DA DIVIDERE

OLIVE PICCANTI £5
Green olives marinated in olive oil and oregano

GARLIC BREAD £7
Toasted bread topped with garlic puree and oregano

FOCACCIA BREAD = @ £6
Fresh thyme, rosemary, sea salt, and olives

PADRON PEPPERS £6

Sea salt, oregano, and balsamic vinegar

ANTI PASTI

BRUSCHETTA (M) £75

Confit datterino tomatoes, ricotta cheese, fresh thyme, rosemary, basil
oil with sourdough bread

BURRATA @ £1.5
Datterino tomatoes, sea salt, oregano, balsamic vinegar, and olive oil
MEDITERRANEAN PRAWNS @ © £13.5
Garlic, fresh chili, white wine, cherry tomatoes

CALAMARI FRITTI m £1.5
Crispy baby squid, fried courgettes, served with homem. tartar sauce
OCTOPUS £16
Romesco sauce, confit potatoes, garlic mayo

ARANCINI = @ £1
Crispy risotto balls, truffle pesto, mozz. cheese, served with garlic mayo
POLENTA & @ £9.5
Deep-fried polenta served with enoki mushrooms

CAPESANTE @ £16
King scallops, asparagus, and spinach purée with garlic butter

COZZE MARINARA @ £12.5
Black mussels, white wine, garlic, fresh chili, capers, pomodoro sauce
CARPACCIO @ £16.9
Beef with truffle mayo, arugula, and parmesan cheese

ANTI PASTI PLATER @ £ 215

Selection of Italian salami & cheese, olives, jam, arugula, & sourd. bread

SALADS

DATTERINO SALAD £8

Datterino tomatoes, cucumber, r. onion, croutons, b. vinegar, & olive oil

CAESAR SALAD (M) £9

Lettuce ceasar dressing crotons permegiano cheese

ROCKET AND PARMIGIANO SALAD Q £8
Rocket, caesar dressing, croutons, parmigiano cheese

PASTAS

SPAGHETTI ALLA BOLOGNESE £16.5

Slow-cooked beef ragu, pomodoro, and fresh basil

LINGUINE ALLA VONGOLE £15

Fresh clams, yellow tom. sauce, white wine, garlic, fresh chili, & parsley

TAGLIATELLE BURRATA @ £18
Pomodoro sauce, cherry tomatoes, garlic, burrata cheese, and basil oil

PACCHERI ALLA NORMA 0 £16
Aubergine, datterino tomatoes, garlic, fresh chili, ricotta,
and salad cheese

SPAGHETTI FRUTTI DI MARE 0 £ 21.5
King prawn, mussels, clams, calamari, garlic, fresh chili, pomodoro
sauce, and parsley

MAFALDINE AL TARTUFO (M) £18.9

Truffle mushrooms, cream, and Parmigiano cheese

SPAGHETTI CARBONARA (M) £17.9
Guanciale, fresh egg, pecorino romano cheese, black pepper
(traditional recipe)

PENNE AL ARRABBITA £14.9
Pomodoro sauce, fresh chili, garlic, olives, capers, cherry tomatoes, and
fresh basil

ASPARAGUS MUSHROOMS RISOTTO @ £17.9

Creamy arborio rice, asparagus purée, mushrooms

RISOTTO FRUTTIDIMARE @ © £22.9

Arborio rice, king prawns, mussels, clams, calamari

GIRASOLI & @ £ 20.5

Crab pasta with pomodoro and mascarpone cream sauce, fresh chives

LINGUINE ALLA BUSARA (c] £359

Scottish fresh langoustine, garlic, fresh chili, and parsley

Gluten free pasta - switch to an alternative penne
while we cannot guarantee a 100% gluten free environment
the pasta is certified gluten free

Pasta (the spaghetti penne tagliatelle girosli we use in the menu is used
as a fresh pasta)

DESSERTS

TIRAMISU & © £9
Italian savoiardi, fresh espresso, and amaretto liqueur

CHERRY PARFAIT @ £8.5
Served with mixed cherry sauce and fresh fruit

SAN SEBASTIAN CHEESECAKE (M) £1
With lotus or chocolate sauce

GELATO (PER SCOOPS) £29

Vanilla, chocolate, strawberry, pistachio, lemon sorbet

GLUTEN @ MILK @ CRUSTACEANS

CELERY @ FISH SESAME

PIZ7ZAS

MARGARITA & @ £12.5

San marzano tomatoes and fior di latte cheese

MARINARA £10

San marzano tomato, garlic puree, and fresh basil

FORMAGGI = @ £14.5
Pecorino, parmesan, parmesan, gorgonzola, fior di latte cheese

CAPRICCIOSA 0 £14
San marzano tomato, fior di latte cheese, ham, artichoke, mushrooms,
olives

AMERICANO = @ £15
Pepperoni, pitted black olives, fresh chili, San Marzano tomato, fior di
latte cheese

NAPOLITANA & @ £15.5
San marzano tomato, fior di latte cheese, anchovies, black olives,
capers, tuna

ALLA VERDURE Q £16
Asparagus, spinach, olives, mushrooms, artichoke

FIORENTINA (M) £14
San marzano tomatoes, fior di latte cheese, spinach, egg, parmigiano
cheese

STAGIONI & @ £15.5
Ham, pepperoni, mushrooms, roasted peppers, san marzano tomato,
fior di latte cheese

CALZONE RICOTTA (M) £14

Pecorino, ricotta, parmesan served with arugula

VALLEGIATA PIZZA (M) £20.9

San marzano tomato, fior di latte cheese, arugula, dried porcini
mushrooms, prosciutto, parmesan, cherry tomatoes

BURRATA PIZZA (M) £229

San marzano tomato, fior di latte cheese, arugula, bresaola, burrata
cheese, truffle oil, and mushrooms

BEEFEATER & @ £18

Beef meatballs, red onion, fresh chili, roasted peppers, san marzano
tomato, fior di latte cheese

MAINS

SEABASS @ @ £229

Grilled fillet seabass, tenderstem broccoli served with pomodoro and
capers sauce.

SALMON @ @ £ 25.9

Grilled fillet of salmon, fine beans, served with garlic, white wine, lemon,
and capers sauce.

CALFLIVER @ £21.5
Saffron and turmeric mashed potatoes, pan-fried liver, served with red
wine sauce.

GRILLED CHICKEN @ £26.9
Mixed vegetables inside chicken breast galantine, asparagus, served
with creamy mushroom sauce.

CHICKEN MILANESE £ 23.9
A crispy, breaded chicken cutlet, pan-fried to golden perfection,
served with spaghetti pomodoro.

LASAGNE = @ £17.5
Lasagne pasta with bolognese sauce and béchamel sauce, topped with
fior di latte cheese.

RIBEYE STEAK @ £48.6
Bone-in 16 oz, served with chips, parmesan salad, and peppercorn
sauce.

SIDES

PATATINE FRITTE @ £5

(Parmesan and truffle oil +2.00)

TENDERSTEM BROCCOLI @ £5
FINE BEANS @ £5
PURE DI PATATE @ £5

Vallegiata

MOLLUSCS EGG

NUTS VEGETARIAN @ VEGAN

STRO

Please speak to a member of staff if you have any allergies or food intolerances.
Unfortunately we can not guarantee that dishes will be 100% allergen free.

A discretionary 12.5% service charge will be added to the final bill.



