
S T A R T E R S

D E S S E R T S

 
Mafalde, homemade basil pesto, smoked pancetta, parmesan (GFO)

 
Bigoli, Cacio e pepe (V) (GFO) 

 
Mafalde Puttanesca, anchovies, garlic, chilli, olives, capers, tomato (GFO)

 

 
Steamed mussels, spicy nduja, cream, garlic, white wine, toasted focaccia (GFO)

 
Bruschetta, mushrooms, homemade basil pesto, gorgonzola (V) (GFO)

 
Bruschetta, tomato, garlic, basil, extra virgin olive oil (VE) (GFO) 

 

 
Affogato - vanilla ice cream topped with hot espresso (GF)

 
Chocolate Budino - Rich Italian chocolate ganache (GFO) 

Please inform us of any food allergies before ordering
Please note there is a +£1.50 surcharge per person for Gluten Free Dishes. 

GF - Gluten Free | GFO - Gluten Free Option Available Upon Request | V - Vegetarian | VE - Vegan 

L I G H T  L U N C H
M O N D A Y -  F R I D A Y  1 2 P M  -  2 : 3 0 P M

 2  C O U R S E S  &  A  D R I N K  £ 1 6  
3  C O U R S E S  &  A  D R I N K  £ 1 9

H O M E M A D E  P A S T A

*A choice of a 125ml glass of house wine, 1/2 of Moretti or any soft drink

S I D E S  

Pranzo Garlic Bread 
with mozzarella (V) (GFO) 

+ £4.00

Rocket salad, balsamic,
parmesan, extra virgin olive

oil (V) (GF) + £4.00 

House Caesar Salad, radicchio,
baby gem, Caesar dressing,

pangrattato, parmesan + £4.00

https://www.bbcgoodfood.com/recipes/cacio-e-pepe

