
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 

Menu 
 

G A R L I C  B R E A D :  
 

P L A I N       £ 7 . 9 5  

 

T O M A T O       £ 8 . 9 5  

 

C H E E S E        £ 8 . 9 5  

 

T O M A T O  &  C H E E S E     £ 9 . 9 5  

 

F O C A C C I A  C L A S S I C A     £ 7 . 9 5  

S N A C K  &  S I D E :  

C L A S S I C  I T A L I A N  B R E A D  £ 3 . 9 5  

G R E E N  O L I V E S  ( V )           £ 3 . 9 5  

C H I P S                         £ 3 . 9 5  

T R U F F L E  C H I P S               £ 4 . 9 5  

M I X E D  S A L A D ( V )              £ 3 . 9 5  

R O C K E T  S A L A D  £ 4 . 9 5  

S E A S O N A L  V E G E T A B L E S  £ 5 . 9 5  

R O A S T  P O T A T O E S           £ 3 . 9 5  

B A B Y  P O T A T O E S             £ 4 . 9 5  

 

 

 

 

 

 

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 .  

 

 

 

 

C H E E S E  B O A R D  £ 1 2 . 9 5  

 
 

T A L E G G I O  D O P  ( L O M B A R D Y )  

Named after the valley of its origin (VAl TALEGGIO)it is a semisoft smear ripened Italian cheese. 
Strong aroma, but mild flavour with fruity tang. Served with Orange jam and biscuits 

 

  

P E C O R I N O  T O S C A N O  D O P  

Pecorino is an Italian cheese made from sheep’s milk. It is a traditional, creamery hard cheese. Medium aged 
(Semi stagionato) it is served with Blackberry jam and biscuits 

 

 

G O R G O N Z O L A  D O P  

Gorgonzola (Bluecheese) is a blue mould cheese aged at least 80 days. Made from Cow milk it is 
mainly produced in Piedmont and Lonbardy region. Served with homemade caramelised red onion 

and biscuits  
 
 
 

 


