THE ITALIAN KITCHEN

FOCACCIA E PANE

GREAT FOR SHARING

FOCACCIA AGLIO E BURRO (2.6,7)(V](vGaA) 8.95

Focaccia with butter, garlic and oregano.

FOCACCIA AL ROSMARINO (2,6,7)(V{vVGA) 8.95

Focaccia with fresh rosemary, garlic and EV0O.

FOCACCIA RUSTICA (2,6,7,14)(V){vGA) 9.5

Focaccia with garlic, sweet drop peppers, onions
and EV0O.

FOCACCIA AL POMODORO (2,6,7)(V{VGA] 9.5

Focaccia with cherry tomatoes, fresh basil, garlic and
EV00.

FOCACCIA CALABRESE (2,6,7)(V]{VGA] 10.5

Focaccia with mozzarella, pancetta, garlic and onion with
EV00.

PANE CASARECCIO & OLIVE (2,6,14)(GFA}(V]{vG)

Homemade bread and marinated olives with EVOO.

~J

.95

ANTIPASTI

MOZZARELLA STICKS (2,7,13,14)

1.5
Creamy mozzarella imported from Italy rolled in our own
breadcrumbs, fried and served with sweet chilli sauce.
ZUPPA DEL GIORNO [1)(GFA](v)(va) 1.5
Soup of the Day served with homemade bread- please
ask server for today's selection.
MINESTRONE (1)(GFA}(V](vG) 15
Homemade vegetable soup served with homemade bread.
CARPACCIO (7) 10.95
Finely sliced beef, rocket, caperberries, parmesan
shavings, truffle oil.
BRUSCHETTA POMODORO (2,6,14)(GFA)(VG) 9.5
Crusty bread, seasoned tomatoes, EVOO and basil.
BRUSCHETTA GAMBERONI (2,3,5,6,8)(GFA) 12.95
Crusty bread, king prawns, sweet chilli sauce, parsley.
PATE DI FEGATO D'ANATRA (1,2,4,6,7,9,10,13,14)[GFA] 9.95

Duck liver paté served with crusty bread and sundried tomato.

ARANCINI ALLA SALSICCIA (2,4,6,7,13,14) 10.95

Rice balls, Italian sausage, mozzarella, nduja sauce.

FUNGHI IMPANATI (2,4,6,7,13) 9.95
Breaded mushrooms stuffed with cheese, served with garlic

mayo.

BURRATA (2,6,7,14)(GFA){V) 13.95

Burrata cheese, seasoned cherry tomatoes, rocket, EVOO,
sliced toasted bread.

CALAMARI FRITTI (2,3,4,5,6,8,9,13,14) 13.95

Cripsy deep fried squid served with garlic mayo.

ANTIPASTO MISTO PER PERSON 12.95
(2.7.,10,1,14] (GFA]

Parma ham riserva, salame sardo, salami napoli,
prosciutto cotto, salame finocchiona, caperberries,
grilled Mediterranean vegetables, mozzarella di bufala
and sliced bread.

ALLERGEN KEY:1 CELERY, 2 GLUTEN, 3 CRUSTACEANS, 4EGGS, 5FISH, 6LUPIN, 7DAIRY, 8 MOLLUSCS, 9 MUSTARD, 10 NUTS, T1PEANUTS, 12 SESAME SEEDS. 13 SOYA, 14 SULPHUR DIOXIDE

GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN, VG: VEGAN, VGA: VEGAN AVAILABLE

PLEASE BE AWARE THAT WHILE WE USE AN ALLERGEN MATRIX TO PREPARE DISHES, OUR KITCHEN HANDLES COMMON ALLERGENS, AND CROSS CONTAMINATION CANNOT BE ENTIRELY ELIMINATED. THEREFORE,

WE CANNOT GUARANTEE THAT ANY DISH IS ENTIRELY FREE OF ALLERGENS.




THE ITALIAN KITCHEN

INSALATE

INSALATA DI POLLO (2,3,5,6,7,8,9,13,14) 18.95 INSALATA DI SALMONE (3,4,5,8,9,13,14)(VGA) 18.95
Grilled chicken, romaine lettuce, croutons, pancetta, Mixed salad, sundried tomatoes, onions, hot smoked
parmesan, caesar’s dressing. (add anchovies £1.50). salmon, eggs, house dressing.

INSALATA DI FORMAGGIO DI CAPRA (7,9,13,14}(VGA] 17.95

Crumbled goat’s cheese, mixed salad, caramelised beetroot
and raspberry dressing.

