
Fresco
Our speciality is handcrafted pasta.  

We use only the freshest, all-natural ingredients that are carefully sourced 
so you can experience an authentic “piatto di pasta”

Tradizionale
Our beautiful dishes are from family recipes.  

They are prepared and served in the traditional Italian way 
as we want you to taste just why they are so special to us.

Italiano
We are friends holding in common a love for good food that bring us together. 

Great moments of family and friendship happen with good food 
around a dinner table.

COCKTAILS

10YR AGED MODENA BALSAMIC VINEGAR, 
ALTAMURA BREAD & HOMEMADE FOCACCIA,

SANTA LUCIA EXTRA VIRGIN OLIVE OIL,
& NOCELLARA OLIVES £6.50

OLIVES
ALTAMURA BREAD
ALTAMURA BREAD & OLIVES

£2.00
£2.00
£4.00

STUZZICHINI

APEROL SPRITZ BELLINI

NEGRONIAMERICANO

£7.00

£6.50

£6.50

£7.00

APEROL & PROSECCO WITH A SPLASH OF SODA.
SERVED OVER ICE WITH AN ORANGE SLICE.

A TRULY ITALIAN CLASSIC!

CLASSIC STRENGHTENED AMERICANO, WITH EQUAL MEASURES GIN, 
RED VERMOUTH & CAMPARI.  SERVED OVER ICE 

WITH AN ORANGE SLICE.

CAMPARI & RED VERMOUTH WITH A SPLASH OF SODA.  
SERVED OVER ICE WITH AN ORANGE SLICE.

AN HOMMAGE TO PRIMO CARNERA.

FRESH PEACH JUICE AND PROSECCO.
A TIMELESS VENICE CLASSIC DEDICATED TO RENAISSANCE 

PAINTER GIOVANNI BELLINI.

DOC	 Prosecco, Millesimato Brut			   Villa Marcello			  2016		  11%abv
A vibrant, fruity Prosecco with aromas of green apple & pear blended with wisteria & acacia notes.
									         150ml    £6.50		  bottle    £27.00

BOLLICINE

	 Rosé Cuvée, Dry				    Domus-Picta					     11.5%abv
beautiful fruit & freshness: flowers & citrus, this is an elegant & sweet sparkling wine.
									         150ml    £6.00		  bottle    £26.50



ANTIPASTI
ZUPPA DEL GIORNO

Mozzarella di Bufala & Pomodorini del Vesuvio

Formaggio Vegano Fatto in Casa con Crackers di Cipolla Rossa di Tropea (N) (GF)

Bruschetta ‘Nduja & Gorgonzola DOP

Insalata di Polpo

PANELLE CON SALSA RUSTICA (N) (GF)

Tagliere di Salumi & Formaggi

SOUP OF THE DAY SERVED WITH WARM ALTAMURA BREAD.

CAMPANIA’S BUFFALO MOZZARELLA SERVED WITH EXTREMELY RARE PIENNOLO TOMATOES FROM VESUVIO AREA, GENTLY CRUSHED 
& STIRRED WITH EXTRA VIRGIN OLIVE OIL. SERVED WITH OUR SPECIAL ALTAMURA CROUTONS.

OUR HOMEMADE VEGAN CHEESE, MADE WITH ALMONDS, LEMON, GARLIC & SALT BLENDED TOGETHER & THEN 
LEFT TO DRY NATURALLY FOR 12 HOURS BEFORE BEING DELICATELY OVEN COOKED TO GET ITS DISTINCTIVE FLAVOUR.
 SERVED WITH OUR HOMEMADE DEHYDRATED GLUTEN-FREE RED ONION CRACKERS, SLOW COOKED 
CARAMELIZED RED ONION & RED CHILLY JAM.

ALTAMURA TOASTED BREAD SERVED WITH TWO ITALIAN MASTERPIECES: ‘NDUJA, A SPICY SAUSAGE SPREAD FROM 
CALABRIA, & GORGONZOLA, THE ITALIAN BLUE CHEESE. SAVOURY TO THE LAST BITE.

