
S U N D A Y  M E N U

2  C O U R S E S  |  £ 1 8 . 5 0



S T A R T E R

BRUSCHETTA
Toasted ciabatta topped with chopped tomato, basil, garlic

SCHIACCIATA ALLA MOZZARELLA (V)
Oven-baked flat bread with melted mozzarella cheese

CAPRESE SALAD (V)
Tomatoes, fresh mozzarella, basil

MINESTRONE DI POLLO
Traditional Italian soup with chicken, pancetta, pumpkin, leeks served with toasted focaccia. 
(Vegetarian option available)

FRITTO MISTO
Salmon, prawns, calamari and white bait fried in a light batter and served with garlic & black 
pepper aioli

CAPRINO FRITTO (V)
Crumbed deep-fried goats cheese served with chutney

CARPACCIO DI BRESAOLA
Salted cured beef, rocket, Parmesan shavings and balsamic drizzle

M A I N  C O U R S E

Pasta & R isot to
PENNE PANCETTA
Tomato sauce, chilli, garlic, pancetta, parsley, basil

SPAGHETTI BOLOGNESE
Ragú of slow braised minced beef and pork, tomatoes and herbs

SPAGHETTI CARBONARA
Spaghetti tossed with Italian pancetta in a creamy egg and Parmesan sauce

PENNE AL POLLO
Penne with sautéed chicken, leeks and mushrooms in a creamy Gorgonzola sauce

PENNE GIARDINIERA (VG)
Penne with tender stem broccoli, butternut squash, courgettes, peas, garlic

LINGUINE PESTO (N)
Linguine tossed in basil pesto, rocket and pine nuts

PENNE AL TUNA
Penne with tuna, capers, black olives, chilli, tomatoes, toasted garlic breadcrumbs

RISOTTO FUNGHI & PANCETTA
Creamy mushroom and pancetta

* Gluten Free Pasta Available *

CLASSIC PASTA DISHES
Arrabbiata (V)   |   Aglio & Olio (V)   |   Puttanesca   |   Amatriciana 



Meat & Fish
POLLO MILANESE
Pan-fried chicken escalope in breadcrumbs served with spaghetti pomodoro

SCALOPPA DI MAIALE
Pork escalope with mushrooms, Marsala wine, potatoes

SALMONE CON LENTICCHIE 
Pan‑roasted salmon fillet with gremolata crust on a stew of lentils, celery, carrots, butternut 
squash and Cavolo Nero

ROAST OF THE DAY
Please ask the server for details

Salads
INSALATA DELLA CASA (V)(N)
Roasted butternut squash, goat’s cheese, pear, cherry tomatoes, mixed leaves, pumpkin 
seeds, vinaigrette

CESARE
Grilled chicken breast, lettuce, crispy Italian pancetta, ciabatta croutons, parmesan shavings, 
creamy dressing

POLLO & AVOCADO (N)
Grilled chicken, pancetta, avocado, walnuts, cherry tomatoes, mixed leaves, honey 
mustard dressing

Pizza
CAPRICCIOSA
Ham, mushrooms, olives, artichokes, tomato, mozzarella

VERDURE (V)
Red peppers, aubergines, red onion, courgettes, mozzarella

VESUVIO
Italian spicy salami, roasted red peppers

FIORENTINA
Spinach, pancetta, Parmesan, mozzarella, egg

CLASSIC PIZZAS
Margherita (V)   |   Marinara (VG)   |   Pepperoni

Add a Side

PATATE FRITTE	 4.75

INSALATA MISTA 	 4.95

RUCOLA E PARMIGIANO	

BROCCOLINI	 6.75

SPINACI	 6.45

VERDURE GRIGLIATE	 6.25

ZUCCHINE FRITTE	 5.75

PATATE ARROSTO	 5.75 

FAGIOLINI	 6.45

4.95



An optional service charge of 10% will be added to the bill. All dishes may contain traces of nuts. Due to the 
nature of our kitchen, it is unfortunately not possible to give a total guarantee that minute traces of particular 

allergens may not be present in certain dishes, but we will endeavour to provide as much information as 
possible for you to make an informed choice.

Cocktai ls
BELLINI	 7.95
Prosecco and peach juice

CUCINA SPRITZ	 10.75
Aperol, fresh mint, lemon juice, elderflower, topped with Prosecco

VENETIAN SPRITZ	 10.95
Prosecco, Aperol, soda, orange slice

HUGO SPRITZ	 10.75
St Germain, cucumber, fresh mint, lime, Prosecco, soda water

AMARETTO SOUR	 10.25
Amaretto, lemon, sugar syrup, egg white

ITALIAN LOVE	 10.25
Vodka, Amaretto, peach liqueur, fresh orange, cranberry juice

MARTINI	 10.25
Choice of Gin or Vodka, Exeter Vermouth

PORNSTAR MARTINI	 10.75
Vanilla Vodka, passion fruit purée, sugar syrup, shot of Prosecco on the side

ROSSO CHAMPAGNE	 10.25
Gin, lemon, strawberry puree, Champagne

MARGARITA	 10.25
Tequila, Cointreau, lime

MOJITO	 10.75
White rum, fresh mint, basil, lime juice, sugar syrup, topped with Prosecco

ITALIAN 75	 10.25
Gin, peach, lemon, Champagne

STRAWBERRY DAIQUIRI	 10.25
White rum, strawberry puree, lime, sugar syrup

NEGRONI 	 10.75
Gin, vermouth rosso, Campari, orange peel


