
PA S TA 

LASAGNE 
Made with beef ragu....................................................................................................£12.00

SPINACH AND RICOTTA RAVIOLI (V)  ...........................................................£14.00 
Ravioli parcels in a San Marzano tomato, cream and vodka sauce. 
Sprinkled with pink peppercorns 

MAFALDINE DUCK RAGU ....................................................................................£12.50 
Pasta ribbons with a slow cooked duck and tomato ragu

MAFALDINE TRUFFLE AND PORCINI (V) .......................................................£13.50   
Pasta ribbons with wild mushroom, truffle and a touch of cream

MAFALDINE SICILIAN PISTACHIO & BUFFALO MOZZARELLA (V) .........£14.50 
Pasta ribbons served in a pistachio pesto, topped with buffallo 
mozzarella and sprinkled with pistachio

SPAGHETTI AL RAGU BOLOGNESE  ................................................................£11.00

MAFALDINE SPICY ‘NDUJA AND BUFFALO MOZZARELLA ..................£13.00 
Pasta ribbons with spicy ‘nduja sausage, San Marzano tomato and topped 
with torn buffalo mozzarella

SPAGHETTI ALLO SCOGLIO ................................................................................£15.00 
Mussels, squid, king prawns, clams and cherry tomatoes in a white wine 
and olive oil sauce

LOBSTER RAVIOLI ....................................................................................................£15.00 
Lobster and ricotta parcels in a crab, white wine, courgette and Pachino  
tomato sauce

PENNETTE POLLO & FUNGHI ............................................................................£12.00 
Pasta tubes with cream, chicken strips and mushrooms

MELANZANE (V) ......................................................................................................£11.50 
Soft fried aubergine and San Marzano tomato sauce, topped with creamy fior 
di latte, grated Parmesan and basil

SPAGHETTI CARBONARA ....................................................................................£12.00 
Free range egg, cured guanciale bacon, Parmesan and a touch of cream

PENNETTE SALMONE.............................................................................................£13.50 
Pasta tubes with asparagus and smoked salmon in a cream and tomato sauce

   GLUTEN FREE PASTA AVAILABLE   

C A R N E

SHANK OF LAMB ....................................................................................................£20.00 
Slow braised shank of lamb served on a bed of mashed potatoes in a red wine jus

RACK OF RIBS ...........................................................................................................£16.00 
Marinated in a Jack Daniel’s sauce and served with skinny fries

FILETTO DI MANZO ................................................................................................£25.50 
7 oz fillet of steak served with skinny fries. Choose from Diane or peppercorn sauce

VITELLO ALLA MILANESE .....................................................................................£18.50 
Thinly sliced veal, coated in breadcrumbs and lightly fried. 
Served with spaghetti NapolI

POLLO MILANESE ...............................................................................................................£18.50 
Thinly sliced chicken, coated in breadcrumbs and lightly fried. 
Served with spaghetti Napoli

POLLO AL FUNGHETTO ........................................................................................£18.00 
Pan fried chicken breast with wild mushrooms, white wine and a touch of cream. 
Served with roasted new potatoes

POLLO ALLA DIAVOLA .........................................................................................£17.00 
Half a chicken roasted in our pizza oven, coated with spicy seasoning 
and served with skinny fries

CICCHETTI 

HOMEMADE BREADS (VE) ..............................................................................£4.50 

A selection of sourdough, focaccia, Sardinian flatbread and 

grissini served with olive oil and balsamic

NOCELLARA OLIVES (VE)  ...............................................................................£4.50

MIXED OLIVES (VE) ............................................................................................£4.00

TOMATO AND BASIL BRUSCHETTA (VE) ..................................................£6.50

SOURDOUGH GARLIC BREAD 

Tomato and basil  (VE) .............................................................................................£6.50 

Rosemary and sea salt  (VE) ....................................................................................£6.00 

Pesto and goat’s cheese (V) ...................................................................................£7.00 

Fior di latte (V)...........................................................................................................£7.00

