.5% discretionary service charge will 
be added and given directly to the staff. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.  All prices include VAT.

pizza
       Margherita 16

Tomato sauce, mozzarella, basil (v)

Prosciutto e Rucola  19.25
Tomato sauce, mozzarella, prosciutto, 

rocket

Piselli 19.5
Ricotta sauce, mozzarella, peas, 

Parmigiano Reggiano, basil
	

Piccante 18.5
Tomato sauce, mozzarella, pepperoni, 

n’duja sausage, chilli flakes 

Veduja e Artichokes 17.5
Tomato sauce, vegan mozzarella, 
grilled artichokes, vegan n’duja, 

oregano (ve)

Burrata e Melanzane 21.5
Tomato sauce, mozzarella, aubergine, 

black olives, burrata (v)

PASTA
Spaghetti Pomodoro 15 

Tomato sauce, datterini tomatoes, 
basil, Parmigiano Reggiano  

Spaghetti e Gamberi 21.5 
Prawns, chilli, garlic, wine, datterini 

tomatoes, parsley, lemon zest
		

Linguine al Pesto Genovese 16.95
Basil pesto, Parmigiano Reggiano, 

pine nuts

Ragú Bolognese 18.5
Tagliatelle, classic meat sauce, 

parsley, Pecorino Romano

Orecchiette 18.5
Pancetta, piselli, Pecorino Romano 

Penne Arrabbiata 16.95
Chilli, garlic, black olives, 

pangrattato (ve)

Gnocchi Pomodoro 17.95
Tomato sauce, mozzarella, basil (v)

mains
Caesar 16.75

Cos lettuce, egg, crispy pancetta, 
anchovies, croutons, 
Parmigiano Reggiano

Add seared chicken breast 8.5

Spring Panzanella 16.75
Green beans, tomatoes, peas, 

asparagus, onion, croutons, black 
olives (ve)

Add seared chicken breast 
or cod 8.5 

Orata 26.5
Sea bream, sauteed carrots and 

green beans, olive purée, lemon zest

Lasagne 19.75 
Beef ragù, ricotta cream, 

pangrattato
	

Parmigiana di Melanzane 16.75
Baked aubergine, mozzarella, tomato 

sauce, basil  (v)

Lamb Cutlets 30.5
Lamb cutlets, roasted new potatoes, 

salsa verde

Sides 

burrata
Caponata di Melanzane 14.75

Sicilian aubergine  
ragú, pine nuts, green olives (v)

Primavera 14.75
Peas, broad beans, asparagus (v)

Caprese 14.75
Datterini tomatoes, basil, oregano, 

aged balsamic dressing (v)

Antipasto Misto 20.75
Salami, pancetta, coppa, focaccia 

& olive oil  (serves two)




