
menuSTARTER&SIDE

MAIN COURSE

Porcini Con Polenta   £13.95

Glilled  Polenta with A Creamy  four -cheese sauce and Porcini mushrooms 

CACCIUCO ALLA LIVORNESE £26.95
fish stew with fish of the day, cherry tomato, chilli, garlic, mussels, clams, 

calamari and prawns served with crostini bread

NOAM £6.95
Bavarian Berlin lager born in Munich 5.2%

COSMOPOLITAN COCKTAIL £12.95
Vodka, triple sec, cranberry and lime

PASSION FRUIT MARTINI COCKTAIL £12.95
Vodka, passion fruit, vanilla and lime

WOO WOO COCKTAIL £12.95
Vodka, peach schnapps and cranberry

BLOODY MARY £12.95
tabasco vodka, tomato juice, lemon, 
worcestershire sauce, olive brine, salt, pepper

BLACKBERRY BRAMBLE £12.95
Gin, lemon, cassis, sugar syrup, crashed ice

FRESH ORANGE  / APPLE JUICE £6.00

COD SPRING ONION CROQUETTES £14.95

SERVED WITH ROCKET smoked cheese pure  AND SALSA VERDE

MAPLE OLD FASHONED £12.95
JACK DANIELS, MAPLE SYRUP, ANGOSTURA, 
AND ORANGE PEEL

COCKTAIL / JUICE / BEER WINE

Wild Idol ( alchool free ) £45.00
Sparkling White wine made from 100% Müller-Thurgau
grapes grown in Rheinhessen, Germany. Bright, fresh and
lively, with delicate bubbles, crisp citrus and juicy fruit
flavours. Light and refreshing with a clean, elegant
finish.  vegan, gluten-free.  perfect with seafood, fresh
salads and cheese

fiano di avellino £40.00

A rich and dry white wine with balanced
acidity and notes of apple, melon, lemon and
citrus. complex and refined. 
perfect with goat cheese, seabass, salads and
mussels, seafood dishes. ABV: 13.5%

coda di volpe £40.00

A full-bodied white wine with fresh notes of
lime, lemon, apricot, white peach. and honey.
smooth and approachable. 
perfect with chicken salad, spaghetti aglio e
olio pepperoncino, pork belly, mozzarella
salad. abv: 13%

PORCHETTA MEDITERRANEA  £24.95

OSSO BUCO ALLA MILANESE  £27.95

BRAISED VEAL SHANK SERVED WITH SAFFRON RISOTTO AND RICH VEAL BROTH

DESSERT
torta della nonna £9.95

Italian pastry cake filled with rich, creamy vanilla custard delicately infused with fresh
lemon zest served raspberry sauce

Rolled Pork Belly Stuffed with Lemony Mixed Herbs, served with creamy parsnip purée,
roast potatoes, rich gravy and tenderstem broccoli 
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