MEDITERRANEAN OCTOPUS MARINATED WITH EXTRAVIRGIN OLIVE OIL, PARSLEY & BASIL. TOSSED WITH CHICKPEAS, 
CRUNCHY VEGETABLES, ROCKET & FRESH LEAVES.

SICILIAN FRITTERS, ONE OF THE MOST POPULAR STREET FOOD IN PALERMO.
MADE OF CHICKPEA FLOUR & TOPPED WITH SALSA RUSTICA: A FINELY CHOPPED SALAD MADE OF FRESH TOMATOES, 
SPRING ONIONS, CAPERS, LIGURIAN OLIVES, GREEN CHILLIES & FRESH HERBS. DRIZZLED WITH CASHEW CREAM.
A DIFFERENT WAY TO ENJOY A STAPLE OF THE SICILIAN CUISINE. 

AN EVERYDAY DIFFERENT SELECTION FROM OUR DELI DISPLAY OF THREE AMONG THE BEST ITALIAN COLD CUTS, AS WELL 
AS THREE OF SOME OF THE BEST ITALIAN CHEESES CAREFULLY PICKED FROM US TO HAVE YOU TASTE THE BEST ITALY 
HAS TO OFFER.

suitable for vegan in green vegetarian 

If you suffer from a food allergy or intolerance, please let your server know upon placing your order

£ 4.50

£ 8.50

£ 7.00

£ 6.50

£ 8.50

£ 8.00

£ 7.50

(N) CONTAINS NUTS(GF) GLUTEN-FREE

125 gr.



Gnocchi Gorgonzola, Piselli & Asparagi
GREEN POTATO GNOCCHI SAUTEED WITH PEA & ASPARAGUS. SERVED ON A GORGONZOLA FONDUE. 
TOPPED WITH CRUMBLED, AGED BLUE CHEESE.
Bucatini all’Amatriciana
AMATRICIANA SAUCE IS MADE FROM GUANCIALE, PORK CHEEK, SAUTEED WITH DRY WHITE WINE, ITALIAN TOMATOES & A 
PINCH OF SALT. TOPPED WITH PECORINO CHEESE.

Agnolotti Piemontesi
HANDMADE PASTA PARCELS FILLED WITH A COMBINATION OF THREE ROASTED MEATS. WILD RABBIT, PORK & BEEF, SEASONED 
WITH PARMESAN & CABBAGE. SERVED IN BUTTER, SAGE, PARMESAN & TOPPED WITH SAGE CRUMBLE.

£ 12.50

£ 12.50

PASTA

£ 12.00

*Gluten-free option available. Please ask for details

Bucatini integrali dell’orto (N)
STONEGROUND WHOLEMEAL BUCATINI SAUTEED WITH FRESH CARROTS & ZUCCHINI RIBBONS, OVEN ROASTED GARLIC,
 EXTRAVIRGIN OLIVE OIL, FRESH MINT & CRUSHED PISTACHIOS. 

Triangoli di Funghi in Salsa al Tartufo (N)
HANDMADE TRIANGULAR RAVIOLI FILLED WITH  MUSHROOMS, GARLIC, PARSLEY & CASHEWS.  DRESSED WITH A 
BLACK TRUFFLE & PORCINI SAUCE. GARNISHED WITH PIEDMONT BLACK TRUFFLE.

£ 13.50

£ 13.00

vegetarian suitable for vegan in green 

If you suffer from a food allergy or intolerance, please let your server know upon placing your order

Bucatini Neri con le Vongole
BLACK BUCATINI TOSSED WITH WILD-HARVESTED ITALIAN CLAMS, CHERRY TOMATOES & A HINT 
OF CHILLI & PARSLEY. A TIMELESS FILLED CLASSIC FROM CAMPANIA. £ 15.00

Bucatini Aglio & Olio dal Mare
A CLASSIC FROM THE ITALIAN TRADITION WITH A TWIST: BLACK SQUID-INK BUCATINI WITH SPECIAL PUGLIESE 
EXTRA-VIRGIN OLIVE OIL, GARLIC, ANCHOVIES, PARSLEY & RED CHILLIES. TOPPED WITH FENNEL TARALLI BREADCRUMBS

£ 11.50

STONEGROUND WHOLEWHEAT FLOUR TWIN PASTA WITH A FRESH OREGANO, CAPER & HAZELNUT PESTO.
TOSSED WITH SUNDRIED TOMATOES & SAUTEED AUBERGINES.

