STARTERS

antipasti and nibbles
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FocacciA £4.95
FocAccIA AND OLIVES £7.95
SALTED FRIED ALMONDS £3.95
CERIGNOLA OLIVES £4.95

POLPETTE £10.95

HOMEMADE ITALIAN MEATBALLS SERVED WITH OUR
RICH TOMATO SAUCE AND TOPPED WITH
PARMESAN SHAVINGS

GALAMARI FRITTI £9.95

LIGHTLY SEASONED FRIED SQUID RINGS
SERVED WITH HOMEMADE CHILLI MAYONNAISE

BRUSCHETTA GLASSICA £8.95

HOMEMADE ITALIAN BREAD TOPPED WITH
CHERRY TOMATOES, BASIL, GARLIC AND OLIVE OIL

INSALATA BURRATA E POMODORO £12.95

BURRATA MOZZARELLA SERVED WITH
SLICES OF FRESH BEEF TOMATO DRIZZLED
WITH EXTRA VIRGIN OLIVE OIL

ARANCINI 'NDUJA £9.95

GOLDEN FRIED RICE BALLS FILLED
WITH NDUJA SPICY SAUSAGE AND MASCARPONE

PANZEROTTINI DI PUGLIA £9.95

GOLDEN FRIED PIZZA DOUGH PARCELS
FILLED WITH TOMATO AND MOZZARELLA

GAMBERONI £12.95

KING PRAWNS IN A WHITE WINE, GARLIC,
CHILLI, PARSLEY AND BUTTER SAUCE

PROSCIUTTO DI PARMA & GHNocco FRITTO £10.95

PARMA HAM & A GIANT FRIED DOUGH BALL

vegetarian vegan

gluten free options available - please ask a member of staff

© *GLUTEN FREE PASTA AVAILABLE

ALL OF OUR 28 DAY MATURED STEAKS ARE SOURCED FROM A LOCAL BUTCHER AND CAN BE

SERVED ON HOT VOLCANIC STONES FOR YOU TO FINISH TO YOUR LIKING RIGHT AT THE TABLE.

YOUR STEAK WILL FIRST BE FLASH-SEALED ON OUR CHAR-GRILL TO HOLD IN THE FLAVOUR AND

THEN BROUGHT TO YOU WITH A CHOICE OF INFUSED BUTTER FOR COOKING, SALT TO

SEASON AND A SAUCE FOR DIPPING. INSPIRED BY THE ITALIAN FIREWORKS MAKER WHO

ONCE STAYED IN THIS BUILDING. ALL THE THEATRE, NONE OF THE DANGER, AND FAR MORE
FLAVOR.

Choose either HOTSTONE STEAK 0“ i you preier... COOKED IN-KITCHEN

Choose your cut...

oz FLAT IRON STEAK £74.95 100z RIB EYE STEAK exrea marsune £35.95
8oz PRIME CENTRE CUT FILLET £39.50 100z CENTRE CUT SIRLOIN £315

@ CmmSﬁ 0“e 0i Caﬁn Sﬂ“, b“lter, anﬂ Sallce ADD ADDITIONAL BUTTER OR SAUCE FOR £1.50

(INCLUDED WITH YOUR STEAK)
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MUSHROOM & BRANDY SAUCE
BERNAISE SAUCE
PEPPERCORN SAUCE
CHIMICHURRI

RED WINE SEA SALT
CHILLI SALT
ROSEMARY SALT

PLAIN
GARLIC AND PARSLEY
RED WINE AND SHALLOT
TRUFFLE

MOVE THE STEAK TO THE SIDE PLATE AS SOON AS IT ARRIVES THEN SLICE THE
MEAT AND COOK TO YOUR PERSONAL PERFECTION

Rocntecl Potatoes 550
CREAMED SPINACH £4.95
MACARONI CHEESE £5.95
JOYA SALAD 550

ROCKET & PARMESAN SALAD  £550

FRIES 495
TwiIcE COOKED GHIPS $4.95

SWEET POTATO FRIES £5.50
0)\,1«00\, 7\) s 2195

GARLIC Musmaoons £4.95

sides

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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PASTA
PESTO & BURRATA TROFIE £19.95

FRESH TROFIE PASTA IN A CREAMY PESTO
SAUCE TOPPED WITH FRESH BURRATA

ADD CHICKEN BREAST + £3.50
SPAGHETTI ALLO SGOGLIO £18.95

SPAGHETTI TOSSED IN MIXED SEAFOOD
IN A WHITE WINE, GARLIC AND RICH TOMATO SAUCE

PACCHERI ARRABBIATA £15.95

LARGE PACCHERI TUBES IN A SPICY CHILLI & GARLIC
TOMATO SAUCE

ORECCHIETTE ALLE CGIME DI

RAPA £17.95 ve

A TRUE TASTE OF BARI (CAPITAL CITY OF PUGLIA):

DELICATE LITTLE EAR PASTA FOLDED THROUGH
TENDER CIME DI RAPA (BROCCOLI TENDER TOPS),
GARLIC, CHILLI AND EXTRA VIRGIN OLIVE OIL.

PhcCHERI POLLO & GORGONZOLA £18.95

LARGE PACCHERI TUBES TOSSED WITH TENDER CHICKEN
INE A VELVETY CREAMY GORGONZOLA SAUCE

MusHROOM & TRUFFLE PAPARDELLE £17.95

FRESH PAPARDELLE RIBBONS IN A CREAMY PORCINI
MUSHROOM AND TRUFFLE SAUCE

SPAGHETTI GARBONARA £18.95

SPAGHETTI IN A GUANCIALE & CREAM SAUCE
WITH PARMESAN

PAPARDELLE BEEF SHIN RAcU £18.95

FRESH PAPPARDELLE RIBBONS IN OUR HOUSE
SLOW-COOKED BEEF SHIN RAGU,BRAISED LOW AND SLOW

’ WITH RED WINE AND HERBS FOR AN INTENSELY RICH FINISH.
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RISOTTO

RIS0TTO PORCINI £17.95

RISOTTO WITH PORCINI MUSHROOM

Ri150TTO0 GAMBERI & ASPARAGUS £19.95

RISOTTO WITH FRESH PRAWNS
AND ASPARAGUS

R180TT0 NDUJA & BURRATA £19.95

RISOTTO WITH SPICY NDUJA SAUSAGE
AND CREAMY BURRATA

POLLO & P ESCE
FILLET OF SEABASS £22.95

GRILLED FILLET OF SEABASS SERVED ON A
BED OF ASPARAGUS AND GARLIC & PARSLEY BUTTER

P0oLL0 MILANESE £15.95

FLATTENED CHICKEN BREAST, PAN-FRIED IN
BREADCRUMBS SERVED WITH ROCKET

GHICKEN GEASAR SALAD £17.95

FRESH SALAD LEAVES TOSSED IN CEASER DRESSING

SERVED WITH CROSTINI, OLIVES & PARMESAN SHAVINGS,

TOPPED WITH BREADCRUMBED CHICKEN BREAST



