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Do dol fors

Bakery from the wood oven

Pane al forno all’aglio
Garlic pizza bread (v, g)

Pane al forno con pomodoro
Tomato pizza bread (v, g)

Burrata con scelta di
Burrata with a choice of

Parma Ham (d)
Cherry tomatoes (v, d)
Black truffle (v, n, d)

Mozzarella con scelta di
Mozzarella with a choice of

Parma Ham (d)
Cherry tomatoes (v, d)
Black truffle (v, n, d)

Calamari e zucchine fritte
Fried squid and courgettes (d, g)

Melanzane alla Parmigiana
Baked aubergine with mozzarella
parmesan and tomato (v, g, d)

Prosciutto Parma Gran Tanara
24 mesi

Parma Ham Gran Tanara 24 months

Tagliere prosciutto, salumi e
formaggi
Charcuterie and cheese board (d)

£6.50

£6.60

Pane al forno con rosmarino
Rosemary pizza bread (v, g)

Cestino di pane fatto in casa
Bread basket (v, g, n)

Al

Starters

£19.50
£17.00
£19.50

£17.50
£15.50
£19.00

£17.00

£17.50

£6.50

£6.00

Tartare di tonno con guacamole £ 18.50

e scalogno fritto
Tuna tartare with guacamole and
crispy shallots (g)

Vitello tonnato
Thinly sliced veal loin and tuna
sauce (n)

Carpaccio di ricciola
Yellowtail carpaccio with ginger,
citrus dressing, roasted tomatoes
and pickeled Tropea onions

Carpaccio di manzo con rucola
e parmigiano

Salted beef carpaccio with rocket
and parmesan (v, d, n)

Insalata di granchio
Crab meat, tomato gazpacho,
avocado mousse and green apple

Charciderie

£21.00

£ 26.00

Bresaola di Chianina, olio
elimone

Chianina beef bresaola with lemon
dressing

Tagliere salami Toscani
Finocchiona, wildboar, black pig
salami with artichokes and
sundried tomatoes (n)

£18.50

£19.00

£19.50

£21.00

£20.00

£23.50
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Mains

Crema di piselli e gamberi rossi £ 21.00 Tagliatelle al ragu di vitello £23.00
Pea soup with raw red prawns Home-made tagliatelle with

veal ragu (g, n)
Maccheroni al’Amatriciana £ 26.00
Maccheroni with tomato sauce, Tagliolini all’astice £27.50
guanciale and pecorino (g, d) Tagliolini with lobster, tomato,

sweet chilly, garlic and wine sauce
Bigoli cacio e pepe £ 20.50 )
Home-made thick spaghetti with
Pecorino and black pepper (d, g, n, v) Risotto con asparagi £ 24.00

Asparagus risotto (g, d, v)
Tortelloni funghi e tartufo nero £ 27.50
Tortelloni mushrooms, ricotta and black Gnocchi ai fiori di zucca e £ 23.50
truffle (d, g, n, v) vongole

Potato gnocchi with courgette
Lasagna al ragu bianco £ 21.00 flowers and clams (g, d, n)
Lasagna with veal and beef ragt,
besciamella sauce, mozzarella and Ravioli barbabietola e noci £ 2250
parmesan (d, g, n) Beetroots and goat cheese ravioli,

with walnuts (d, g, n, v)
Pappardelle al ragu di manzo £ 23.50
Home-made pappardelle with
Ox cheek ragu (d, g, n)

Mains

Tonno alla griglia con rucola £ 26.00 Costolette di agnello alla £29.00
e pomodorini scottadito
Grilled tuna steak with rocket and Marinated grilled lamb chops
tomatoes with fennel salad
Filetto di orata alla grigliacon £ 2750 Galletto alla diavola £27.00
spinaci Whole grilled spicy baby chicken
Grilled fillet seabream with with roast potatoes
sautéed spinach

Cotoletta di vitello alla Milanese £ 41.00
Tagliata di manzo con patate £ 37.00 Veal milanese with rocket and

arrosto
Beef sirloin with roast potatoes (d)

Battuta di pollo alla griglia con
insalata mista

Grilled chicken paillard with mix
salad

£22.00

K G

cherry tomatoes (d, g)
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Salads
Insalata di orzo con verduredi £ 16.00 Insalata di lenticchie £ 13.50
stagione Puy lentils, celery, carrots, onion,
Pearl barley salad with seasonal cucumber, tomatoes and mustard
vegetable (v) dressing (v)
Insalata di rucola £ 9.50 Insalata mista £11.00
Rocket salad with cherry tomato Mix salad (v)
and parmesan cheese (v, d)
Insalata di quinoa £17.50

Quinoa salad, feta cheese with
walnuts raisins and baby spinach

(d,n,v) 2 E

Sides
Patate fritte £ 550 Patate novelle arrosto £ 7.50
Fried potatoes (g, n, v) Baby roast potatoes (v)
Fagiolini £ 7.00 Spinaci olio e peperoncino £7.00
Green beans with garlic oil (v) Spinach, oil and chilly (v)
Zucchine fritte £ 750 Insalata verde £550
Fried courgettes (v, d, g) Green salad (v)

Sy 1" mm
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Le pisse Classiche

Pizza Margherita
Mozzarella fiordilatte and tomato sauce (g, d, v)

Pizza Vegetariana
Mozzarella fiordilatte, tomato sauce
and grilled vegetables (g, d, v)

Pizza Bufala
Fresh Buffalo mozzarella, tomato sauce
and cherry tomatoes (g, d, v)

Pizza al Tartufo
Mozzarella fiordilatte, brie and black truffle (g, d, v)

Pizza Capricciosa
Mozzarella fiordilatte, tomato sauce, mushrooms,
ham and artichokes (g, d)

Pizza Diavola
Mozzarella fiordilatte, tomato sauce, N'duja and
spicy salami (g, d)

Pizza Crudo

Mozzarella fiordilatte, tomato sauce
Parma ham, cherry tomatoes, rocket and
parmesan (g, d)

Calzone
Mozzarella fiordilatte, ricotta cheese, spinach
and parmesan (g, d, v)

Lo pug il Gt
Pizza speck e gongorzola
Mozzarella fiordilatte, blue cheese and speck (g, d)

Pizza fave, guanciale e pecorino
Broad beans cream, mozzarella, guanciale and
pecorino sauce (g, d)

Pizza ricotta, zucchine e asparagi
Yellow tomato sauce, yellow courgettes,
green asparagus, ricotta cheese and pickled
red onions (g, d, v)

(v) Vegetarian (g) Contains gluten (d) Dairy (n) Nuts

£17.00

£19.00

£19.50

£27.00

£23.00

£ 24.00

£25.50

£23.50

£24.50

£24.50

£23.50

If you have food allergies or a special dietary equirement, please inform a member of our team.

A discretionary gratuity of 13.5% will be added to your bill.

/




