
 
 

I was born in the south of Italy in a little town near 
Napoli. My town is very famous for pizza, mozzarella 
and a big volcano called Vesuvius. Neapolitan people 

were the first to create the famous pizza.

My mum and dad always encouraged me to try all 
kinds of food and this is why I grew up strong and 

healthy. I’ve created this menu just for you so please 
try something new today, trust me you will like it.

Bambino

P A N E  A L L ’ A G L I O  C O N  F O R M A G G I  £4.25
Garlic bread with cheese 

P E P P E R O N I  £8.75
Salame Napoli, mozzarella & tomato

C L A S S I C  M A R G H E R I T A  £7.50
Mozzarella & tomato  

C R E A T E  Y O U R  O W N  P I Z Z A  £8.75
Don’t know what to have? Why don’t you create 
your own pizza. Choose three of the following 
toppings; mozzarella cheese, Italian sausage, 
pepperoni, chicken, ham, peppers, spinach, 
mushrooms, basil, olives.

Pizza & Garlic Bread

When I go back to Italy with my children we 
always have pizza, made with fresh ingredients 

and cooked in a really hot oven with real 
burning fire. We do the same here, using the 

same hot ovens and the best Italian ingredients.

Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we cannot guarantee the total absence of allergens in our dishes.  
Detailed allergen & calorific information is available on request. An optional service charge will be added to your bill. SS24
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B U C A T I N I  A L L A  C A R B O N A R A  £8.75
Thick spaghetti with a hole running through 
the centre, with crispy guanciale, hen’s egg yolk  
& pecorino Romano

R I S O T T O  P R I M A V E R A  £9.25
Risotto mantecato with asparagus & sugar snap 
peas, caramelised garlic & extra virgin olive oil  

F E T T U C C I N E  A L L A  B O L O G N E S E  £9 
Slow cooked beef ragù with San Marzano tomatoes 
& pecorino Romano 

Pasta

T O R T I N O  A L  C I O C C O L A T O   £5
Chocolate pudding, panna gelato  

G E L A T O   £4
Served with a homemade hazelnut 
& pistachio cantuccini biscuit  
Vanilla | Chocolate | Strawberry

Dessert & Gelato

All our mains are served with a choice of fries, 
mixed salad or buttered peas  

P O L P E T T E    £11
Slow cooked beef & pork meatballs in a San 
Marzano tomato sauce, basil & toasted ciabatta

S A L M O N E   £12
Salmon fillet, grilled tenderstem broccoli

P O L L O  C R O C C A N T E    £11.75
Crispy breaded chicken breast

Mains

F I Z Z Y  I T A L I A N  F R U I T  S O D A S   355ml £4.95
Orangeade | Lemonade

J U I C E S
Fresh Orange 225ml £3.95
Cranberry & Raspberry 225ml £3.75
Apple | Pineapple | Tomato 200ml £3.75
Pink Grapefruit | Mango

C O C A - C O L A  |  D I E T - C O K E  200ml £3.50

Soft Drinks

Choose Porchetta, Slow Cooked Beef or Herb Roast 
Chicken served with crisp golden roast potatoes, 
vegetables, Yorkshire pudding & roasting gravy 

£9.95

A V A I L A B L E  S U N D A Y S



 
 

BUY THE BOOK H
ERE

Let’s Get Colouring...