Gemelli Integrali con Pesto di Nocciole (N)
£ 12.50

Spaghetti Verdi con Pesto di Zucchine (N)
£ 11.50GREEN SPAGHETTI “ALLA CHITARRA” TOSSED IN A CREAMY & DELICATE COURGETTES, CASHEWS & BASIL SAUCE.

TOPPED WITH OUR HOMEMADE VEGAN PARMESAN.

Ravioli Verdi di Ricotta al Pomodoro
GREEN RAVIOLI FILLED WITH RICOTTA CHEESE SERVED WITH A TOMATO COULIS, AN EVOLUTION OF OUR GREAT 
TOMATO & BASIL SAUCE. AN INCREDIBLE MATCH OF TASTE & DELICATENESS

£ 13.00

(N) CONTAINS NUTS



*125ml available on request

IGT	 Toscana, Poggio Badiola			   Castello di Fonterutoli - Mazzei	 2015	 13.00%

DOC	 Noto Rosso, Sicilia	  			   Zisola - Mazzei				   2015	 13.5%abv

ROSSI
Intense ruby red. Fresh bouquet of tuscan plums. Tannic but round to the palate. A great combo of freshness & elegance.
							       						      bottle   £22.00

A well-built Nero d’Avola, with forest fruits & sunny orange peel flavors, long & layered taste. A southern classic.
								        175ml   £6.50	        250ml   £9.00		 bottle £25.00

DOCG	 Chianti Classico Riserva, Ser Lapo 		  Castello di Fonterutoli - Mazzei	 2014	 13%abv
A “Riserva” produced in a limited number of bottles dedicated to the ancestor of the “Chianti Wine” appellation (1398 a.d.).
Structured, fresh forest aromas with hints of cinnamon & leather. Rich in tannins. Strong & elegant.
													             bottle £64.00

DOCG	 Morellino di Scansano	 Riserva, Bronzone	 Mazzei					     2013	 14%abv
An iconic classic, with a twist. Fruity notes of wild mulberry & flowers with an elegant & harmonious taste. 
Nice long sapid finish.											           bottle   £32.00
DOCG	 Barbaresco					     Villa Martino - Casetta		  2008	 13.5%abv
Full bodied wine with notes of cherry, truffles, licorice, aged in oak. Long, juicy & elegant finish.  
Compliments game dishes. Our favorite.									         bottle   £38.00

IGT	 Toscana, Siepi					     Mazzei					     2015	 14.5%abv
“One of the 50 wines that changed Italy’s wine style”. A bold “cru” of Sangiovese & Merlot grapes aged for 18 months in small 
french oak barrels. Monumentally built, crispy notes of elder, sandalwood & tobacco with a long bright finish.
Supertuscan with unique temperament.									         bottle £180.00

IGT	 Toscana, Vermentino				    Belguardo				    2016	 13.5%abv

DOC	 Friuli Isonzo Friulano			   i Ferretti - Luisa			   2013	 14%abv

Great identity for this indigenous grape from Toscana. Medium bodied with mineral & sapid taste. Exotic fruits aromas
with hints of peach.						      	      				    bottle   £19.00

Straw yellow color. Well-structured & well-balanced between freshness & fulness on the palate, it has a remarkably long 
finish with the typical bitter almond aftertaste								        bottle   £45.00

BIANCHI

Dry wine with an intense fruity bouquet with hints of golden apple. straw yellow colour.
					                      		  175ml   £6.50	        250ml   £8.50	                bottle   £22.00

