
STARTERS

Garlic Bread with Cheese
Pizza bread baked with garlic and 
mozzarella served with caramelised 
balsamic onions 
 

dough sticks
Our special dough sticks infused with 
garlic and rosemary, served with a garlic 
and basil dip 

Tricolore con Bufala
Baby plum tomatoes, buffalo milk 
mozzarella, avocado, basil and extra  
virgin olive oil

Crostini Formaggio di Capra
Oven baked goat’s cheese with 
caramelised balsamic onions on ciabatta 
bread, with seasonal mixed leaves and 
honey mustard dressing 

Bruschetta Pugliese
Bruschetta brushed with garlic butter, 
topped with roasted Pugliese peppers,  
red onion, goat’s cheese, finished with 
pesto and toasted pine nuts

MAINS

PIZZA Diavola
Pepperoni, green and red chilli, tomato 
and mozzarella
 

Calzone Clarissa
Aubergine and red pepper caponata, 
olives, goat’s cheese, rocket, pine nuts, 
tomato and mozzarella, served with a 
mixed salad
 

Linguine Gamberi
Sautéed large tiger prawns with santos 
tomatoes, fresh chilli and basil, served 
with a tomato sauce
 

Penne della Casa
Smoked pancetta, roasted chicken, 
creamy mushroom sauce and baby 
spinach, finished with grated grana 
padano cheese, baked al forno
 

Spaghetti Pomodoro
Santos tomatoes, buffalo milk mozzarella 
and tomato sauce, finished with fresh 
basil and extra virgin olive oil
 

Lasagne al Forno 
Classic layers of pasta, ragu, bechamel 
and grana padano cheese, baked al forno
 

Pollo alla Cesare
Cos lettuce tossed with caesar dressing,  
topped with pan roasted chicken breast, 
anchovies and croutons

DESSERTS

Tiramisu
Classic espresso and liqueur soaked 
sponge, topped with sweetened 
mascarpone and cocoa
 

Torta Cioccolata 
Rich chocolate torte on a thick hazelnut 
chocolate base, served with vanilla 
mascarpone
 

Torta Zizzi
Warm plum, almond, fig and pistachio  
tart, served with vanilla ice-cream
 

Torta Amaretti
Amaretti cheesecake served with 
raspberries and raspberry sauce

HOT DRINKS

Fresh Ground Coffee/Espresso/ 
Cappuccino or Caffe Latte

English Tea

Fresh Mint Tea

Fruit or Herb Teas

Hot Chocolate

PARTY MENU 
Choose a starter, a main COURSE and a dessert, 

WITH TEA OR COFFEE to FINISH 
FOR £18.95 

Please discuss any dietary requirements with the restaurant manager. Some of our dishes may contain nuts. Olives may contain stones.
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