
STARTER

1 OYSTER £4.50  |  6 OYSTERS £21.90

WHITE STURGEON CAVIAR 20G £58

SALMON SASHIMI 5 PCS £9.50

TUNA SASHIMI 5 PCS £13.50

RED KING PRAWNS FROM MAZARA DEL VALLO EACH £10

 

MARINARA £10.50
Tomato sauce, oregano, garlic, seed soy oil (VG)* 

MARGHERITA £14.5
Tomato sauce, basil, Agerola fior di latte cheese, pecorino Romano
D.O.P. cheese, seed soy oil (V)* 
Double Cheese £15.95 | Buffalo Cheese £16.5 | Vegan £14.5

MARITA £14.5
Half margherita, half marinara (V)* 

NAPOLETANA £17.95
Tomato sauce, basil, Agerola fior di latte cheese, Cetara anchovies,
black olives, capers, oregano, seed soy oil 

CALZONE £17.95  
Tomato sauce, ciccioli (pressed pork), salami Napoli, Agerola fior di latte
cheese, ricotta cheese, pecorino Romano D.O.P. cheese, basil, black
pepper, seed soy oil (folded pizza) 

FRIED PIZZA £17.95
Ciccioli (pressed pork), salami Napoli, Agerola fior di latte cheese,
ricotta cheese, black pepper, deep fried in sunflower oil (folded pizza) 

SALSICCIA E FRIARIELLI £17.95
Pork minced sausages, broccoli rabe (Friarielli), Agerola fior di latte
cheese, pecorino Romano D.O.P. cheese, seed soy oil 

TRUFFLE MUSHROOM £26.95 
Champion London Pizza Festival
Agerola fior di latte cheese, white truffle cream, mushrooms, pecorino
Romano D.O.P. cheese, shaved black truffle, basil, black truffle extra
virgin olive oil (V)* 

DIAVOLA £17.95 
Salami Napoli, tomato sauce, Agerola fior di latte cheese, basil, pecorino
Romano D.O.P. cheese, fresh chilli, chilli extra virgin olive oil  

SICILIANA £17.95 
Aubergine parmigiana, red cows parmesan Reggiano cheese 36 months
aged, tomato sauce, Agerola fior di latte cheese, basil, extra virgin olive
oil (V)*  

PESCATORA £26.95 
Tomato sauce, king prawns, fresh mussels, octopus, fresh squid, parsley,
extra virgin olive oil 

CAPRICCIOSA £18.95 
Tomato sauce, Agerola fior di latte cheese, pecorino Romano D.O.P.
cheese, cooked ham, artichokes, mushrooms, black olives, seed soy oil  

PIZZA SPECIAL £18.95 
Please ask our staff (changing every month) 

WAGYU BURGER £34.95
10 oz. (280g) Japanese Wagyu burger A5 grade, pizza bun, white truffle
cream, smoked provola cheese, caramelised onions, black pepper 

ARANCINO £6.50
Rice, tomato sauce, Agerola fior
di latte cheese, pecorino
Romano D.O.P. cheese (V)* 

FRITTATINA £6.50
Bucatini pasta, bechamel sauce,
smoked provola cheese, pecorino
Romano D.O.P. cheese, minced
beef, green peas 

CROCCHÈ £6.50
Smashed potato, smoked provola
cheese, pecorino Romano D.O.P.
cheese, black pepper (V)* 

BRUSCHETTA £6.50
Cherry tomatoes, garlic, extra
virgin olive oil, oregano, basil, 
 2 PCS (VG)*

BURRATA AND AUBERGINE £14.90
Aubergine with Datterino tomatoes,
garlic, basil, topped with fresh burrata
cheese (V)*

MUSSELS SOUP £15.90
Fresh mussels, garlic, fresh chilli, 
white wine, parsley, toasted bread

TUNA TARTARE £15.90
Yellowfin tuna, avocado, mango, chives
 
SALMON TARTARE £15.90
Scottish salmon, pineapple, passion fruit,
spicy yogurt sauce 

TAGLIERE SALUMI £16.90
Parma ham, cooked ham, mortadella
I.G.P., salami Napoli, mixed peppers,
green olives 

