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MODERN ITALIAN DINING

Sharing planks
The Bread Bin - £9.95 V
Fresh Focaccia bread, Flat bread, Grissini sticks, Mixed olives with Hummus, Pesto and
Tapenade dips
The deli board GF - For 1- £7.50 For 2- £14.95
A mix of Italian cured meats, cheeses and Sicilian olives

Prima
Zuppa Di Pastinaca V/GF

Sanguinaccio

Lumache all'aglio GF

Lightly spiced Parsnip soup
finished with a red wine
reduction

Italian Black pudding on a pea
pancake, crispy egg with mustard
butter sauce

Snails in a garlic butter & parsley
risotto

£6

£7.75

£7.5

Calamari Speziati

Salmone staglonato GF

Souffle al gorgonzola V

Lightly spiced Calamari served
with Prosecco aioli

Treacle cured Salmon with pickled
cucumber, chicory & radish salad

Gorgonzola Scuffle with wilted
spinach and crispy onions

£6.95

£7.95

£8.5

Spinaci taleggio Arancini V

Re del formaggio V

Frlttelle DI Cavolfiore V/VE

Spinach & Taleggio stuffed
risotto ball with white onion
puree

Burrata
'King of Cheese' with sweet & sour
beetroot

Cauliflower fritters with a curry
mayonaise dip

£6.95

£6.75

lnsalata di pere nicdole GF/V
Radicchio, pear and hazelnut
salad with a gorgonzola
dressing

£7.5
Pane Misto V/VE

Sicilian Olives V/VE/GF

A mix of itallan breads
with balsamic vinegar and olive oil

£4.5

£6.75

V = Vegetarian

VE= Vegan

GF = Gluten free

Marinated sicilian olives

£4

Se condi
Spaghetti carbonara
Fresh Spaghetti with crispy pancetta
in an egg & parmesan sauce
£14
Pasta allo scoglio
Seafood Spaghetti, king prawn, razor clams,
mussels, squid in a tomato, chilli & garlic sauce
£16.5
Ravioli di spinaci V
Spinach & Ricotta Ravioli in a butter emulsion

Pasta alla Bolognese
Fresh Rigatoni pasta with beef cheek
in a tomato ragu sauce

£13.5
Gamberoni saltati padella
Sauteed King prawns in a garlic cream sauce &
spring onion on fresh spaghetti

£16.5
Risotto con eglefino e piselli GF
Smoked Haddock & Pea Risotto
£14.5

£13.5

Crostata di barbabietole VE/V
Beetroot and onion tart tatan

Filetto di branzino GF
Roast fillets of seabass
with potatoes, cherry tomatoes, olives in a chilli
& lime butter sauce

£15

£17
Manzo brasato GF

Pollo arrosto GF
Roast corn-fed chicken breast with cauliflower
puree & roasted plums
£16.75
Bistecca Di Manzo GF
10oz rump steak with roasted mushroom and
tomato

Braised Feather Blade of Beef with sage & onion
creamed potato and celeriac puree

£17.5
Braciola di maiale GF
10oz roasted Pork Chop with a smoked spicy
cannellini bean stew

£16.5

£18.5

V = Vegetarian

VE= Vegan

GF = Gluten free

Sides
Hand cut chips

Mixed vegetables

Sauteed potatoes

Mixed salad

£3.5

£3.5

£3.5

£3.5

Sauces
Red Wine

Peppercorn

Blue cheese

Diane

£2.5

£2.5

£2.5

£2.5

All our ingredients are sourced locally, with our fruit and vegetables coming from Perrys Cheshire produce. Our meat
products are supplied by awarding winning butcher Dave Joinson and our eggs are produced by Christleton Manor
Farm in Cheshire.
Selected pasta dishes can be made gluten free, please ask your server about any other dietary requirements

Dolci
Spugna di mele V
Apple & Ginger sponge with marmalade ice
cream

Meringue GF/V
Brown sugar meringue with hazelnuts and a
sweet chestnut & chocolate mousse

£6
Chocolate Pot GF/ V
Chocolate pot garnished with honeycomb
& Italian ice cream

£6.5
Cheesecake GF/V
Baileys & chocolate flake cheese cake

£6.95
Affogato GF/V

£6.5
Cheese board V

Espresso coffee, vanilla ice cream
and a shot of homemade limoncello
£6.5

Selection of Italian cheeses
with honey and biscuits
For 1- £8.50 For 2- £15
Add a glass of Port for £5

Cafe'
Americano £2.25
Flat white £2.5
Cappuccino £2.75
Espresso £1.80
Double Espresso £2.5
Latte £2.70
Macchiato £3
Liquor coffee £5.95
Tea £2.5
(other flavours of tea available)
Decafe available