DOC	 Chardonnay					     Villa Martino - Casetta		  2016	 12.5%abv

DOCG	 Roero Arneis, “Mumplin” Black Label		 Casetta				    2011	 13.5%abv
classed as one of the rare and precious wines of italy, it is intense & elegant with overtones of vanilla. 
Dry yet velvety & very pleasant.			                  		 175ml   £8.50	        250ml   £11.00	 bottle   £30.00

DOC	 Sicilia, Azisa					     Zisola - Mazzei			   2016	 15%abv
“Azisa” means beautiful. As this wine is: an incredible blend of Grillo & Cataratto, pleasantly dry & mineral with citrusy 
notes in a floral bouquet. Fresh & aromatic.	                  						      bot tle   £26.00

DOC	 Friuli Isonzo Sauvignon			   Luisa					     2016	 14%abv
Golden in colour. Fine bouquet reminiscent of sage, paprika & leaves of tomato. Great structure & excellent acidity.
A Masterpiece from the north-east. 									         bottle   £33.00



spuma nera - A TRADITIONAL INFUSION, ORANGY, ZESTY & NATURAL
cedrata - WATER INFUSED WITH BROWN SUGAR & AROMATIC CITRONS FROM CALABRIA
pago Fruit Juices - Orange-Strawberry-Apple-Peach - Pear 

SAN PELLEGRINO - LEMON / BLOOD ORANGE / CHINOTTO ( ITALIAN SPECIALITY) 

£ 3.00 330ml
£ 3.00 250ml
£ 3.00 330ml
£ 3.00 200ml

BIBITE

BIRRE
elm - san paolo(turin) - 4.9% - pilsner style  soft, crisp, yellow ale, well rounded & drinkable. 
slightly fruity with a pleasant hop character

Nazionale - baladin(piemonte) - 6.5% blonde ale   the first 100% italian ale, a light opaque 
colour, apple & lemon with a hint of spice throughout. well balanced, peppery & dry.
gradisca - amarcord (Emilia Romagna) - 5.2% - premium lager  Golden colour, bready & malty 
with hints of honey & spicy hops. Caramel bittersweet finish

 £ 3.00  half
 £ 5.00  pint

 £ 5.00 330ml 

£6.00  500ml 

italian style cola -  NO COLOURINGS OR PRESERVATIVES, A FAIR TRADE DELICIOUS RED COLA

£ 3.00 330ml

la midona - amarcord (Emilia Romagna)- 6.5% - bitter ale  a lovely persistent caramel flavour. 
initially sweet then a comfortable bitterness with a light bready, honey finish. £ 6.50 500ml 

volpina- amarcord (Emilia Romagna)- 6.5% - red ale    reddish brown, slightly sweet upfront 
with toasted barley & toffee. dark fruit & biscuit with a smooth rich mouthfeel. £ 6.50 500ml 

La Bassa - BrewFist(Lombardia) - 3.7% - Real Lager  Amazing golden german lager. floral-scented 
foam, delicate & moorinsh bitterness in every sip. Light and refreshing.  £ 4.00 330ml

SPECIAL ARANCIATA - SPARKLING ORANGE DRINK MADE FROM “GARGANO” ORANGES FROM THE ADRIATIC COAST
SPECIAL GAZZOSA - SPARKLING LEMON DRINK MADE FROM THE FAMOUS “SFUSATO” LEMONS OF THE AMALFI COAST

SMALL STILL/SPARKLING  £2.50    LARGE STILL/SPARKLING  £ 3.50    TONIC  £2.00    SODA £2.00    LEMONADE £2.00

 £ 4.00 275ml
£ 4.00 275ml

BOTTLES

Seasonal IPA- san paolo(turin) - 4.5% - IPA style  Using local ingredients & american hops, san 
paolo have delivered an exceptional APA. Unfiltered & unpasturised with great aroma & flavour

 £ 3.00  half
 £ 5.00  pint

DRAUGHT

Terminal Pale Ale - BrewFist(Lombardia) - 3.7% - Session IPA  Amazing aroma with a very light 
body, this is an extremely refreshing Session APA with a round, bitter finish  £ 4.00 330ml