SALADS

PRAWN, AVOCADO AND SMOKED SALMON SALAD ..................... £13.00 

Served in a Marie Rose sauce on a bed of Romaine lettuce with toasted 

focaccia and mascarpone cheese 

TRICOLORE (V) .....................................................................................................£9.00 

Avocado, burrata, tomatoes & fresh basil

CAESAR SALAD  ............................................................................................... £12.00 

Cos lettuce served with grilled chicken, crispy pancetta, Parmesan shavings, 

croutons and an anchovy Caesar dressing

BURRATA & PARMA HAM ............................................................................ £10.50 

Creamy burrata, Parma ham, rocket and cherry tomatoes

S I D E S

SKINNY FRIES (VE)..............................................................................................£4.00

TRUFFLED FRIES (V) ............................................................................................£5.00

OVEN ROASTED NEW POTATOES (VE) ......................................................£4.00 

In olive oil and herbs 

CAPONATA (VE) ..................................................................................................£4.50 

Finely chopped and slow cooked peppers, celery, aubergine, courgettes 

and tomatoes with olives and pine nuts 

GREEN BEANS (VE) ............................................................................................£4.50 

Served with roasted flaked almonds

TENDERSTEM BROCCOLI (VE) ........................................................................£4.50 

With lemon oil and sea salt

ZUCCHINI FRITTI (VE) ........................................................................................£4.50

MIXED SALAD (VE) ............................................................................................£4.50

ROCKET & PARMESAN SALAD  ....................................................................£4.50

MASHED POTATO (V)  ......................................................................................£4.50

A N T I PA S T I 

ARANCINI 
A Sicilian street food. Arancini are stuffed Arborio rice balls coated with breadcrumbs and 

then deep fried. Served with a San Marzano tomato sauce and topped with Parmesan. 

     Truffle, mushroom and mozzarella (V) ..................................................................£8.00 

     ‘Nduja, tomato and mozzarella ..............................................................................£8.00

MOZZARELLA IN CARROZZA (V) .....................................................................£9.50 

Fried mozzarella wrapped in bread and coated in breadcrumbs. Served 

with a San Marzano tomato sauce

MINI RIBS - Pork ribs in a rich Jack Daniel’s sauce ..................................................£9.50

FRITTO MISTO ...........................................................................................................£12.00 
Whitebait, calamari, red mullet and king prawns dusted in flour and 

lightly fried. Served with a homemade tartare sauce

‘NDUJA AND HONEY COATED CHICKEN WINGS .......................................£8.50

FUNGHI TRIFOLATI (VE) .........................................................................................£8.50 

Pan fried wild mushrooms with garlic, olive oil and white wine. 

Served on toasted sourdough

GOAT’S CHEESE AND BEETROOT CARPACCIO (V) .....................................£9.50 

Thinly sliced beetroot served on a bed of rocket, topped with grilled goat’s 

cheese and walnuts

CRISPY CALAMARI ....................................................................................................£9.00 

Dusted in flour and then lightly fried and served with a homemade tartare sauce

RIBBOLITA SOUP (VE) .............................................................................................£7.00 

A Tuscan bean, lentil and vegetable soup served with toasted sourdough

OVEN-BAKED CAMEMBERT (V) ...........................................................................£9.50 

Served with toasted sourdough batons and figs

GAMBERONI PICCANTE .......................................................................................£12.00 

King prawns sautéed in white wine, butter, chilli and garlic and served on 

toasted sourdough

TUSCAN DUCK & CHICKEN LIVER PATÉ ...........................................................£8.50 

Homemade duck and chicken live paté served on toasted sourdough

MUSSELS .......................................................................................................................£9.00 

Cooked in cream, white wine and garlic. Served with toasted sourdough

ANTIPASTO ITALIANO (TO SHARE) ............................................................................. £22.00 

Parma ham, Mortadella, Tuscan fennel salami, calabrese sausage, burrata, Gorgonzola, 

Manchego cheese and olives. Served with a selection homemade breads and honey

P E S C E

FILETTO DI MERLUZZO .........................................................................................£20.00 
Pan fried cod coated in breadcrumbs and served on a bed of Puy lentils

BRANZINO  ................................................................................................................£18.00 
Fillet of seabass served on a bed of finely chopped slow roasted  
vegetables with olives and pine nuts

HALIBUT ......................................................................................................................£22.00 
Pan seared halibut in a butter and caper sauce, served with roasted new potatoes

