
 
Italian Small Plate Cuisine.               Cicchetti 
 
Spuntini/Snack 

Nocerella Olives (gf)(v)                  £6 

Arancini  
Mozzarella & Tomato (v)         £7 

Gnocchi con Funghi (v) 
Pan Fried Gnocchi in a Creamy Mushroom Sauce   £7 
with Chicken       £9 

Bruschetta al Pomodoro (v) 
Tomato, Garlic & Basil on Home Baked Bread      £7 

Bruschetta con Mozzarella e Prosciutto di Parma 
Mozzarella & Parma Ham on Home Baked Bread   £9 

Bocconcini di Lasagna al Manzo 
Beef Lasagne Bites      £8 

Mozzarella Impanata 
Breaded Mozzarella, Spicy Tomato Chutney    £8 

Garlic Funghi (gf)(v) 
Pan fried Mushrooms with Garlic & Parsley       £6 
Add Cheese for 50p 

Ali di Pollo (gf) 
Chicken Wings in a Mixed Italian Herb & Parmesan 
or Lemon & Pepper      £8 

Patate e Aglio (gf)(v) 
Potato Chunks (Garlic, Parmesan, Bravas or Plain)        £6 

Patatine Fritte e Maionese (gf)(v) 
Fries & Mayo       £5 
 

 

 

  
Italian Small Plate Cuisine                Cicchetti 

 
Condividere/Sharing 

Pan All’Aglio (v) 
10” Garlic Bread           £9 
10” Garlic Bread with Tomato      £10 
10” Garlic Bread with Mozzarella           £11 

Palline di Algio (v) 
Garlic Dough Balls      £6 

Hummus & Home Baked Breads (v)          £8 

Pane Della Casa (v) 
Selection of Daily Home Baked Breads, 
Olive Oil & 8 Year Old Balsamic Oil    £10 

 

Insalata/Salad 

Insalata di Casa Italiana (gf)(v)    
House Salad       £6 

Insalata Caprese (gf)(v)             
Buffalo Mozzarella & Tomato, Pesto Drizzle     £7 
Insalata di Casare (gf)(v)             
Caesar Salad        £6 
with Chicken                  £8 

Insalata di Zucchine (gf)(v) 
Courgette Ribbons, Pomegranate Seeds, Lemon & Parmesan Dressing £8 

  

 

 

 



 
Italian Small Plate Cuisine.       Cicchetti 
 

Pesce/Fish 

Calamaro (gf) 
Lemon & Pepper coated Calamari with Aioli    £9 

Gamberoni (gf) 
Pan Fried King Prawns in a Chili & Garlic Olive Oil   £9 

Cozze (gf)  
Mussels, Wine White Sauce, House Breads    £9 

Capesante Regina       
Pan Seared Queen Scallops on a bed of Roasted Pomme 
Puree, Crispy Pancetta & Italian Herb Crust    £13 

Filetto di Branzino (gf)  
Sea Bass Fillet, Sauce Vierge     £11 

 

Carne/Meat 

Polette (gf) 
Pork & Beef Meatballs in Tomato & Veal Jus           £9 

Spiedino di Pollo (gf) 
Chicken & Med Veg Skewers, Honey & Garlic Marinade  £9 

Le Costole del BBQ (gf) 
Boneless BBQ Ribs in a Sweet & Sticky BBQ Sauce            £9 

Bistecca di Fesa (gf) 
Rump Steak (113g/4oz)  
Shoestring Onions & Peppercorn Sauce    £13  

Pollo Valdostana (gf) 
Chicken Breast stuffed with Mozzarella  & Parma Ham  £12 
 

 
 

 
 

Pizza 
All our Pizzas bases are freshly made on site 
Gluten free pizza bases & vegan cheese available 

10” Margarita (Tomato, BBQ or Garlic Base) (v)   £13 

Add any Topping below for £1 each 

Pepperoni, Chicken, Ham, Spicy Beef, Parma Ham,  
Chorizo, Meatballs, Parmesan 

Add any Topping below for 50p each 

Mushrooms, Peppers, Sweetcorn, Fresh Chilli, 
Tomato, Olives, Rocket, Pineapple, Extra Mozzarella 

Calzone 
2 toppings of your choice      £16 
(additional toppings at £1 each) 

 
Pasta 
All our pasta is freshly made on site 

Design your own pasta dish     £16 

Pasta Option (v):       Spaghetti, Penne, Linguine or Pappardelle 

Sauce Option:         Carbonara, Arrabbiata (v), Romesco (v)  
        or Prosecco Cream (v) 

Main Option:         Chicken, Meatballs, Seafood or Med Veg (v)  

 

Lasagna di Manzo 
Layers of Beef & Pork Ragu & Béchamel Sauce    £16 

Lasagna alle Verdure (v) 
Layers of Vegatables & Béchamel Sauce     £16 

Spaghetti Bolognese 
Beef & Pork Ragout      £16 

 
As all our food is freshly made to order some of our dishes 
can be adapted to be gluten free, vegetarian or vegan. 

Please make a member of staff aware of any dietary  
requirements or intolerances. 



          

  


