
(v) = Vegetarian (ve) = Vegan (gf) = Gluten Free - Please let your server know about any allergy or dietry requirements

STARTERS 

Zuppa del giorno (gf on request)
A bowl of todays soup served with a slice 
of toasted sourdough bread 

Bruschetta (v) (vegan on request) 
Toasted sourdough bread topped with fresh 
chopped tomatoes, garlic, basil & drizzled with 
balsamic glaze 

Arancini
Rice balls with bolognese, mozzarella 
and peas, served with a tomato sauce 

Caprese (v) (gf)
Mozzarella with fresh tomato and basil

Croquettes Scozzese 
Haggis croquettes served with 
whisky and cream sauce

Gamberoni Fantasia £2 supplement  (gf on request) 
Pan fried king prawns in a chilli and tomato sauce 

MAINS
(GLUTEN FREE PASTA AVAILABLE ON REQUEST)

Penne Amatriciana 
Smoked pancetta and onion cooked in 
a tomato and white wine sauce

Spaghetti mixed 
mushrooms & truffle (v) (ve on request)
Mixed mushrooms, cherry tomatoes, rocket 
& drizzle with truffle oil 

Spaghetti Scoglio King prawns and rocket 
in a white wine and tomato sauce

Risotto Dell’orto (v) (vegan on request) 
Arborio rice with peas, courgettes, peppers and 
onions in a light white wine and tomato sauce

Pinsa
Mozzarella and tomato pizza with any 2 toppings

Pollo Cacciatore (gf) 
Chicken breast in a peppers, onion, tomato 
and white wine sauce. Served with chips

Affogato (gf on request)
Vanilla ice cream with a shot of 
espresso and a biscotto 

Panna cotta (gf)
Smooth and creamy custard-like 
dessert with a vanilla flavour 

Profiteroles
Choux puff pastry filled with vanilla cream
and covered in chocolate

Gelati misti (gf)
3 scoops of gelato
Please ask your server for options 

ADD ON’S £3.00 - Garlic bread (v) - Chips (ve) (gf) - Olives (ve) (gf) - Mixed salad (ve) (gf)

DESSERTS

LUNCH MENU 
2 courses £18.00 - 3 courses £22.00

Available weekdays 12 - 4pm 
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