
E A S T E R  M E N U

AW25

Please always inform your server of any allergies before placing your order as not all ingredients can be listed. Due to our cooking processes and kitchen set-up there is a 
potential risk of cross-contamination. This includes our recipes without intentional gluten ingredients for our pizza bases and pastas, and any items which are deep fried. 

Therefore, these may not be suitable for those with severe allergies or strict dietary requirements. An optional service charge will be added to your bill.

C A L A M A R I  F R I T T I 
Crispy fried squid with courgette, red 
pepper, garlic mayonnaise & lemon 

P Â T É  T O S C A N O 
Chicken liver pâté served with 

Italian mustard fruits, crispy sage 
& toasted ciabatta

B R U S C H E T T A  A L  P O M O D O R O 
Heritage tomato, fresh basil & extra virgin 

olive oil on toasted ciabatta 

C A P R E S E
Buffalo mozzarella, heritage 

tomatoes, extra virgin olive oil 
& fresh basil 

M I N E S T R O N E
Classic Italian vegetable soup, 

home baked focaccia 

B R U S C H E T T A  C O N  G A M B E R O N I 
Sautéed king prawns with garlic, 
butter, lemon & chilli mayonnaise 

on toasted ciabatta

B R U S C H E T T A  E  A N T I PA S T I

F E T T U C C I N E  A L L A  B O L O G N E S E  
Slow cooked beef ragù with San Marzano 

tomatoes & pecorino Romano 

B R A N Z I N O
Pan fried sea bass fillet with a baby plum 

tomato & roasted red pepper salsa, lemon 
& extra virgin olive oil 

R AV I O L I  D I  Z U C C A 
E  R I C O T T A 

Roasted Delica pumpkin & ricotta ravioli, 
fried sage leaves, crushed hazelnuts, 

pecorino & black pepper 

S C A L O P P I N E  D I  P O L L O 
Pan fried chicken escalopes with garlic 

green beans, lemon & caper butter sauce 

T R O F I E  A L L ’A R R A B B I A T A
Thin twisted pasta from Liguria with San 
Marzano tomatoes, garlic & Calabrian 

chilli flakes 

S E C O N D I

D O L C I

P A N N A  C O T T A
Panna cotta with Baileys Irish cream, 
espresso caramel & crushed amaretti

C H E E S E C A K E  A L 
C I O C C O L A T O  E  N O C C I O L A

Chocolate & hazelnut cheesecake with 
Ferrero Rocher & sour cherry compote 

G E L A T O
Pistachio, chocolate, strawberry, vanilla, 

honeycomb, panna, blood orange sorbet, 
served with pistachio & hazelnut biscotti 

A R R O S T O  D E L  G I O R N O
AVA I L A B L E  S U N D AY F R O M 12N O O N

S L O W  R O A S T  G R A S S  F E D 
B E E F  S I R L O I N  (£2 Supplement)

H E R B  R O A S T 
M A R I N A T E D  C H I C K E N

All served with crisp golden roast potatoes, vegetables, Yorkshire pudding & roasting gravy.

Buona Pasqua a tutti!



H E R B  R O A S T  
M A R I N A T E D  C H I C K E N 

Lemon & rosemary 

B A M B I N O  S U N D AY  R O A S T
Choose from Slow Roast Beef or Herb Roast Chicken 

served with roast potatoes, vegetables, 
Yorkshire pudding & roasting gravy

A R R O S T O  D  E L  G I O R N O
AVA I L A B L E  S U N D AY  F R O M  12N O O N

All served with crisp golden roast potatoes, vegetables, 
Yorkshire pudding & roasting gravy.

S  L O W  R  O A S T  
G R A S S  F E D  B E E F  S I R L O I N  

The finest grass fed beef sirloin 
with garlic & thyme

E A S T E R  M E N U

Buona Pasqua a tutti! 
In Italy we celebrate with food, family and a big table full of flavour.

Join us this Easter for a special Sunday roast.
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