
Per iniziare

Pane e burro £7.50 
Artisan sourdough breads, homemade dips and butter

Olive e Taralli (V) £4.50  
Marinated olives, salted Taralli biscuits 

Pizzetta gourmet £7.50  
Smoked chicken, forest mushroom, avocado, cheese, garlic

Calamari fritti £8.50 
Dorset ‘cucumber & lime’ organic yoghurt, mixed leaves

Tagliere della casa £12.00 
Charcuterie & cheese sharing board

Antipasti

Minestrone (V) (Veg) £6.50 
Minestrone soup

Tartare di fassona £9.50 
Fassona beef tartare with tabasco & Worcester sauce,  

braised shallot, spicy egg salsa, rocket, parmesan. 

Parma, melone e fichi £9.00 
Parma ham, melon & figs.

  Crostone di Capesante e Gamberi £12.90 
Toasted Altamura bread, with hand Dived Scallop,  

King Prawns & avocado.

Bruschetta Classica (V) (Veg) £6.50 
Baby plum tomato, fresh basil, garlic & extra virgin olive oil

Insalata caprese (V) £9.50 
Buffalo mozzarella, Torpedino tomato, fresh basil in a classic 

Italian dressing.

Pere e parmigiano (V)(N) £8.00 
Pear, baby spinach, walnut & parmesan salad in wholegrain 

mustard dressing, served with salted taralli biscuits

Salsciccia e fegatini £9.50 
Tuscan style chicken liver & sausage, rosemary, toasted bread



Primi

Bomboloni all’ amatricciana £14.50 
Mezze maniche, guanciale, Pecorino Romano,  

black pepper in a rich tomato sauce

Orecchiette Gamberoni e fava £16.50 
Orecchiette, with red prawns, bisque, broad beans

Cacio e pepe (V) £14.00 
Spaghetti with Pecorino Romano, fresh black pepper

Chitarre alla carbonara £14.50 
Spaghetti alla chitarra, guanciale, eggs,  

Pecorino Romano, black pepper

Lasagna di carne £15.50 
Classic oven-baked Lasagne

Penne all’arrabbiata (V) £14.50 
Penne in a spicy tomato, garlic & black olive sauce.

Risotto Trevigiano (V) £15.50 
Radicchio e Taleggio risotto.

Spaghetti ai Frutti di mare £17.50 
Red King prawns, squid, mussels, clams, shellfish bisque,  

fresh baby plum tomato, garlic, chilli

Garganelli Beau Nash £15.50 
Artisan penne pasta, smoked chicken,  
creamy wild mushroom sauce, chives

Ravioli al coniglio £14.00 
Ravioli filled with Burrata cheese,  

served with white wine rabbit ragu.

Our pasta dishes are available as a starter portion  
for £5 less the normal price

Contorni

Hand-cut chips  
£4.00

 Tomato, red onion, fresh basil  
£4.25

Mixed leaf salad  
£3.75

Wilted seasonal greens 
£3.50

Mashed potato 



L’Italia da scoprire

Porchetta Romana £21.50 
Slow roasted porchetta, seasoned with herbs. Bath cider gravy, 

roast potatoes & seasonal greens.

 Filetto £29.50 
Prime fillet steak (8oz), wholegrain mustard mash, sautéed forest 

mushrooms, cavolo nero 
Choice of: peppercorn sauce or red wine jus.

Scamone d’agnello £22.50 
Roasted lamb rump, artichokes, braised shallots, roast potatoes, jus.

Cacciucco £19.50 
Tuscan seafood stew served with bread

Polletto Boscaiolo £21.00 
Chicken Supreme in a mushroom, cream & mustard sauce, with 

mashed potato & seasonal greens

Pesce del giorno £21.50 
Fish of the day.

Parmigiana di melanzane (Vegan) £15.50 
Aubergine & vegan cheese layers, baked in a rich tomato sauce, 

served with mixed leaves salad.

Bistecca 24.50 
Dry aged Ribeye steak Diana,  

triple cooked chips, seasonal greens.

Coniglio alla cacciatora    £19.50 
Slow cooked rabbit, in an artichoke, potato,  

olive & white wine sauce.

