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PANE, OLIVE E BURRO

BREAD, BUTTER AND OLIVES (PER PERSON) V
BARCHETTA SAPORITA ALLAGLIO
GARLIC BREAD V

BRUSCHETTA AL POMODORO £5.15

BRUSCHETTA WITH TOMATOES, GARLIC,
BASIL AND OLIVE OIL V

MARGHERITA £7.20
TOMATO, MOZZARELLA CHEESE AND BASIL V

NAPOLI £8.50

TOMATO, BUFFALO MOZZARELLA
CHEESE, ANCHOVIES AND CAPERS

QUATTRO STAGIONI
TOMATO, MOZZARELLA CHEESE, OLIVES,
MUSHROOMS, ARTICHOKES AND HAM

PROSCIUTTO E FUNGHI £9.55

TOMATO, MOZZARELLA CHEESE,
HAM AND MUSHROOMS

VEGETARIANA

TOMATO, MOZZARELLA CHEESE, AUBERGINES,
COURGETTES AND SWEET PEPPERS V

PULCINELLA £8.50

TOMATO, MOZZARELLA CHEESE,
TUSCAN SAUSAGE AND FRANKFURTER

MARINARA
TOMATO, GARLIC AND SEA FOOD

BRESAOLA

TOMATO, MOZZARELLA CHEESE, CURED
BEEF, ROCKET AND PARMESAN CHEESE

CRUDO DI PARMA E BURRATA

TOMATO, MOZZARELLA CHEESE, PARMA HAM,
CREAMY MOZZARELLA CHEESE AND BASIL

PICCANTE £9.85

TOMATO, MOZZARELLA CHEESE
AND SPICY SALAMI

VESUVIO

CALZONE WITH MOZZARELLA
CHEESE, MUSHROOMS AND HAM

FOCACCIA CAPRESE

FRESH TOMATO, ROSEMARY,
BUFFALO MOZZARELLA CHEESE AND BASIL V

ZUPPA DI VERDURA
FRESHLY MADE VEGETABLE SOUP V

o TUZZICHIN

ANTIPAST

PROSCIUTTO DI PARMA CON £10.55
CRESCENTINA E FORMAGGIO CREMOSO

PARMA HAM WITH DEEP FRIED FOCACCIA

AND SOFT CHEESE

MOZZARELLA DI BUFALA £10.10

CON POMODORINI DI PACHINO E AVOCADO

BUFFALO MOZZARELLA,
CHERRY TOMATOES AND AVOCADO V

INSALATA DI POLPO
OCTOPUS AND POTATO SALAD
For every dish sold we’re giving 50p on your behalf to support
the Variety Club and Hospitality Action

ANTIPASTO DELLA CASA

PARMA HAM, SALAMI, MOZZARELLA,
ARTICHOKE HEARTS AND GRILLED VEGETABLES

AVOCADO E GAMBERETTI £8.75
AVOCADO AND PRAWNS
FUNGHI GRIGLIATI AL GORGONZOLA £7.75

GRILLED MUSHROOMS WITH ITALIAN BLUE CHEESE V

CALAMARI FRITTI
FRIED CALAMARI WITH TARTARE SAUCE

PASTE £ RISOT T

LASAGNE PASTICCIATE

MEAT LASAGNA TOPPED

WITH BECHAMEL AND PARMESAN
FETTUCCINE DELLA ZIA

(HOUSE SPECIALITY) TOSSED IN CREAM

OF TARTUFO AND RADICCHIO TREVIGIANO V
RAVIOLI AL GORGONZOLA,

SPECK E RUCOLA

SPINACH AND RICOTTA RAVIOLI

WITH GORGONZOLA, SPECK AND ROCKET
PENNETTE AMATRICIANA

WITH TOMATO, BACON, ONIONS AND CHILLI
For every dish sold we’re giving £1 on your behalf

to support the Variety Club and Hospitality Action

STRACCETTI ALLA PAPA SISTO £10.25

FRESH PASTA WITH TOMATO, TUSCAN SAUSAGE,
ONIONS, CHILLI AND TOMATO

£11.10

SPAGHETTI POMODORO E BASILICO £8.75
WITH TOMATO AND BASIL V

SPAGHETTI CARBONARA £10.55
CRISPY BACON, EGG YOLK AND PARMESAN
LINGUINE ALLE VONGOLE VERACI £12.10
IN A TOMATO SAUCE OR WITH WHITE WINE,

