
 

 

 
T A S T E  O F  I T A L Y  ·  S A P O R E  D ’ I T A L I A  

2 Courses · £28 per person 
 

S TA R T E R S  
per cominciare 

Zuppa di Pesce GFO 
Seafood soup with prawns, mussels, octopus and squid, served with crusty bread 

Bruschetta al Pomodoro GFO 
Grilled crusty bread rubbed with garlic, topped with fresh diced tomatoes, extra virgin olive oil, salt and basil 

Grilled Octopus GFO 
Served with green olive oil salsa verde 

Eggplant Parmigiana GFO 

Pumpkin & Ricotta Ravioli 
With sage brown butter, finished with burrata 

Mamma’s Meatballs 
Slow-cooked meatballs with organic sauce, parmesan shavings and homemade bread 

M A I N S  
i secondi 

Pepperoni Pizza GFO 

Spinach, Ricotta & Mushroom Pizza GFO 
On a bianco base 

Italian-Style Chicken Mozzarella 
Breaded chicken breast with melted mozzarella, tomato sauce, parmesan shavings and rocket leaves, served with fries 

Gricia GFO 
Rigatoni pasta with pecorino cheese and crispy pancetta 

Pork Shoulder Pappardelle GFO 
Pappardelle with slow-cooked pork shoulder ragù 

Homemade Mamma’s Lasagne 
Served with garlic sauce pizza bread 

Pan-Fried Red Mullet Fillet GFO 
With puttanesca sauce, served with zucchini 

GFO  Gluten-free option available — please ask your server 

A discretionary 10% service charge will be added to your bill 
Please let us know of any food allergies or dietary requirements before ordering 

 