Pizze

Margherita (V) £11.00 
Tomato, mozzarella

Mortazza £15.00 
Burrata cheese, Mortadella, pistachio paste (white base)

Gamberi £16.00 
Red King prawns, mascarpone, courgette, basil pesto,  

tomato, mozzarella

Parma e parmigiano £15.00 
Parma ham, parmesan, tomato, mozzarella

Porchetta e bufala £15.00 
Buffalo mozzarella, finely chopped pork belly, nduja, forest 

mushrooms (white base)

Gluten free pizza available £2.00 supplement



Dolci

Pan Perdutto   £7.30 
Milan style bread & butter pudding, 

vanilla bean ice cream.

Tiramisu a modo mio   £7.00 
Amarone’s Tiramisu…

Delizia di Ricotta   £7.50 
Baked Westcombe ricotta, blackberries, praline, 

warm blackberry jam

Cioccolato nei suoi modi    £8.00 
Dark chocolate mousse, roasted chocolate ice cream, 

Chocolate sand.

Panna Cotta   £8.00 
Bay leaf infused Panna Cotta, pomegranate, 

clementine crisps, cinnamon crumble.

L’AffogaTop    £5.30 
Vanilla ice cream, shot of espresso  and artisan butter biscuit 

Add a shot of Amaretto or Frangelico  
or Kahlua or Baileys for £2.00

Cheese board   £11.00

A selection of Italian cheeses served with artisan biscuits, 
pear chutney, grapes, celery & truffle infused honey.

Selection of home-made Ice creams and Sorbets 
Served with artisan biscuits and seasonal fruits. 

2 scoops £5.00 
1 scoop £3.30



Dessert Wines Available by bottle and glass

Moscato D’asti(7%) 
Dezzani, Piedmont 
Light and refreshing, reminiscent of nectarines and blossom. 
Glass 100ml £4.50 / Bottle 75ml £23.00

Reciotto della valpolicella 
Campagnola, Veneto (13.5%) 
Silky smooth, seductive chocolate and berry flavours, good with 
tiramisu, Chocolate or blue cheese. 
Glass 100ml £6.50  / Bottle 50cl £31.50

Vin Santo di Chianto 
Badia di Morrona, Tuscany 14,5% 
Flavours of nuttiness and raisins with lovely honey and cream 
overtones, Fantastic with almond biscuits. 
Glass 100ml £6.95  / Bottle 50ml £32.50

Port   50ml

Fine Ruby Port   £5.50 
Sandeman  Tawny port  £6.00 
Dow’s crusted Port 2007  £6.00 
Penfolds Grand Tawny  £7.00

Sherry 75ml Bottle

Pedro Ximenez £5.75 £30.00 
Dark, rich and  sweet. Great with ice-cream 
Please ask our staff for other choices.

Xiauyu 2013  £6.75             
Xyauyù is a living, top-fermented beer, a new product.  It has no head 
and no gas; it has a clear, full amber, brownish colour with copper 
reflections. When initially inhaled is very intense, with aromas of dried 
and candied fruit with strong and harmonious notes  which bring 
Madeira wines to mind.

“Aleatico Passito 2008, £9.25 £40.00 
This Aleatico is a unique “meditation wine” with an intense amber color. 
It has an aromatic structure  with dried and candied fruits. Liquorices 
and coffee notes afterwards. On the palate a balsamic note of typical 
Mediterranean herbs. 

We have a comprehensive list of brandies and after dinner liqueurs too. 
Please ask our staff.



Coffees and Teas

Americano £2.95

Espresso £2.50

Double Espresso £3.00

Macchiato £3.50

Cappuccino £3.50

Latté £3.50

Hot Chocolate £3.25

All at £2.75

English Breakfast

Earl Grey Tea

Peppermint Tea

Green Tea

Camomile Tea

Lemon and Ginger Tea

Fruit Tea

Liquor Coffee all at £8.00

Café Parisien (Courvoisier)

Irish Coffee (Jameson’s Irish Whisky)

Calypso Coffee (Tia Maria)

Caribbean Coffee (Dark Rum)

Please notify your waiter of any food allergies or intolerances when placing your order
A discretionary 10% service charge will be added to parties of 5 or more.

This menu may change subject to market availability


