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MARINATED OLIVES 3.5 : - R AL, % : ! ; it i (e GRANDE 29
ITALIAN CRISPS B e AUANWINE GAPE T e e
SALTED PEANUTS 3 e — : :
TARALLI 3 A PICCOLO : : 18
R INDIIED T EMATAES 35 T A L E A N RT lS A N i z Z A =%, Idec-?l zs a small Zhaz};mg glattler. A mix of bruschette, cured meats
GARLIC BREAD 4 g, and cheeses with a bread selection
_ p & # FORMAGGI 12
& RU S C H E T T E s \; MARGHERITA: Tomato and moszzareila 9, 3 ks Mix of italian cheese, perfect match with our Wine Flights
VEGAN: Tomato and grilled vegetables 9 Mo
\"ff e A2 SALAME: T 11 lame Mil 10 - (@ BRUSCHETTE 22
~ Freshly chopped and seasoned tomatoes \ \ Oato; per et il Salamg N ano ey Can’t decide on one bruschetta? Why not have them all!
SICILIAN TUNA 4.5 ._' '_.. ‘:".' NDUIA: Tomato, mozzarella and Spicy sausage 1 0 ;".‘1.-::-_‘.
Tasty and authentic. Dark tuna straight from Sicily S EXTRA TOPPINGS: W AUDAR BT -
. (3 GOAT CHEESE AND FIG JAM 45 - - Parma ham and goat cheese 3 B CC CC
() . -
" Creamy and sweet, will melt in your mouth LT 3 \ - spianata calabra (spicy salame) 2.5 ';-:" N URED %E ATS & H E ESES
| NDUJA 4.5 - FSWo= Fspeckonhzeaaole 3. . One item 6 - Two items 10 - Three items 14
| A spicy spreadable sausage from Calabria, not for the faint-hearted 5y : ’?, ingeeaeelia ndaly =g 2 E.:u?f
Vi - gorgonzola or scamorza affumicata | ?__.' 2,5 N PROSCIUTTO DI PARMA
CROSTINI CON GORGONZOLA E PERE 5 e — " oo The very best prosciutto from Italy, aged for 18 months
Topped with creamy gorgonzola and pear slices TRy 2 o s : SPECK
SMOKED SALMON AND SMASHED AVOCADO 7. SERE %C H @ E A L S :_‘;«; From Trentino, smoked and cured ham with juniper and pepper
Healthy and tasty option, recommended with a glass of Prosecco T A - MONDAY TO FRIDAY FROM 12pm TO 4pm - =t BRESAOLA
gt PIZZEA GH A OR o 10 £ s Air-dried for three months, this salted beef is lean and tender
o, MAR ERIT. PIATTIN e WL
&) e ; : ; : ki MEAT OF THE MONTH
\\ﬁ %A KE Y 0 U R CBW N &AL A D Pab A with 3 pinf oLoect oS N of AN eHouagnS (LI 3; 4 Ask a member of our team for this month’s special, or let us surprise you!
ITALIAN SALAD T LT PN SRLAD G raliie 25 o
Gem lettuce, cherry tomatoes, roasted almonds, smashed avocado =y with a pint of beer, a soft drink or a glass of house wine (175 ml) v PARMIG]'ANO REGGIANO DOP
6 LT Uporade fo.2 250ml glass of wirie for 5 5 P53 The king-of cheeses, aged for 24 months
EXTRA TOPPINGS: S PINE N e =3 GORGONZOLA
. > i e N [y S Cow’s milk, creamy blue cheese from Lombardy
- Parmesan leaves = ey Z e =
Ot : | B FIATTIN @l R T T
- Sicilian tuna fish 2 " LASAGNE 8 e Es
- grilled chicken 3 5% Stacked layers of pasta alternated with bolognaise sauce, Bl () ggﬁﬂ?ﬁfﬁcj&fi&?ﬁﬁkﬂcﬂe&eﬁ
FSTOlEsh Taon 3 e S /f f’_ Zg;s;;;ﬁ;eﬁ;:;éﬁ;mel pINCE g g 1'}" Almond coloured with a light caramel note
b A e TRRRC _:' .
‘ S T 100% Meat-free lasagna =y g CHEESE OF THE MONTH
fANNl s () PAROMIGIANA DIgMELANZANE . ) Ask a member of our team for this month’s special, or let us surprise you!
. PARMA (Ciabatta bread with Parma ham and mozzarella) 7 h _. %t Baked aubergine slices, layered with cheese and tomato sauce w ?
\ ROMA (Ciabatta bread with Nduja, sundried tomatoes and mozzarella) 6 £, '1 A CARPACCIO DI BRESAOLA 8 = }'{" o ES SE RT S
MILANO (Ciabatta bread with bresaola, parmigiano and salad) 6 I-fﬂ:' T - Thin cured beef slices with parmesan leaves and rocket salad, 5;‘ o= "?
BOLZANO (xi N 2 g 6 oy ‘. dressed with olive oil and balsamic glaze g " HOMEMADE TIRAMISU 5
S by, SEC il S s o “ /() INSALATA CAPRESE 8 #“" () PIZZK CON NUTELLA 5
; 'g ) GARDA (Ciabatta bread with tomato, mozzarella and oregano) S , '  Classicltalian dish, made of sliced fresh mozzarella di bufala, = =1 () TORTA CAPRICCIO (chocolate cake) 5.5
(@) BARI (Aitamura bread with roasted vegetables and pesto) 5 M tomatoes and sweet basil, seasoned with salt and olive oil o TORTA AL LIMONE (lemon cake) 5.5
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— : =LY Many of our products are gluten free but all our food is prepared "f TR s ; -
L UT TUMLESS RUSECCU RUNCH L with the same equipment and in the same environment. Sy T A L i A N F T E R N U 0 N E A IE
Dbt Allergy Advice: If you suffer from an allergy or intolerance, = Gl -
3 S, P £ e Pleass i sl oW IR oo T e el =] A selection of focaccia, meats and cheese, cakes,
A selection of Panini, Salads, Bruschette and Piattini 2 — A e, 7 stanea withiam A a i of Rlosdc otk ity ss
. . ‘“3.. g Loy i d ,f ‘ { T ‘ \».._;: e q -
with bottomless Prosecco (90 minutes). s \ r} | ‘, \/E \ \77//) g 8 #%% Upgrade to a bottle for only 10 *#*
AVAILABLE 12pm TO 4pm EVERY DAY - 30 per person (min 2) S Tegetarian Vegetarid Vegan Spicy May contain SEuy AVAILABLE 12pm TO 5pm EVERY DAY - 21.90 per person (min 2)
Th ] e N ) upon request nuts r; \?’:. h
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