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THREE
FOR
15.00

GARLIC BREAD, ROSEMARY & SEA SALT

Tomato or Cheese

CALAMARIRINGS

Lightly battered squid rings
with homemade tartar sauce and side salad.

GAMBAS PIL PIL

King prawns in garlic and chilli oil,
with fresh ciabatta

STICKY BBQ CHICKEN

Sweet BBQ, white sesame, lemon and chilli.

HALLOUMI FRIES

Lightly fried with a side of sweet chilli.

MAC N’ CHEESE

Nduja or Guanciale

MOZZARELLA STUFFED DOUGH BALLS

Loaded with Fior Di Latte mozzarella & garlic.

ROMESCO CHILLI CHEESE STUFFED DOUGH BALLS

Heat things up with our house Romesco sauce.

ARANCINI

Crispy rice balls stuffed with beef,
set in our homemade tomato sauce.

HONEY GLAZED SAUSAGES

Chipolata sausages drizzled with honey.

TOMATO BRUSCHETTA

Toasted ciabatta topped with
fresh tomatoes and pesto créme fraiche.
Burrata

NACHOS FOR ONE
Tortilla chips with house salsa, SHARERFORTWO
cheese, guacamole and sour cream.

GOAT'S CHEESE SALAD

Goat’s cheese, spinach, red onion, olives,
strawberries, lemon vinaigrette.

TOMATO, RED ONION & BURRATA SALAD

Burrata, rocket, cherry tomato,
garlic & parmesan croutons,
red onion, basil aioli.
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MARINARA without Cheese

Tomato. Basil. Oregano.
Garlic. Olive oil.

MARGHERITA

Tomato. Mozzarella. Parmesan.
Basil. Olive oil.

MUSHROOM & TRUFFLE OIL

Tomato. Mozzarella. Basil.
Portobello mushroom. Truffle oil.
Parmesan Shavings.

PEPPERONI

Tomato. Mozzarella. Parmesan.
Basil. Piccante sausage.

‘NDUJA & HONEY

Tomato. Mozzarella. Parmesan.

Basil. Fiery Calabrian sausage. Honey.

NAPOLI SALAMI & CHILLI

Tomato. Mozzarella. Parmesan.
Basil. Napoli Salami. Chilli flakes.

MEAT FEAST

Tomato. Mozzarella. Parmesan.
Basil. Napoli Salami. Nduja.
Ham. Pepperoni.

BBQ CHICKEN with BBQ Base

Mozzarella. Parmesan. Basil.
Roast Chicken. Red onion chutney.
Sweetcorn.

GOAT'S CHEESE

Goat’s Cheese. Parmesan.
Red onion Chutney. Roquito peppers.
Olives. Rocket.

ROAST VEGETABLE

Tomato. Mozzarella. Parmesan.
Basil. Seasonal vegetables.

YOUR OWN WAY

Burrata Meats

Vegan cheese Cheese
Gluten free base

Vegetables

Burrata
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MARINATED OLIVES

Nocellara olives with chilli and lemon.

FRENCH FRIES

Sprinkled with our house seasoning.
Truffle & parmesan

Crispy beer battered onion rings.

FRESH BREAD

With extra virgin olive oil
and balsamic vinegar.

ROCKET & PARMESAN SALAD

With a balsamic glaze.

ROASTED SWEET POTATO WEDGES
Sprinkled with chilli flakes
with a side of sour cream & lime dip.

SKIN-ON ROAST POTATO WEDGES

With cajun spiced mayo.

BBQ SAUCE GARLIC & HERB

CAJUN MAYO BASIL AlOLI

TARTAR SAUCE SCOTCH BONNET ROMESCO
NUTELLA PIZZA
With fresh strawberries
SWEET DOUGH BALLS

All our food is freshly prepared on our premises, where nuts, gluten & other allergens may be present.

Seseme Egg Dairy Lupin
Crustations Soy Mustard Sulphur Dioxide
Celery Gluten Molluscs

REGULAR
LARGE

Many recognised allergens are handled in our kitchen. If you have any concerns please don’t hesitate to discuss

Vegetarian
Vegan
Gluten Free
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your requirements with a member of our trained team, who will be pleased to provide you with more detailed information.