FRITTO DI MARE £22.90
Deep fried king prawns, fresh

squid rings, courgettes 
 

GRIGLIATA DI MARE £26.90
Grilled king prawns, fresh whole

squid, octopus
 

WAGYU STEAK £79
10 oz. (280g) Japanese Wagyu 
 rib-eye steak A5 grade, rocket

salad, red cows parmesan
Reggiano cheese 36 months aged 

 
PARMIGIANA £16.9

Agerola fior di latte cheese,
aubergine, tomato sauce, red

cows parmesan Reggiano cheese
36 months aged (V) *

 
 
 
 

RAW FISH

MAIN SALAD

PIZZA
PENNE ALL’ARRABBIATA £15.90
Penne pasta, tomato sauce, fresh chilli, garlic, parsley (VG)* 

SORRENTINA £16.90
Homemade potato gnocchi, tomato sauce, basil, Agerola fior di latte
cheese, red cows parmesan Reggiano cheese 36 months aged (V)*

CACIO E PEPE £15.90
Spaghetti pasta, pecorino Romano D.O.P. cheese, red cow parmesan
Reggiano cheese 36 months aged, black pepper (V)*
 
SPAGHETTI MUSSELS £17.90
Spaghetti pasta, fresh mussels, garlic, organic datterino tomatoes  

CARBONARA £16.90
Spaghetti pasta, eggs yolk, pecorino Romano D.O.P. cheese, aged
guanciale, black pepper 

BOLOGNESE £18.90 
Fresh tagliatelle pasta with minced beef ragu 

TRUFFLE RAVIOLI £26.90
Fresh ravioli filled with black truffle and mushroom, white truffle
cream, red cows parmesan Reggiano cheese 36 months aged, shaved
black truffle (V)* 
**also available with fresh Tagliatelle pasta
 
LINGUINE LOBSTER £35.90
Linguine pasta, fresh lobster, organic datterino tomatoes

LINGUINE SEAFOOD £26.90
Linguine pasta, organic datterino tomatoes, fresh squid, fresh
mussels, king prawns

PASTA

GREEK SALAD £13.9
Feta cheese, tomatoes, black
olives, red onions, green
peppers, cucumber, oregano (V)*  

CAESAR SALAD £14.9
Chicken breast, lettuce,
croutons, red cows parmesan
Reggiano cheese 36 months aged,
Caesar dressing

SEAFOOD SALAD £19.9 
King prawns, fresh squids,
octopus, fresh mussels 

VALTELLINA SALAD £12.9 
Bresaola Valtellina I.G.P., rocket
salad, red cows parmesan
Reggiano cheese 36 months aged

CIOCCOLOTTA £8
Chocolate sponge cake, hazelnut cream,
decorated with milk chocolate shavings 

ROCHER £8
Chocolate sponge cake, hazelnut cream,
wafers and chopped Piedmont hazelnuts
covered in caramel milk chocolate 

LEMON DELIGHT £8
Italian sponge cake with a heart of
lemon custard, topped up with a delicate
Sorrento lemon cream

BABÀ £8
A traditional sweet soaked in non-
alcoholic rum syrup

BRONTE £8
Sheep’s milk ricotta cream,
Bronte pistachio, a sponge cake
base coated with 70% dark
chocolate
 
TIRAMISÙ £8
Homemade Italian sponge cake
dipped in coffee, layered with a
whipped cream of mascarpone
cheese, flavoured with Brasilian
cocoa 

NODINI
• Nutella £ 8.5
• White chocolate £ 9
• Black and white £ 9.9
• Pistachio £ 9.9

DESSERT

FOCACCIA (VG)*
Classic £8 | Chilli £9 | Garlic £9 | Truffle £9 

A discretionary service charge of 12.50% will be added to your bill
 

* Please ask your waiter for the advice on allergies
* Extra pizza toppings available on request

* Vegan (VG), Vegetarian (V)
* Gluten-free pizza and pasta £2 extra

 

SIDE DISHES £4.5 (VG)*
Roasted potatoes | Bread | French fries | Side salad 






