
 
 
 
 
 

Menu 
 

 

 

 

T O R T I N O  D I  F O R M A G G I  £ 8 . 9 5  

savoury vegetarian crumble topped with fresh cheese and a crisp vegetable ribbon nest 

 

 

 

Z U P P A  D E L  G I O R N O  £ 7 . 9 5  

Soup of the day served with toasted homemade bread 

 

 

 

P O L P O  D I  D I D I E R  £ 1 1 . 9 5  

Twice cooked octopus tentacle, baby potato, spiced black olives and raspberry coulis 

 

 

 

G A M B E R O N I  P O R T O F I N O  £ 1 0 . 9 5  

Sauteed king prawns in a white wine, garlic, butter & fresh chilli reduction 

 

 

 

T E R R I N A  D I  A N A T R A  £ 9 . 9 5  

Duck, pistacchio and cranberry terrine served with caramelised red onion jam, black olive dust, blackberries and  

crusty croutons  

 
 

 

A N T I P A S T I  ( S T A R T E R )            

 

 

A L L E R G Y  A D V I C E :  I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  I N T O L E R A N C E S ,  P L E A S E  A S K  F O R  

A S S I S T A N C E  A N D  M O R E  D E T A I L E D  I N F O R M A T I O N  A B O U T  O U R  D I S H E S .  W H I L S T  W E  T R Y  T O  

H I G H L I G H T  A L L  P O T E N T I A L  A L L E R G I E S .  W E  C A N N O T  C O M P L E T E L Y  G U A R A N T E E  T H A T  T H E R E  

A R E  N O  T R A C E S  O F  N U T S  O R  G L U T E N  I N  O U R  P R O D U C T S .  ( V )  D E N O T E S  I T E M S  T H A T  M A Y  

B E  S U I T A B L E  F O R  V E G E T A R I A N S ,  ( V V ) F O R  V E G A N ;  H O W E V E R ,  S O M E  C H E E S E S  U S E D  M A Y  

C O N T A I N  R E N N E T ,  A S  A N  A L T E R N A T I V E  W H I C H  I S  E N T I R E L Y  S U I T A B L E  F O R  V E G E T A R I A N S .  

N O T  A L L  I N G R E D I E N T S  A R E  S H O W N  I N  T H E  D I S H  D E S C R I P T I O N S .  F I S H  &  M E A T  D I S H E S  M A Y  

C O N T A I N  S O M E  B O N E S .   A L L  P R I C E S  A R E  I N  £  A N D  I N C L U S I V E  O F  V A T .  


