lunch menu

served 11:30 - 16:30

neapolitan pizza
All our pizzas are made fresh to order
using sourdough pizza base

We take pride in making our own pasta daily using
free range eggs, durum semolina & strong wheat flour

Margherita V GF
Fresh tomato, buffalo mozzarella, basil

£6.00

Pepperoni GF
Arrabiatta sauce, fresh oregano,
buffalo mozzarella

£6.50

Sun blushed tomato V GF
Ricotta, roasted peppers

£6.50

Prosciutto GF
Tomato and basil sauce, rocket & balsamic

£7.00

Provolone V GF
£7.00
Tomato sauce, wild mushrooms, baby spinach
£8.00

Tuscan sausage
Tomato & basil sauce, fennel, olives
& buffalo mozzarella

sides

white wine

house pasta

all £2.50

hand cut chips

skinny fries
sweet potato fries
onion rings
garlic bread
pickled salad
rocket, cherry tomato
& basil salad

Choose from:
Spaghetti / Penne / Rigatoni
£6.00

Bolognese GF
Beef, pancetta, chestnut mushrooms

£7.50

Seafood GF
Tiger prawns, crayfish tails, garlic,
samphire & crème fraiche

£9.50

Carbonara GF
Made traditionally using only pancetta,
garlic, egg yolk, Parmigiana Reggiano
& cracked black pepper

£7.50

(add pancetta, honey chilli chicken or Tuscan sausage £2)

£4.75

£18.50

Pinot grigio (Italy)

£5.10

£19.50

175ml

750ml bottle

£4.90

£19.50

175ml

750ml bottle

sangiovese (Italy)

£4.75

£18.50

nero d’avola (Italy)

£5.10

£19.50

125ml

750ml bottle

£3.95

£29.00

Pinot grigio (Italy)

red wine
prosecco
beers

£8.00
£8.00

draught Birra Moretti
(by the Schooner)

£3.00

Peroni piccolo

£3.00

Peroni red

£3.50

Birra Moretti – zero

£3.50

soft drinks

mains

sauteed wild mushrooms V GF

Beef / Chicken / Cod burger
£6.50
Toasted bun, baby lettuce, tomato, garlic aioli

tempura battered vegetables V

Pork chop
Pickled salad, apple cider gravy

£7.00

Sea bass fif|llet GF
Sage, garlic & shallot puree

£9.50

steamed green vegetables V GF

Trebbiano (Italy)

prosecco spumante (Italy)

handmade filled pasta
Tomato & Mozzarella
f|lled potato Gnocchi V
Grilled zucchini & red pepper pesto sauce

750ml bottle

rose wine

Arrabbiata V GF
Fresh tomato & chilli

Tortelloni with walnuts
& gorgonzola V
Roasted garlic, shallot & sage cream

175ml

Coke / Diet coke / lemonade

£2.00

San Pellegrino Selection
Orange / Blood Orange /
Grapefruit / Lemon / Mint

£2.00

Irn Bru / Diet Irn Bru

£2.00

san pellegrino - Sparkling water

£2.50

aqua panna - Still water

£2.50

cocktails
Spritz

all £5.50

APEROL
Aperol, Malfy Gin, Prosecco, Soda
Blood orange
Prosecco, Blood Orange, Sugar, Soda
CAMPARI
Campari, Prosecco, Soda
Fruit cup
Prosecco, Cocchi Americano,
Cocchi Rosa, Triple Sec
Lychee & elderflower
Prosecco, Lychee Liqueur, Elderflower, Soda
peach
Prosecco, Peach, Liqueur, Lemon
rosolio
Prosecco, Italicus, Lemon
Rossini
Prosecco, Strawberry, Liqueur

hot drinks
ESPRESSO
AMERICANO
CAFe LATTE
CAPPUCCINO
Hot chocolate
Tea selection
If you have any allergens or intolerances please
make your server aware.
V dish can be made vegetarian
GF dish can be made gluten free

£1.50
£2.00
£2.50
£2.50
£3.50
£2.00

