
                                                                                       

                                                                                     

STARTERS
Zuppa Autunnale Italiana

Italian Minestrone soup, vegetables, chickpeas,  
Italian sausage and Parmesan

Bruscheta Del Bosco  v
Toasted focaccia with creamy taleggio, topped with a seasonal medley of mushrooms  

                                                                                         
                                                                                       

PIZZAS
Margherita  v

San Marzano tomato sauce, buffalo mozzarella and fresh basil 

Prosciu�o e Funghi
Tomato sauce, mozzarella, cooked ham and mushrooms

Diavola 
Tomato sauce, mozzarella cheese, spicy salami and ‘nduja

                                                                                     

MAINS
Riso�o al Funghi  v

Creamy Arborio rice cooked with wild mushrooms, bu�er and finished with Parmesan

Ravioli di Rico�a e Pomodoro  v
Pasta parcels filled with rico�a in a tomato sauce, fresh spinach,  

Pesce E Pata�ne Frite
Fish and chips, sea bass fillet in tempura with mix vegetable, chips and tartare sauce 

DESSERTS
Biscoff Cheesecake

Warm Chocolate Brownie with Vanilla Ice Cream
Profiteroles with Belgian Chocolate Sauce

Italian Gelato Ice Cream

2 COURSE MEAL  £14.95   3 COURSE MEAL  £18.95

2 COURSE MEAL FOR    £14.95
Available Friday & Saturday  12.00pm - 4.00pm

Lun
 Menu

Lun
 Menu

Arancini  v
Homemade saffron and taleggio arancini with minted yogurt,  

pecorino and lavender honey  

cherry tomatoes and basil  

Hamburger di Pollo
Breaded chicken breast, le�uce, pickles, harissa tahini aloli sauce and fries  
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