RISOTTO

RISOTTO CON POLLO E PISELLI (7,10,11,12,14) 18.50 RISOTTO VEGETALE (7,10,11,12,14}(v)(vG] ~ 17.95

Arborio rice, chicken, peas, chillies and parmesan cheese. Arborio rice, garlic, tomato sugo with Mediterranean
vegetables: red onion,roasted red peppers, courgettes and
aubergines.

RISOTTO ALLA PESCATORA (3,5,7,8,14] 23.95

Arborio rice, king prawns, langoustine, whitefish, baby squid,
mussels, cherry tomatoes, white wine, butter, garlic.

GNOCCHI

GNOCCHI CON FUNGHI (2,7,13,14}(V) 17.95 GNOCCHI CON POLLO E SPIANATA (2,7,13,14) 19.95
Mushroom, white wine, garlic, cream, parsley, parmesan Chicken, calabrian spianata spicy sausage red

cheese. Add calabrian spianata [spicy sausage): £3 or add onion,tomato sugo, red wine, garlic, basil, topped with

chicken £3 supplement. parmesan cheese.

ALLERGEN KEY:1 CELERY, 2GLUTEN, 3 CRUSTACEANS, 4EGGS, 5FISH, 6LUPIN; 7DAIRY, 8 MOLLUSCS, 9 MUSTARD, 10 NUTS, 11PEANUTS, 12 SESAME SEEDS. 13 SOYA, 14 SULPHUR DIOXIDE

GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN, VG: VEGAN, VGA: VEGAN AVAILABLE

PLEASE BE AWARE THAT WHILE WE USE AN ALLERGEN MATRIX TO PREPARE DISHES, OUR KITCHEN HANDLES COMMON ALLERGENS, AND CROSS CONTAMINATION CANNOT BE ENTIRELY ELIMINATED. THEREFORE,

WE CANNOT GUARANTEE THAT ANY DISH IS ENTIRELY FREE OF ALLERGENS.




THE ITALIAN KITCHEN

PENNE ALL'ARRABBIATA (2,13)(GFA](V)(vG) 14.95  SPAGHETTI ALLA PESCATORA (2,3,5,7,8,13,14)(GFA]  24.95
Tomato sugo, spicy fresh chillies. King prawns, langoustine, whitefish, baby calamari, mussels,

cherry tomatoes, white wine, butter, garlic.
PENNE AMATRICANA 2.7,13)(GFA] 18.95  SpAGHETTI POLPETTE (2,4,6,9,13,14] GFAJ 18.95
Pancetta, spicy sardo sausage, onions. Homemade meatballs in a rich sugo sauce. Want it spicy? Please

ask your server.
PENNE SALSICCIA (2,7,13)(GFA) 18.95 SPAGHETTI CON FILETTO [2,13,14)(GFA) 22.95

Italian sausage, red onion, basil, tomato sugo and cream sauce. i i X .
Strips of fillet steak, red wine, spicy sugo.

FETTUCINE FUNGHI E SPINACHI (2,4,7,13,14)(GFA}(V] 175  RIGATONI BOLOGNESE [2,7,13,14)[GFA) 1.5

Portobello mushroom, spinach, garlic, sage, butter, parmesan

cheese, cream, white wine and truffle oil. SR A el R ] P B0,

FETTUCCINE GAMBERONI [2,3,4,5,7,8,13,14)(GFA] 215 RIGATONI ALLA PAESANA (2,7,12,13,14)(GFA) 18.95
King prawns, cherry tomatoes, chilli, white wine, garlic, Italian sausage, chicken, cream, mushrooms, garlic, white
cream. wine.
FETTUCINE AL SALMONE (2,3,4,5,7,13,14)(GFA) 19.5 RIGATONI AL PROSCIUTTO E PISELLI (2.7.13.14)(GFA) 185
Salmon, garlic, cream, parmesan and white wine. Tender ham shank in a creamy white wine sauce with garlic, peas,

parsley and parmesan cheese.
SPAGHETTI CARBONARA (2.7,13,14)(GFA] 18.5 RAVIOLI Al FRUTTI DI MARE [2,3,4,5,6,7,8,9,13,14] 17.95/23.95

Pancetta, pecorino, cream, garlic, pepper and parmesan cheese. Homemade ravioli filled with prawn, crab, whitefish,

lobster bisque sauce.

MEZZ0 MEZZ0

The Perfect Italian Duo to share. Enjoy the best of both worlds with our half pizza & half pasta combo, designed for
two guests. Choose any one pizza and any one pasta and we’ll serve them as two as two generous half portions on
separate plates. Ideal for sharing.

