While You Wait
Mixed Olives V GF

A Bowl of marinated Italian Olives - £2
Bread Selection & Marinated Italian Olives V

Served with a selection of oils for dipping - £4
Garlic Pizza Bread V

Cheese/Tomato - £7 /£6
Cheese & balsamic onions - £8
Starters
Potato Skins V GF

Deep fried with garlic mayonnaise - £6
Soup of The Day V

Served with fresh bread - £5
Baked Spicy Meatballs GF

Pork and beef meatballs baked in a spicy Napoli sauce with melted Mozzarella cheese - £7
Tomato Bruschetta V

Fresh cherry tomatoes lightly tossed in garlic, pesto & buffalo mozzarella, toasted sourdough- £7
Pigs

Honey & mustard pigs in blankets - £7
Squid

Crispy squid rings, spring onion, chili, garlic mayonnaise - £8
Garlic Mushrooms V

Chestnut mushrooms pan fried in garlic butter, finished with cream, and served on a toasted sourdough- £8
Fresh Steamed Mussels

Served in a white wine, garlic and cream or chilli and Napoli sauce with bread for dipping - £9 / £17 inc a side
Halloumi V

Crispy halloumi fries served with a sweet chilli mayonnaise - £8
Tempura King Prawns

Spring onion & chilli salsa & sweet chilli dip - £10
Scotch Egg

Turkey, chestnuts, spiced cranberry puree - £8
Baked Camembert V

Served with sweet balsamic onions and a bread selection - £10 (Large enough to share)
Parfait

Chicken liver, onion jam, toasted sourdough - £7
An optional 10% service charge will be added to tables of 10 people or more
Please be aware that all “gluten free” GF dishes are prepared in the same kitchen as all other dishes. If you
have any allergy or intolerances, you must speak to a member of staff prior to ordering.

Pasta & Risotto

Gluten free penne is available
Rigatoni Salmone

Smoked salmon and garlic in a Napoli and Cream sauce - £11
Rigatoni Bolognaise

Traditional beef ragu with Parmesan shavings - £10
Rigatoni Cipolle V

Red onion, peppers & olives in a Napoli & garlic sauce - £8
Lasagna al forno

Layered pasta sheets, Bolognese sauce and topped with mozzarella cheese and béchamel sauce. - £11
Spaghetti Tuscana

Spicy Tuscan sausage in a Napoli & garlic sauce, topped with fresh chili - £9
Spaghetti Carbonara

Pancetta, parmesan, black pepper, cream and egg yolk- £12
Spaghetti Pollo Funghi

Chicken breast & mushrooms in a garlic, cream & Napoli sauce - £11
Fettuccini Gamberi

King prawns, Norwegian prawns, red onion, capers, garlic, chilli, Napoli sauce & a touch of cream- £14
Fettuccini Manzo

Strips of beef fillet and chestnut mushrooms with a touch of garlic, cooked in a French mustard, red wine and cream sauce - £14
Fettuccini Basilico

Basil, pesto, chicken breast, garlic & mascarpone - £13
Spaghetti Polpetta

Pork and beef meatballs, spicy Napoli sauce, mozzarella - £13
Risotto Pollo e Asparagi GF

Chicken breast and asparagus in a creamy sauce, finished with Parmesan - £12
Risotto Toscana GF

Chicken breast, pancetta, spicy Tuscan sausage and mushrooms in a Napoli sauce, finished with Parmesan - £12
Risotto Funghi V GF

Chestnut mushrooms and garlic in a creamy sauce, finished with truffle and Parmesan - £13
Risotto Marinara GF
Mussels, king prawns, Norwegian prawns in a napoli, chilli, and garlic sauce - £15

An optional 10% service charge will be added to tables of 10 people or more
Please be aware that all “gluten free” GF dishes are prepared in the same kitchen as all other dishes. If you
have any allergy or intolerances, you must speak to a member of staff prior to ordering.

