
WHITE WINE
 175ml 250ml Bottle

Pinot Grigio, Italy 6.5 7.5 24
This generous, well balanced wine has a rich fruity 
aroma with a smooth fruity taste.

Sauvignon Blanc, Italy 6.5 8.25 26
A stylish wine that boasts oodles of citrus fruit and
elderberry on the finish.

ROSÉ WINE
Pinot Grigio Rosé, Italy 6.5 8.5 24 
This elegant and fragrant wine is aromatic and
deliciously crisp on the palate.

Zinfandel Rosé, USA 6.5 8.5 25
This delicious Zinfandel displays ripe strawberry
and raspberry fruit aromas. Very moreish.

RED WINE
Veneto Merlot IGT, Italy 6.5 8 23
A well rounded, medium bodied soft wine, deep
ruby red that  boasts lively aromas of soft red berries
and plums.

Sangiovese, Italy 6.5 8 23
An elegant combination of cherries and red fruits
with a soft tannin structure.

Montepulciano, Italy 7.5 9.75 27
Red fruits such as cherry, blueberry, blackcurrant
and plum on the nose as well as floral notes of rose
and violet.



LUNCH SPECIAL MENU
2 courses £18.95  |  Monday - Friday, 12 - 3pm

STARTERS
Calamari (FISH)
Fried calamarti served with almond flakes, coriander, & lemon confit 
garlic mayonnaise.

Mixed Porcini (VEGETARIAN)
Pan fried wild mushrooms served with pecorino cheese, creamy garlic 
sauce & toasted bread.

Crostini Tomato Bruschetta
Finely chopped vine tomato, red onion, basil, olive oil, balsamic glaze with 
bread.

MAINS
Linguine Alla Carbonara
Italian smoked bacon with parmesan cream, cream egg pecorino sauce & 
crispy pancetta.

Branzino con Zucca (FISH & GLUTEN FREE)
A fillet of sea bass served with baby new potatoes, seasonal vegetables, 
mussels, & creamy caper sauce.

Funghi Ravioli (VEGETARIAN)
Ravioli filled with mushroom, ricotta, served with a truffle paste, butter 
sage sauce & rocket.

Piccante
Tomato, mozzarella, pepperoni, nduja & peppers pizza.

Chicken Gnocci Alla Sorrentina
Potato gnocci baked with tomato sauce, fresh mozzarella, basil & chicken.

DESSERTS
Affogato
Vanilla Ice Cream, Amaretto, & Espresso (alcohol 0.5%).

Classic Tiramisu
Sponge Fingers, Mascarpone, Marsala & Amaretto (alcohol 0.5).

Gelato (2 scoops)
Selection of Locally Sourced Ice Cream or Sorbet (Please ask for the 
flavours of the day).

ALLERGY GUIDE
Vegetarian | Vegan | Molluscs | Crustaceans| Nuts | Fish

All meat weights denoted are pre-cooked. Due to the presence of nuts
in our restaurant, there is a small possibility that traces of nut: any

of our dishes. All prices are inclusive of VAT.

For details of allergens please speak to a member of our team. There
is a discretionary 10% service charge for parties of 8 or more people.