MARGHERITA [2,6,7)(V][VGA) 14.95 SALAME MISTO (2,6,7) 18.95
Sugo, mozzarella, EVOO, fresh basil. Sugo, mozzarella, salami napoli, salami finocchiona,

sardo salami, EVOO.
ORTOLANA (2,6,7,14)(v](vGA| 16.95 PIZZA DI PARMA (2,6,7) 18.95
Sugo, mozzarella, sweet peppers, spinach, Sugo, mozzarella, parma ham, rocket, parmesan
caramelised onions, EVVO. shavings, EV0O.
PIZZA GEDIS (2,6,7) 17.50 POLLO PICCANTE (2,6,7,14) 18.95
Sugo, mozzarella, salame sardo, mascarpone, basil, Sugo, mozzarella, marinated chicken, sweet drop peppers,
EV00. fresh chillies, EV0O.
QUATTRO STAGIONI [2,6,7) 18.95 SALSICCIA PICCANTE [2.6.7) 18.95

Sugo, mozzarella, ltalian sausage, mushrooms,

Sugo,mozzarella, Italian sausage, fresh chillies, EV0O.
pancetta, roasted courgettes, EVO0O.

EXTRA MEAT TOPPING - £3 / EXTRA VEGETABLE TOPPING - £1.50 / EXTRA CHEESE TOPPING £2

- J

ALLERGEN KEY: 1CELERY, 2 GLUTEN, 3CRUSTACEANS, 4EGGS, 5FISH, 6LUPIN, 7DAIRY, 8 MOLLUSCS, 9 MUSTARD, 10 NUTS, T1PEANUTS, 12 SESAME SEEDS. 13 SOYA, 14 SULPHUR DIOXIDE
GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN, VG: VEGAN, VGA: VEGAN AVAILABLE
PLEASE BE AWARE THAT WHILE WE USE AN ALLERGEN MATRIX TO PREPARE DISHES, OUR KITCHEN HANDLES COMMON ALLERGENS, AND CROSS CONTAMINATION CANNOT BE ENTIRELY ELIMINATED. THEREFORE,
WE CANNOT GUARANTEE THAT ANY DISH IS ENTIRELY FREE OF ALLERGENS.




THE ITALIAN KITCHEN

CARNE, POLLO E PESCE
BRANZINO (2,3,5,7,8,14) 22.95 POLLO ALLA MILANESE (2,4,6,7,9,13,14) 24.95
Seabass, green vegetable, broth, mash potato. Chicken fillet coated in Parmesan breadcrumbs and
served with spaghetti al pomodoro, served with house
FILETTO DI SALMONE (2,3,8,13) 22.95 salad.
Scottish Salmon fillet on a bed of tomato roast pepper BISTECCA ALLA GRIGLIA |7.9.13.14l

sauce, peas and sautéed potatoes. o . . .
100z Sirloin or Ribeye steak, chargrilled as preferred, served with

grilled tomato, house salad and hand-cut chips.

POLLO PARMIGIANA (2.4,6.7.9,13,14] 23.95 g
Breaded chicken fillet topped with tomato sugo, mozzarella, RIBEYE - 32.95
parmesan cheese and served with spaghetti, EVOO, chilli,
garlic, served with house salad. FILETTO ALLA GRIGLIA (7,9,13,14) 35.95
Fillet steak 8oz, chargrilled as preferred, served with grilled
POLLO AL LIMONE (7,14) 21.95 tomato, house salad and hand-cut chips.
Chicken supreme stuffed with garlic and spinach served
’ Surf & Turf King Prawns (3,5,7,8,14) - £8.50
with a cream, caper and lemon sauce.
supplement.
VITELLO HOLESTEIN (2,4,5,6,7,13) 22.95 SAUCES ALL 4
Breaded veal escalope topped with fried eggs, capers and Choose from:
anchovies served with sautéed potatoes and finished with Peppercorn (7] (14)
parmesan cheese. Brandy and Cream (7) [14)
Blue Cheese (7)
VITELLO ALLA MILANESE (2.,4,6,7,9,13,14) 24.95 Garlic butter [7]

Breaded veal escalopes served with spaghetti al
pomodoro, topped with parmesan cheese and served
with house salad.

All dishes are served with either handcut chips, creamy mash potatoes or sautéed potatoes [except Veal Milanese and Pollo Parmigianal

CONTORNI

HAND-CUT CHIPS (2,13](v](vG] 6 MIXED GREEN VEG (7,14)(V}(vGA) 6.5
HAND-CUT GARLIC CHIPS (2,6,13(V) 15 MAC & CHEESE (2,7,13)(GFA) 15
With Parmesan (2,6,7] .

