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L U N C H  s p e c i a l  m e n u

All of our dishes are freshly prepared to order, therefore can be adapted to suit your dietary requirements.
Please inform a member of sta� of your dietary restrictions upon ordering.

2 COURSES
& A DRINK £ 2 5
M O N D AY  –  F R I D AY   |   1 2 P M  –  4 P M

DrinksDesserts

Many of our dishes are adaptable. We invite you to ask about our available vegan and gluten-free dishes.

BRUSCHETTA AL POMODORO
Golden toasted ciabatta topped with ripe and juicy chopped tomatoes, fragrant 
fresh basil, a hint of garlic,  finished with a drizzle of extra virgin olive oil. V

FUNGHETTI ALLA PANNA
Tender button mushrooms sautéed with garlic, white wine&cream sauce, topped 
with golden melted Parmigiano-Reggiano and mozzarella, served with warm, 
toasted ciabatta. GFA

ZUPPA DEL GIORNO
Freshly home made soup of the day served with Italian bread 
and croutons GFA

ARANCHINI AL RAGU
Golden crispy risotto balls filled with rich slow-cooked beef 
ragù, served with a velvety creamy rocket,  homemade 
zucchini and pine nut pesto.

LASAGNE AL FORNO
Layers of tender pasta with rich slow cooked beef ragù and creamy 
béchamel sauce topped with golden mozzarella and baked to perfection. 
Served with your choice of fries, fresh salad or garlic bread.

POLLO ALLA N’DUJA
Succulent grilled chicken breast in smothered in a rich cream sauce 
infused with spicy italian N’duja complemented  with red onions and  
fresh spinach.  Served with smooth, buttery mashed potato. GFA

LINGUINE AI GAMBERONI 
Linguine pasta tossed with succulent tiger prawns and delicate sweet 
cold water prawns, sautéed in garlic, white wine and cherry tomatoes. 
(£3 supplement). GFA

RISOTTO PRIMAVERA
Creamy Arborio rice simmered in a rich tomato and cream sauce with a 
tender asparagus, garden peas, zucchini ribbons and fresh spinach.
VA GF

CLASSIC PIZZA MARGHERITA V
With an optional choice of 2 toppings:  
TOPPINGS
Mushrooms | Olives | Pineapple | Onions | Peppers | Cherry Tomatoes | 
Rocket Leaves | Pepperoni | Chicken | Tuna | Pancetta | Goats Cheese | 
Mozzarella | Gorgonzola
£3 Supplement:
Salami | Prosciutto | Anchovies | Nduja (Calabrian spicy sausage)
Prawns | Italian Sausage | Vegan Cheese

PANNA COTTA
A classic  Italian dessert with a silky smooth, creamy texture and with a delicate 
hint of daily special flavors, perfectly light and indulgent. Please ask for today’s 
special flavours. GFA

DOLCE AL CIOCCOLATO
Rich, indulgent chocolate brownie served warm with silky vanilla gelato. GFA

125ML GLASS OF TREBBIANO WHITE WINE 
OR MONTEPULCIANO D’ABRUZZO RED WINE

- 
330ML BOTTLE OF PERONI OR MORETTI

-
SOFT DRINK


