
LASAGNE AL RAGÙ DI MANZO £9.95
 Spiced Slow Cooked Shoulder of Beef Ragu Lasagne ‘Durham Ox Favourite’ 

PEPOSO £9.50
Traditional Tuscan Beef Stew, Slow Cooked Braised Beef, Chianti Red Wine Sauce, Heavy Black Pepper (GF) 

FRUTTI DI MARE ALLA MARINARA  £11.95
Seafood Marinara, King Prawns, Mussels, Clams, Roasted Tomatoes, Spicy Tomato Marinara, Linguine Pasta, Lemon &

Parmesan Pangrattato (GFO)

CALAMARI FRITTI £8.95
Italian Inspired Fried Squid, Citrus Aioli 

POLLO AL PISTACHIO £9.50
Pan Roasted Chicken, Green Risotto with Pistachio Pesto, Parmigiano Tuile, Chive Oil (GF) 

POLLO CONFIT SICILIANO £8.95
Sicilian Confit Chicken, Spaghetti, Black Olives, Sun blushed Tomatoes, Spinach, Baby Capers, Cream, Basil (GFO)

ARANCINI AI FUNGHI E MOZZARELLA £9.50
Truffled Mushroom & Mozzarella Arancini, Porcini & White Wine Pan Sauce, Sauteed Wild Mushrooms, Truffle & Parmesan (V)

RIGATONI CON CAVOLFIORE £8.95
Rigatoni Pasta, Cauliflower, Pine Nuts, Marsala Wine, Pecorino Cheese (V/GFO)  

PIADINA ITALIANA £6.95
Garlic & Herb Flatbread, Sun Blushed Tomatoes, Rocket & Parmesan (V)  

PATATE ALLA CARBONARA £6.95
Roasted Garlic Potatoes, Carbonara Cheese Sauce, Crispy Pancetta, Parmesan (GF)

ASPARAGI £6.50
Roasted Asparagus, Parmesan, Garlic Aioli, Almonds (V/GFO) 

INSALATA DI RUCOLA £5.95
Rocket Salad, Balsamic Dressing, Parmesan, Red Onion, Sun Blushed Tomatoes (V/GF) 

I talianTapas
CREATED BY HEAD CHEF JASON LITTLEWOOD & TEAM

BRUSCHETTA BAR £16.50
APULIA - Serrano Ham, Burrata, Chilli Oil. SICILY - Spinach, Ricotta, Truffle, Pine Nuts. MILAN - Gorgonzola Cheese, Sweet

Onion Jam, Rocket. BATTIPAGLIA - Vine Tomato Concasse, Buffalo Mozzarella & Pickled Pink Onions (To Share) 

ITALIAN STYLE TAPAS EVERY THURSDAY IN SEPTEMBER
ALLERGY ADVICE - PLEASE INFORM STAFF IF YOU SUFFER FROM A FOOD ALLERGY (V) SUITABLE FOR VEGETARIANS (VGN) SUITABLE
FOR VEGANS | VEGAN OPTIONS AVAILABLE ON REQUEST (GF) SUITABLE FOR GLUTEN FREE | (GFO) GLUTEN FREE OPTION AVAILABLE
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