
If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete absence of any 
allergens in our menu items, despite taking all necessary precautions in food preparation.

VEGETALIA E FORMAGGIO
CAPRESE  V Tomato and mozzarella topped with basil oil	 6

BUCCE DI PATATE V Potato skins served with garlic mayo 	 3

FRIES or CHIPS 	 3
VERDURE IN TEMPURA  V Tempura battered mixed vegetables	 5

DI TERRA
POLLO CON PAPRIKA Grilled chicken fillets in paprika 	 5 

SALSICCIA SARDA Grilled Sardinian sausage	  6 

AFFETATO MISTO A selection of sliced cold meats	 7

TAGLIATA DI MANZO Strips of bistro rump served with rocket and parmesan salad 	 12

DI PESCE 
GAMBERONI King prawns in garlic and chilli or spicy tomato sauce  	 9.5
COZZE Mussels in tomato; or cream and white wine sauce 	 6.5 

SPIEDINI DI GAMBERI Grilled skewer of tiger prawns and mixed peppers 	 PER SKEWER 2.5
with fresh lemon and extra virgin olive oil sauce

BRANZINO IN PADELLA Pan-fried seabass with mussels and cherry tomatoes 	 7.5

TA PA S  I TA L I A N I

ARANCINI Rice balls in breadcrumbs stuffed with bolognese and mozzarella 	 4.5

MOZZARELLA IN CAROZZA  V Breaded mozzarella with napoli sauce 	 6

POLLO MILANESE Chicken in breadcrumbs with fresh lemon 	 5.5 
POLPETTINE IMPANATE Traditional pork and beef meatballs in napoli sauce 	 6
OLIVE ALLA ASCOLANA Deep fried breadcrumb coated olive stuffed with pork 	 4
CALAMARI FRITTI Deep fried squid with garlic mayo 	 6.5

F R I T T I FRIED ITALIAN STREET FOOD

BREAD V 	 3
OLIVES V 	 3
GARLIC CIABATTA V	 3

GARLIC CIABATTA V Mozzarella 	 3.5
GARLIC CIABATTA V Tomato 	 3.5
GARLIC CIABATTA V Tomato and mozzarella 	 4

BRUSCHETTA CLASSICA V Toasted bread topped with marinated tomatoes 	 4

BRUSCHETTA VEGETALI V Toasted bread topped with grilled vegetables 	 4

BRUSCHETTA CALBRESE Topped with spicy Nduja salami 	 4.5

BRUSCHETTA SARDA Toasted bread topped with soft pecorino cheese 	 4.5

PA N E  E  B R U S C H E T TA

FORMAGGI MISTI Selection of Sardinian and Italian cheeses 	 10.5
FRITTO MISTO DI PESCE Deep fried squid, king prawns, tiger prawns, seabass and 	 14.5
whitebait, served with fresh dill mayonnaise

BRUSCHETTA MISTI Selection of mini bruschetta topped with: marinated tomatoes; 	 8.5
grilled vegetables; soft pecorino cheese; and spicy nduja salami

BURRATA Grande burrata mozzarella with sliced tomatoes, mixed grilled vegetables 	 13.5
and cured ham

TALLERI SARDU Selection of Sardinian cured meats and cheeses, marinated olives 	 13.5
and artichokes, grilled vegetables, house breads and focaccia

TA L L E R S I SHARING BOARDS Designed for 2 to share



TORTA DELLA NONNA Italian custard tart with lemon, vanilla and topped with pine nuts 	 5
CHOCOLATE HAZELNUT ZEPPOLE Sugar coated mini doughnuts topped with chocolate 	 5
and hazelnut drizzle

TIRAMISU 	 5
CHOCOLATE BROWNIE with vanilla ice cream 	 5
STICKY TOFFEE with vanilla ice cream 	 5
LEMON SORBET 	 3.5
VANILLA ICE CREAM 	 3.5

D O L C I DESSERTS

SPAGHETTI AL RAGÙ SARDO A Sardinian ragù made from mixed beef and pork, 	 7.5
aromatic fresh sausage, tomatoes and saffron

PENNE ROMANA Chicken, mushrooms, tomato and cream sauce 	 7

PENNE ORTALANA V Courgettes, mixed peppers, pesto and a touch of cream 	 7

RAVIOLI DI CASA Homemade ravioli of the day - see the waiter for today’s choice 	 8.5
SPAGHETTI ALLO SCOGLIO Slow cooked seafood tomato sauce, squids, king prawns, 	 9
tiger prawns, mussels and fresh cherry tomatoes

RISOTTO ALLE VERDURE GRIGLIATE V Creamy risotto with grilled Mediterranean 	 8
vegetables, cherry tomatoes and topped with basil

SPAGHETTI CARBONARA 	 7.5

PA S TA

MARGHERITA V 	 8

SARDA Spicy salami and fries 	 9

TRICOLORE Coppa Sardinian cured meat, grilled courgettes and sun-dried tomatoes 	 9.5

VALTELLINA Cured ham, rocket, fresh cherry tomatoes and parmesan shavings 	 10.5

FRUTTI DI MARE Squids, king prawns, tiger prawns and mussels  	 10.5

VEGETARIANA V Grilled aubergine, courgettes, artichoke, mushrooms and red onions 	 9

AL PESTO V Cherry tomatoes and pesto 	 8.5

SALSICCA SECCA Sardinian cured sausage, mixed peppers and chilli flakes 	 9

MARE E MONTI Squid, mushrooms and grated bottarga (mullet roe) 	 10.5

AMERICANA Spicy sausage, peppers, red onions and fresh chilli 	 9
NDUJA Spicy nduja salami and courgette 	 9

P I Z Z A

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete absence of any 
allergens in our menu items, despite taking all necessary precautions in food preparation.

INSALATA MISTA V Mixed salad 	 3 

INSALATA DI RUCOLA Rocket and cherry tomato salad topped with parmesan shavings 	 4

PANINO MILANESE Ciabatta sandwich with bread crumbed chicken, salad and mayo 	 7 

PANINO BISTECCA Ciabatta sandwich with strips of steak, rocket and parmesan shavings 	 8

PANINO VEGETARIANA V Ciabatta sandwich with grilled Mediterranean 	 7
vegetables and mozzarella

PA N I N I  E  I N S A L ATA SANDWICHES AND SALADS