CLAMS, GARLIC, PARSLEY AND CHILLI

TAGLIATELLE BOLOGNESE £10.50
WITH MEAT SAUCE

RISOTTO Al FUNGHI PORCINI £12.10
RISOTTO WITH PORCINI MUSHROOMS V

RISOTTO ALLA PESCATORA £14.15

RISOTTO WITH SEAFOOD, GARLIC,
WHITE WINE AND PARSLEY

FILETTO DI MERLUZZO ALLA LIVORNESE

FILLET OF COD SAUTEED IN TOMATO SAUCE
WITH OREGANO AND CAPERS

FILETTO DI ORATA ALLISOLANA

FILLET OF SEA BREAM COOKED IN PARCHMENT
WITH POTATOES, ONIONS AND CHERRY TOMATOES

FILLETTO DI BRANZINO ALLA GRIGLIA

GRILLED FILLET OF SEA BASS ON A BED
OF GRILLED VEGETABLES

CATALANA DI CROSTACEI

KING PRAWNS AND SCAMPI ON A BED
OF PINZIMONIO WITH BALSAMIC SAUCE

PESCE

£17.35

FEGATO DI VITELLO

CALF’S LIVER SAUTEED IN BUTTER AND SAGE
OR WITH ONIONS AND WHITE WINE (VENEZIANA)

SCALOPPA ALLA MILANESE

BREADED VEAL ESCALOPE
SERVED WITH SPAGHETTI NAPOLI

PICCATINA SLCILIANA (HOUSE SPECIALITY)
VEAL SLICES, GENTLY FRIED, SIMMERED

IN FRESH ORANGE JUICE, SULTANAS, ALMONDS
AND A DASH OF MARSALA WINE

FILETTO DI MANZO
SCOTTCH FILLET STEAK (80Z) GRILLED OR
WITH GREEN PEPPER SAUCE

TAGLIATA ALLCACETO BALSAMICO
GRILLED SIRLOIN STEAK WITH BALSAMIC VINEGAR
SERVED WITH GRILLED VEGETABLES

SCOTTADITO D’AGNELLO
GRILLED LAMB CUTLETS SERVED
WITH GRILLED VEGETABLES

PETTO DI POLLO ALLA VALDOSTANA

BREAST OF CHICKEN WITH FONTINA CHEESE
AND MUSHROOMS

VERDURE

VERDURE ALLA GRIGLIA E TOMINO £ 11.10
GRILLED AUBERGINES,

COURGETTES, MUSHROOMS

AND SWEET PEPPERS MARINATED IN

OLIVE OIL WITH TOMINO CHEESE V

MELANZANE ALLA PARMIGIANA £10.10
LAYERS OF AUBERGINE WITH FRESH TOMA-
TOES, HERBS AND BASIL WITH MOZZARELLA
\')
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INSALATE

CATERINA DE MEDICI

RADICCHIO ROSSO, PECORINO
CHEESE, ANCHOVIES AND CAPERS
WITH BALSAMIC’ VINAIGRETTE V

RUCOLA E PARMIGIANO

ROCKET SALAD WITH PARMESAN
SHAVINGS AND OLIVE OIL V

INSALATA VERDE O MISTA

GREEN LEAF SALAD
OR MIXED LEAF SALAD V

INSALATA DI POMODORO

E BASILICO

TOMATOES, RED ONIONS AND BASIL V
CAESAR SALAD

WITH ANCHOVIES, CROUTONS
AND PARMESAN CHEESE

£6.70

~FORMAGGI E SALUMI
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FORMAGGI TOSCANI £770 / £13.20
ASSORTITI

A selection of Tuscan cheeses served with

fresh fruit, honey and bread: Caciotta, Pecorino
d’Isola, Pecorino Perla Nera, Pecorino

Fogliano, Pecorino Toscano da Taglio,

Pecorino di Fossa (aged in a well for 1 year),
Parmigiano Reggiano (aged 24 months) V
AFFETTATI TOSCANI £8.25 / £14.95
CON FOCACCIA

A selection of Tuscan cured meats served with
focaccia: Lardo di Colonnata (lard), Guanciale
(cured pig’s jowl), Finocchiona (coarse - grained
salami flavoured with pepper, garlic and Wild
fennel), Prosciutto Toscano (Tuscan ham),
Salame Toscano (Tuscan salami), Salame di
cinghiale (wild boar salami)

J

V THIS PRODUCT DOES NOT CONTAIN ANYTHING ORIGINATING FROM MEAT, FISH OR FOWL. IF YOU HAVE A FOOD ALLERGY
OR ARE SENSITIVE TO CERTAIN INGREDIENTS, PLEASE ASK YOUR WAITER FOR HELP WHEN CHOOSING YOUR MEAL.

ALL MAJOR CREDIT CARDS ARE ACCEPTED. PRICES ARE INCLUSIVE OF VAT.
GRATUITIES ARE ENTIRELY AT OUR CUSTOMERS’ DISCRETION - (10% IS CUSTOMARY IN ENGLAND).
A 10% SUGGESTED GRATUITY WILL BE ADDED TO YOUR BILL FOR PARTY OF 6 OR MORE.

VARIETY CLUB CHILDREN’S CHARITY (REG. CHARITY NO. 209259) AND HOSPITALITY ACTION (REG. CHARITY NO. 1101083).



