
EVENING SET MENU  
2 COURSES £22.95/3 COURSES £26.95 

 

Starters 
Mac n Cheese Bites  

Served with sweet chilli sauce 

Garlic Bread with cheese (Can be made GF and VG) 

Our homemade dough baked with mozzarella, brushed with garlic butter and finished with parsley. +Caramelised onion 0.50 

Bruschetta (can be made GF and VG) 

Freshly baked dough brushed with garlic butter, topped with chopped vine tomato, diced red onion and finished with grana 

padano cheese, balsamic glaze and fresh basil. 

Mozzarella and Tomato Salad (GF) 
Sliced mozzarella situated between vine tomatoes, finished with balsamic glaze and basil. 

Marinated Mixed Olives (VG)(GF) 

 

Pizza 
Miele di Roquito 

Pepperoni, chorizo, fresh chillies, mozzarella and finished with a spicy roquito infused honey. 

Primavera (V, N) 
Goats cheese, roasted peppers, red onions, spinach, olives, cherry tomatoes, mozzarella and finished with green pesto. 

Pinzolo  
Goat’s cheese, mozzarella, sweet and spicy pepperdew peppers, red onion and garlic oil, finished with rocket and grana padano 

cheese. 

Fiorentina (V) 
Our homemade tomato sauce, mozzarella, black olives, egg, spinach and garlic oil. 

Margherita (can be made VG) 
A classic. Our homemade tomato sauce topped with mozzarella, finished with oregano. 

Pepperoni 
Pepperoni and mozzarella, finished with oregano. 

All our pizzas can be upgraded to our thin and crispy Grande pizza 14” for an additional £2.75. We also offer a 

9.5” Gluten free base upon request. 

 

Pasta & Risotto 
Risotto Fungi (V) 

Mixed wild mushrooms and cup mushrooms served with our homemade risotto, topped with rocket, Grana Padano and truffle oil. 

+Chicken £2.75 

Linguine Bolognese (Can be made VG upon request) 
Linguini pasta served with our homemade Bolognese sauce finished with Grana Padano cheese and basil. 

Caprina Al Forno (V)(N) 

Penne pasta cooked with mushrooms, spinach, mixed peppers in our homemade tomato sauce. Topped with mozzarella, goats’ 

cheese and green pesto then baked until golden. 

Penne Arrabbiata (VG) 
Penne pasta seasoned with fresh red chillies and garlic in a tomato sauce finished with chopped parsley. +Chicken or vegan 

chicken £2.75 

Spinaci e fungi (V) 
Linguine pasta served with, mushroom, spinach, and a creamy white wine sauce, finished with Grana Padano cheese and parsley. 

+Chicken £2.75 

Linguine Bolognese (can be made vegan) 
Linguine pasta served in our traditional Bolognese sauce finished with grana Padano cheese and basil. 

Pollo Al Pesto (N) 
Penne pasta baked with mozzarella, mushroom, chicken and red onion in a green pesto and béchamel sauce, finished with 

fresh basil and Grana Padano cheese. 

Pollo Salad 
A bed of mixed leaf salad topped with torn chicken, black olives, red peppers, croutons, goats’ cheese and chopped 

vine tomato served with a house dressing. 

 



 

 

Desserts 
Chocolate Fudge Cake 

Our homemade rich chocolate fudge cake with indulgent chocolate icing. 

 Served with a choice of cream or ice cream. 

Lotus Biscoff Cheesecake 
Rich and creamy vanilla cheesecake on a crunchy biscuit base, topped with a layer of Biscoff spread and Biscoff crumb. 

Served with a choice of cream or ice cream. 

Lemon Meringue Sundae 
Creamy gelato, lemon sorbet, homemade lemon compote, meringue and topped with cream. 

Gelato 
Two scoops of your choice: Vanilla (GF), Vegan Vanilla (GF)(VG), Seasonal Gelato or Lemon Sorbet (GF). 

 

Sides 
 

Chips £5.25 

Sweet Potato Chips £5.55 

Herby New Potatoes £5.25  

Broccolini £5.95  

Rucola Salad £5.15 

Mixed Leaf Salad £5.25 

 

Coffee 
Americano  

Small £3.55 Large £3.95 

Latte 
Small £3.75 Large £4.25 

Cappuccino  
Small £3.75 Large £4.25 

Flat White 
£4.25 

Macchiato  
£3.45 

Espresso 
Single £2.85 Double £3.35 

Mocha 
Small £3.95 Large £4.45 

Hot Chocolate 
Small £3.75 Large £3.95 

Pot of Tea 
English Breakfast, Earl Grey, Green, Peppermint 

£3.00 

Liquor Coffee £7.95 
Choose from- 

Irish 

Baileys 

Kahlua 

Amaretto 

Tia Maria 
This is not available for takeaway, or valid with any other offer or discount. 

Subject to availability. 

 

DIETARY REQUIREMENTS 

Please let the team know if you have any dietary requirements. As our dishes are handmade in our busy kitchen, unfortunately, 

we cannot guarantee that they are 100% free of allergens or contaminations. 

Please watch out for stray olive stones and bones. 

(V) Suitable for vegetarians. (N) Contains nuts or nut oils. Although dishes without this symbol are made without nuts, there is a 

possibility that traces of nuts may still be found in them. 

The (GF) symbol refers to gluten-free dishes made with appropriate measures in place to avoid contamination with gluten. 

 



 


