
1. Crustaceans, 2. Molluscs, 3. Fish, 4. Peanuts, 5. Nuts, 6. Cereals containing gluten, 7. Milk/milk products, 8. Soya, 9. Sulphur dioxide,  
10. Sesame seeds, 11. Eggs, 12. Celery & celeriac, 13. Mustard, 14. Lupins

Should you have any specific dietary requirements, please inform staff of any food allergies prior to placing your order. Our Kitchen and suppliers handle 
numerous ingredients and allergens, whilst we have strict controls in place to reduce the risk of contamination, unfortunately it is not possible for us to 

guarantee that our dishes will be 100% allergen free. Wine Vintages are subject to change.

STARTERS

Rustic Minestrone Soup
Pasta, carrots, onions, celery, cabbage, 
garlic
(6 wheat, 9,12)

Bruschetta
Tomato & red onion salsa, coriander, 
smoked garlic, auricchio, smoked 
provolone, grana padano,  
al tartufo bianco
(6 wheat, 7)

Caprese
Buffalo bocconcini, house made pesto, 
heirloom tomato, micro basil
(5 nuts, 7, 9)

Polpette di Carne
Pork Meatballs, parsley, tomato, chilli, 
stone baked bread
(6 wheat, 7,9,11,12)

MAINS

Filetto Fritto di Merluzzo
Pan fried fillet of cod, artichoke salsa, 
white balsamic, sautéed rosemary  
& garlic baby potatoes
(3 fish, 9)

Fettuccine Alfredo
Marinated Chicken, tagliatelle, 
cream, garlic, butter, Grana Padano, 
mushrooms, tarragon
(5 Nuts, 6 Cereals containing Gluten, 7, 9,11)

Pizza Festa di Carne
Pepperoni, salami, speck, tomato, 
mozzarella, oregano
(6 wheat, 7, 9, 12)

Parmigiana di Pollo
Breaded chicken breast, crushed 
tomato, aged provolone, mozzarella, 
spaghetti pasta
(6 wheat, 7, 9,11,12)

Costata di Manzo
8 oz Rib Eye steak, polenta chips, 
tomato salad, peppercorn or wild 
mushroom sauce
(7,9,12)

Di Vegetarian
Salt baked beetroot, pickled beetroot, 
cauliflower puree, warm sweet  
shaved courgette, broccolini,  
seasonal vegetables
(7,9)

DESSERTS

Gelato
Selection of mixed ice cream, sorbet, 
mixed nuts & berries
(4 peanuts, 5 nuts, 7, 11)

Tiramisu
Coffee soaked sponge, mascarpone, 
fresh cream, white chocolate crumb  
& berries
(4 peanuts, 5 nuts, 7, 9, 11)

Disaronno Pannacotta
Disaronno liqueur, ginger nut crumb, 
apple gel, charred meringue, fresh 
cream & berries
(4 peanuts, 5 nuts, 7, 9, 11)

Chocolate Terrine
Crushed pistachios, honey & berries
(4 peanuts, 5 nuts, 7, 9, 11)

GROUP MENU

2 courses for €23.50 or 3 courses for €28 including Tea/Coffee
€7.00 supplement for Rib-Eye Steak