SAUTE POTATOES WITH GARLIC AND 1.5
MOZZARELLA STICKS [2,7,13,14)[V) 15 ROSEMARY (2,6.13)[VGA)
Served with sweet chilli sauce.
GARLIC BREAD [2.6.7](GFA] 5.5 INSALATA DI RUCOLA I7l!VHVGAI ' 8.5

) 6.95 Rocket, parmesan, black olives, sundried

With Cheese (2,6,7) °

tomatoes, lemon and EVOO.
GARLIC FOCACCIA (2,6,7,9,13)(v}(vGA) 8.95 INSALATA MISTA (9.13,14](v][VGA] 6
CREAMY MASH I7"V"VGA| 6.95 Mixed leaves with tomatoes, peppers, onions.
FINE BEANS (7,14](v)(vGA) 6.95 INSALATA CAPRESE (7,14 9.5

Mozzarella di bufala, tomato and fresh basil.

MIXED OLIVES & BREADSTICKS (2](V](vGA) 5.95

- J

ALLERGEN KEY: 1CELERY, 2 GLUTEN, 3 CRUSTACEANS, 4EGGS, 5FISH, 6LUPIN, 7DAIRY, 8 MOLLUSCS, 9 MUSTARD, 10 NUTS, T1PEANUTS, 12 SESAME SEEDS. 13 SOYA, 14 SULPHUR DIOXIDE
GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN, VG: VEGAN, VGA: VEGAN AVAILABLE PLEASE BE AWARE THAT WHILE WE USE AN ALLERGEN MATRIX TO PREPARE DISHES, OUR KITCHEN HANDLES COMMON
ALLERGENS, AND CROSS CONTAMINATION CANNOT BE ENTIRELY ELIMINATED. THEREFORE, WE CANNOT GUARANTEE THAT ANY DISH IS ENTIRELY FREE OF ALLERGENS.




THE ITALIAN KITCHEN

DESSERTS

TRIO OF DESSERTS TO SHARE 17.95

Panna cotta (7,14], with Brownie (2.4.6,7,10,11,13) and
Raspberry Cheesecake (2.4,6,7,10,11) served with
vanilla ice cream. (7)

HOMEMADE TIRAMISU (2,4,6,7,9,10,11) 10.50

Classic Italian dessert made with savoiardi
{ladyfingers|, mascarpone and coffee.

TORTA DI FORMAGGIO (2,4,6,7,10,11) 10.50

Homemade raspberry cheesecake on an amaretti
bicuit base topped with seasonal berries served with
vanilla ice cream.

GELATO (7) 1.95

A selection of homemade Italian ice cream: ask server
for flavours.

CHEESEBOARD (1,2,7,10,11,14) 14.95

Italian cheese selection, honey, chutney, fruit and
crackers. Add dessert wine: £8.5 supplement.

AFFOGATO [7) 8.95

Silky vanilla gelato served with a shot of espresso. Add
a shot of amaretto or frangelico for £3.5 supplement.

PAVLOVA (4,7,14) 10.50

Homemade meringue, served with a strawberry cream
and passionfruit sauce.

BROWNIE AL CIOCCOLATO (2,4,6,7,10,11,13]  9.95

Homemade chocolate brownie served with vanilla ice
cream.

BUDINO DI CARAMELLO APPICCICOSO 10.95
(1.2.4,6,10,11,13,14}

Homemade sticky toffee pudding served with vanilla
ice cream.

SORBET (VG 7.95

A selection of sorbet, please ask server for flavours.

Please note, we may serve a wafer with some of our desserts, which contain soya [13], please advise your server should you not wish to have this included.

ALLERGEN KEY: 1CELERY, 2 GLUTEN, 3 CRUSTACEANS, 4EGGS, 5FISH, 6LUPIN, 7DAIRY, 8 MOLLUSCS, 9 MUSTARD, 10 NUTS, T1PEANUTS, 12 SESAME SEEDS. 13 SOYA, 14 SULPHUR DIOXIDE
GFA: GLUTEN FREE AVAILABLE, V: VEGETARIAN, VG: VEGAN, VGA: VEGAN AVAILABLE
PLEASE BE AWARE THAT WHILE WE USE AN ALLERGEN MATRIX TO PREPARE DISHES, OUR KITCHEN HANDLES COMMON ALLERGENS, AND CROSS CONTAMINATION CANNOT BE ENTIRELY ELIMINATED. THEREFORE,
WE CANNOT GUARANTEE THAT ANY DISH IS ENTIRELY FREE OF ALLERGENS.
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