Garlic and herb mixed olives V VE GF Caesar salad (Add chicken )

Rosemary Focaccia V VE Nduja crostino Chicken, green lentil, bitter leaves and

Salami, Blue Murder and fig crostino crispy Parma ham salad
Buffalo mozzarella with Linguine, Pistachio pesto Genovese
tomato and basil % and king prawns
Parma ham, grissini Ravioli, ricotta with spinach

Pork and beef meatballs with and sage butter v

fennel and chill Spaghetti with pork and beef meatballs

Bruschetta V VE in a spicy tomato sauce
Baked garlic and chilli king prawns Beef Ragu Rigatoni Grana Padano

Thunder and lightning soup V VE Risotto del giorno GE V

Chicken wings (VE upon request)
Marinara VE Margherita v Four formaggi v Diavola
Parma ham, rocket and Grana Padano Zucchini, goats’ cheese and sundried tomato v
Spicy chicken and fire roasted red peppers Nduja, buffalo mozzarella and hot honey
Grilled Flat Iron Steak Charred broccoli, garlic butter v

With your choice of fries or side salad and either stout jus, pepper sauce

or garlic butter (can be prepared GF with salad and garlic butter) Fries V VE

Truffled Padano fries v

Chicken Cotoleta
With burnt lemon and rosemary potato Rocket & Padano V GF
Amalfino Club Rosemary Focaccia Tomato & basil 6 V VE GF
Toasted and topped with Scottish back bacon, sundried tomato aioli, . .

rocket, tomato, red onion and balsamic glaze Onion rings VVE

. . Zucchini fritti %

Fritto Misto

With charred lemon and garlic and herb aioli Garlic mayonnaise V GF

Our menu does not include a full description of ingredients. Please ask for our allergen matrix for any allergens or intolerances. i1
GF Gluten Free | V Vegetarian | VE Vegan E’l

All the prices are expressed in Pound Sterling and include VAT. A discretionary service charge of 12.5% will be added to your bill.
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