Pizzas
All our pizzas are 12’, hand stretched, stone baked and made to order using fresh Italian ingredients and 100% mozzarella cheese.
Gluten free pizza bases available - £3 Supplement. Vegan cheese available.
Pizza Margherita V

Tomato, mozzarella - £9
Pizza Pepperoni

Tomato, mozzarella, spicy pepperoni - £10
Pizza Prosciutto e Funghi

Tomato, mozzarella, mushrooms, cooked prosciutto - £10
Pizza Vegetariana V

Tomato, mozzarella, peppers, onions, mushrooms - £10
Pizza Hawaiian

Tomato, mozzarella, cooked prosciutto, pineapple - £10
Pizza Parma

Tomato, mozzarella, finished with Parma ham, sun dried tomatoes, buffalo mozzarella & rocket - £12
Pizza Verona

Tomato, mozzarella, cooked prosciutto, mushrooms, mascarpone, garlic., rocket - £12
Pizza Bolognese

Tomato, mozzarella, traditional beef ragu - £12
Pizza Americana

Tomato, mozzarella, spicy Tuscan sausage, pepperoni, peppers, red onion, jalapenos - £13
Pizza Genovese V

Basil pesto, mozzarella, spinach, marinated artichoke, goats’ cheese, balsamic reduction - £13
Pizza Carne

Tomato, mozzarella, chicken breast, pepperoni, salami, Parma ham - £13
Pizza Dolcelatte

Blue cheese, mozzarella, pancetta, balsamic onions, parmesan shavings, rocket - £13
Pizza Gamberoni

Tomato, mozzarella, king prawns, Tuscan sausage, touch of garlic, fresh chilli - £14
Classic Vercelli Calzone

Folded pizza filled with mozzarella, red onion, mushrooms, prosciutto and topped with Napoli sauce - £14
Meatball Calzone

Folded pizza filled with Vercelli meatballs, mozzarella, red onion and topped with Napoli sauce & fresh chilli - £14
Pizza Natale

Gravy base, turkey breast, pigs in blankets, cranberry sauce, stuffing - £14

An optional 10% service charge will be added to tables of 10 people or more
Please be aware that all “gluten free” GF dishes are prepared in the same kitchen as all other dishes. If you
have any allergy or intolerances, you must speak to a member of staff prior to ordering.

Main Dishes
All served with honey roast root vegetables & braised red cabbage
Turkey GF

Roast turkey, pigs in blankets, stuffing, duck fat roasties, cranberry gravy - £14
Cod Fillet GF

New potatoes, butter, chive & cream sauce - £17
Chicken GF

Stuffed with mascarpone, wrapped in Parma ham and with a chorizo & bean cassoulet - £17
Beef GF

Braised feather blade, creamed potato, ale sauce - £17
Burgers
Crispy Cajun Chicken Burger

Butter milk chicken breast, brioche bun, lemon & black pepper mayo, Cajun slaw, chips, onion rings - £12
Beef Burger

6oz beef burger with smoked cheese, smoked bacon, relish, brioche bun, Cajun slaw, chips, onion rings - £12
Halloumi Burger V

Crispy halloumi served in a brioche bun with sweet chilli mayo, Cajun slaw, chips, onion rings - £11
Steaks

All our steaks are locally sourced and are matured for a minimum of 28 days, cooked to your liking, dusted in our steak seasoning,
served with mushrooms, thyme roasted tomatoes, garlic & herb butter, homemade chips, onion rings and a sauce of choice.
5oz Rump - £16

10oz Rib eye - £25 8oz Fillet - £30

Pink Peppercorn - Diane - Blue Cheese – pizzaiola
Side Dishes

Mixed Leaf Salad - Homemade Chips - Cayenne Pepper Chips Honey roast root vegetables - £3
Caprese Salad - Skinny Fries - Truffle & Parmesan Chips - Sweet
Potato Fries - Rocket, Parmesan, sun dried toms, Balsamic Salad -£4
Desserts
Brownie V

Warm dark chocolate brownie, hazelnut and chocolate crumb, Biscoff ice cream - £6
Sticky Toffee Pudding V

Sponge pudding served with butterscotch sauce & vanilla ice cream - £6
Cheesecake V

Lemon & lime cheesecake, lemon curd, blueberry compote - £6
Ice-cream Flavours V

From The Handmade Ice cream Co from The Lake District £2 Per Scoop
Nutella, Double Belgian Chocolate, Caramel Honeycomb & Fudge, Raspberry Eton Mess, Madagascan Vanilla, Salted Caramel, Biscoff Biscuits (contains gluten),
Lemon Meringue Pie (contains gluten)
An optional 10% service charge will be added to tables of 10 people or more
Please be aware that all “gluten free” GF dishes are prepared in the same kitchen as all other dishes. If you
have any allergy or intolerances, you must speak to a member of staff prior to ordering.

