
PANCETTA DI MAIALE

 

 

 

 

 

 

 

 
 

PIZZA AMERICANA

 

POLLO AL AMALFI

 

PIZZA REGINA MARGHERITA 

 

 

 

 

PENNETTE ALL’ARRABBIATA

 

 

ARROSTO DI MANZO AL PEPE
 

 

PIZZA POLLO E PANCETTA

 

SELEZIONE DI PASTICCINI E BISCOTTI 

TORTINO AL CIOCCOLATO
 

CHEESECAKE AL MASCARPONE E VANIGLIA
 

COPPA ALLA BANANA E CIOCCOLATO

 

Crispy slow-roasted pork belly, honey glaze, apple & chilli 

Roast Angus beef (served pink)
creamy black pepper sauce

Skin-on fries 

 Steamed seasonal vegetables 

Spinach sautéed in garlic olive oil & light chilli 

Plum & cherry tomato, red onion & basil olive oil 

Mixed salad 

Chicken breast coated in parmesan breadcrumbs
with buffalo mozzarella and tomato

San Marzano tomato, garlic, spicy chilli, parsley, 
olives and capers 

San Marzano tomato, fior di latte mozzarella, pepperoni,
 jalapeños, red onion, sun-dried tomato & chilli oil

San Marzano tomato, fior di latte mozzarella, fresh basil  

San Marzano tomato, fior di latte mozzarella,
  grilled chicken, pancetta, rosemary olive oil

Dark chocolate sponge with warm chocolate sauce
 and butterscotch ice cream 

Mascarpone and vanilla cheesecake, mince pie filling, 
cranberry and toasted almonds

£3.5

Banana and chocolate ice cream with sticky toffee crumbs,
mulled caramel sauce and whipped cream

Contorni 

Piatti Principali 

Caffè, Tè & Infusi 

 

Pasticceria & Gelateria 

 V I VEGETARIAN
 

 GFA I GLUTEN FREE   
 

WE ARE UNABLE TO GUARANTEE THE ABSENCE OF ALLERGENS IN OUR
MENU ITEMS. PLEASE ENQUIRE WITH MANAGEMENT

 VGA I VEGAN 
 

Italian biscuits and chocolate truffles

Decaf Coffees, Teas & Milk Alternatives available on request.

If ordering GFA or VGA dishes please make this aware to your waiter.

ESPRESSO 
DOUBLE ESPRESSO
AMERICANO CAFFE
LATTE
CAPPUCCINO
CORTADO 

£3
£3.5
£3.5
£3.5
£3.5
£3.5

HOT CHOCOLATE                    £4.5

ENGLISH BREAKFAST             £3.5 

EARL GREY                                 £3.5 

GREEN TEA                                 £3.5 

FRESH MINT / PEPPERMINT £3.5

Some Gifts are Experiences
 

G I V E  T H E  G I F T  O F  B I B I S

AVAILABLE ONLINE AND IN-HOUSE

PP

ARROSTO DI TACCHINO
Roast Turkey Crown with sage and shallot,

roasting jus and crispy pancetta

FILETTO DI BRANZINO AL LIMONCELLO
Sea bass fillet with shrimps and limoncello butter sauce

RISOTTO AL PECORINO E PERE
Pecorino Romano and pear risotto,
 finished with crispy Parma ham

(ADAPTABLE) (ADAPTABLE)

 GFA 

V   

INSALATA VIOLETTA

INSALATA DI POLLO “CAESAR”

ZUPPA BELLA DI SAN MARZANO 

RAVIOLI DI ASTICE E GAMBERI

ARANCINI AI FUNGHI 

BRUSCHETTA AI FUNGHI TARTUFATI

Grilled chicken breast, romaine lettuce, 
 crispy pancetta, croutons, aioli  

San Marzano tomato and basil soup,
 burrata, pesto, rosemary and sea salt focaccia    

Goat’s cheese, beetroot, pear, endive, romaine lettuce,
 toasted almonds, balsamic olive oil dressing 

Wild mushroom and truffle crispy arancini, Parmesan mayo

Sautéed mushrooms and truffle 
with Fontina cheese on toasted artisan bread

The below dishes are available as a starter or a main course

That’s Amore Menu 

PATÉ DI FEGATO D'ANATRA
Duck liver pâté with blood orange, 
cranberry and star anise chutney

CAPRINO ALLE ALBICOCCHE
Grilled goat's cheese with apricot, 

amaretto and thyme compôte

Antipasti 

2 COURSES  I  £22.50
3 COURSES  I  £27.50

Lobster and prawns ravioli with shellfish vellutata and chives

V I GFA I VGA  

V I GFA   

GFA   

V I GFA   

GFA I VGA  

GFA   

 GFA 

 GF 

 GFA 

V I GFA I VG  

VA I GFA I VGA  

V I VGA 

ALL £5 EACH 

 GFA  GF 

 GF 

 GF 

 GF 

I

I C O N I C  S I N C E  1 9 7 4  

V  

GFA I VGA  

Please note that this menu is available on Sat 2  January 2027 only.
nd