SALMONE  ..................................................................................................................£19.00 
Roasted fillet of salmon in a cream, white wine and baby prawn sauce. 
Served with roasted new potatoes

SAN PIETRO ALL’ ACQUA PAZZA ............................................................................£21.50 
John Dory fillet pan fried in white wine, capers, anchovies, cherry tomato 
olives and garlic sauce. Served with oven roasted potatoes

CACCIUCCO ALLA LIVORNESE ...........................................................................£22.00 
Fish soup with monk fish, mussels, clams, king prawns and squid in a 
white wine broth with onion, fennel seeds and cherry tomatoes. 
Served with toasted sourdough

(VE) = VEGAN  (V) = VEGETARIAN 

PLEASE INFoRm A SENIoR mEmBER oF STAFF oF ANy ALLERGIES 
BEFoRE PLAcING yoUR oRdER. NoT ALL INGREdIENTS ARE LISTEd ANd 
wE cANNoT GUARANTEE ThE ABSENcE oF ALLERGENS IN oUR dIShES. 

NUTS ARE PRESENT oN ThE PREmISES.

P I Z Z A

Our sourdough is made once a day, and left to rise for at least 24 hours. We use 

very strong, quality flour: 00 and the finest mozzarella cheese, fior di latte. Our 

pizzas are baked in our rotating base oven for 3½ minutes at 350ºC, creating a 

thin and crispy finish

DIPS ...........................................................................................................................£2.00 
Honey & chilli, ‘nduja mayonnaise, garlic mayonnaise, pesto

MARGHERITA(V) ............................................................................................... £10.50   
San Marzano tomato, fior di latte and fresh basil

NAPOLI ................................................................................................................. £12.00 
San Marzano tomato, fior di latte, capers and anchovies

BUFFALO (V) ....................................................................................................... £12.00 
San Marzano tomato, cherry tomatoes, black olives and torn buffalo mozzarella

TOSCANA ............................................................................................................ £13.00 
San Marzano tomato, fior di latte, honey roast ham ’nduja, spicy minced 

beef and spring onion

PESTO (V) ............................................................................................................ £12.50  
Pesto base, fior di latte, goat’s cheese, cherry tomatoes 

and rocket (no tomato base)

ORTO (V) ............................................................................................................. £13.00 

San Marzano tomato, fior di latte, grilled aubergine, courgette, roast peppers, 

artichoke wedges and spring onion. Topped with Parmesan shavings

PARMA .................................................................................................................. £13.00 
San Marzano tomato, fior di latte, Parma ham, rocket and Parmesan shavings

DIAVOLA .............................................................................................................. £11.50 
San Marzano tomato, fior di latte and spicy salami

FIORENTINA (V) ................................................................................................ £12.50 

San Marzano tomato, fior di latte, egg, spinach and Parmesan shavings

MALFY.................................................................................................................... £12.50 
San Marzano tomato, buffalo mozzarella, ‘nduja, sun dried tomatoes and olives

MARE ..................................................................................................................... £13.00 
San Marzano tomato, fior di latte, tuna, prawns, spring onion and red peppers

CARNI .................................................................................................................... £13.00 

San Marzano tomato, fior di latte, honey roast ham, salami, spiced minced 

beef and smoked pancetta

CALZONE ............................................................................................................. £13.00 
San Marzano tomato, fior di latte, mushrooms, salami and ham (folded)

QUATTRO FORMAGGI (V) ............................................................................ £12.50 
Fior di latte, Gorgonzola piccante, Brie, Parmesan, walnuts and  

wild rocket (no tomato base)

QUATTRO STAGIONI ...................................................................................... £12.50 

San Marzano tomato, fior di latte, ham, spicy salami, artichokes and mushrooms

MORTADELLA & BUFFALO ........................................................................... £12.50 

Fior di latte, mortadella, torn buffalo and rocket

18” SHARING PIZZA ...................................................................................... £22.00 
Choose your two favourite pizzas on one ½ metre pizza 

   Gluten free bases available. These bases are cooked in an     
   environment where gluten is present.   

Extras 
+ Full burrata or buffalo mozzarella ................................................................................£4.50 

+ Meat/fish ............................................................................................................................£2.00 

+ Vegetables ........................................................................................................................£1.00 


