ANTIPASTI / STARTERS

1 SALMONE AFFUMICATO Smoked salmon with a cucumber lime salad 8.95
and lilliput capers

2 COZZE ALLO ZAFFERANO Fresh mussels in saffron cream infused with 7.95
garlic tomato and parsley

3 INSALATA DI TERRA Asparagus, artichoke and green bean salad with  7.95
softly boiled quail egg and walnut dressing

4  GRANCHIO, GAMBERETTI E Cornish crab with fresh water crayfish lemon and 8.95
MAIONESE dill mayonnaise
5 GAMBERONI ALL’AGLIO King prawns sautéed with white wine, 10.95

chilli and garlic butter

6  PEPERONE RIPIENO Stuffed Romano pepper filled with feta, basil, 7.95
oven roasted tomatoes and black olives

7  CALAMARI FRITTI Squid rings lightly dusted in seasoned flour, 7.95
deep-fried and accompanied with
a garlic and lime mayonnaise

8 BRUSCHETTA CON POMODORI E Bruschetta of roasted tomatoes, basil and 4 .95
PARMIGIANO red onions served with parmigiano shavings
9 ANTIPASTO ALL’ITALIANA A selection of Italian cured meats served 8.50

with pickled vegetables and wild rocket

10 TRIO DI MELONE E PROSCIUTTO Water melon, gala and honeydew melon served 7.95
DI PARMA with Parma ham

11 TRICOLORE ALL’ORIGANO Mozzarella cheese avocados and sliced sweet 6.95
tomatoes with ripped oregano

12 MELANZANA ALLA PARMIGIANA  Grilled aubergine with tomatoes and fontina 7.50
cheese dressed with basil

A discretionary 10% service charge will be added to your bill



