£10 LUNCH MENU
Monday to Saturday 12-4pm

Ragu paccheri, Nonna’s 4 hour ragu, parmesan (GFO) (DFO) add burrata £4.5

Cozze al sugo di pomodoro mafalde, mussels, garlic, chilli, tomato sauce, parsley, pangrattato (GFO)
Pomodoro é basilico mafalde, slow cooked tomato sauce, basil, parmesan (V) (GFO) (VEO) add
burrata £4.5

Arancino fennel sausage, nduja, provolone, honey, rocket

Branzino pan fried seabass, frisée salad with fennel, red onion, olives, sun dried tomato dressing,
lemon (GF)

Pollo croccante crispy chicken focaccia sandwich, melted provolone, salad, mayonnaise

Fritto misto crispy fried squid, king prawns, courgettes, lemon & caper mayonnaise (GF) (DFO)
Panino di manzo hot roast beef focaccia sandwich, rocket, gorgonzola (GFO)

Insalata di formaggio di capra warm goats cheese salad, beetroot, frisée, sun dried tomato
dressing, walnuts, glaze (V) (GF)

Cozze alla crema steamed mussels, garlic, leeks, cream, focaccia (GFO) (DFO)

Pancetta di maiale sticky pork belly, roast fennel & red onion, nduja ketchup (GF)

Contorni (sides)

Zucchini fritti courgette fries (VE) (GF) £5

Focaccia al aglio focaccia garlic bread, mozzarella, parmesan (V) (GFO) £4.5

Broccoletti tenderstem broccoli, garlic, chilli (VE) (GF) £5

Insalata di rucola rocket salad, cherry tomatoes, extra virgin, parmesan, glaze (V) (GF) £4.5
Patetine fritti con tartufo salted skin on fries, truffle mayonnaise (GF) (V) £4.5

Patatine fritti con nduja salted skin on fries, nduja ketchup (GF) £4.5

Patatine fritti salted skin on fries (VE) (GF) £4

Please inform us of any food allergies before ordering. GF - Gluten Free | GFO - Gluten Free Option | V - Vegetarian | VE - Vegan | VEO - Vegan Option | DFO - Dairy Free Option



