
A 15% discretionary service charge will be added to your bill 

£20

£26

£30

Mix blossom courgette stuffed

with mozzarella, ham and

anchovies with Arancini from

Sicily served with Bettina’s

sauce. (Serves two) 

Tomato Tartare combined

with basil pesto served on

creamy burrata pugliese, with

Aubergine parmigiana on

toasted sourdough bread.

(Serves two)

Crispy Squid rings, and King

Calamari in golden

breadcrumbs fried Prawns in

tempura. 

(Serves two)

Prawns and cherry tomato with

homemade egg tagliatelle 

Spaghetti with mussels, garlic,

parsley, chilli and cherry tomato 

 

Tuna Venice tubettoni with green &

black olives, garlic, chilli, cappers

and Bettina’s sauce 

Special gnocchi stuffed with truffle

in parmesan creamy sauce  

Special beetroot gnocchi stuffed with

goat cheese with parmesan in

creamy sauce 

Spinach gnocchi stuffed with ricotta

in Bettina’s sauce 

Homemade crab & lobster ravioloni

with sage butter 

Homemade pumpkin & ricotta

ravioloni with sage butter 

Homemade mushroom and cheese

ravioloni in cream sauce 

£16 

£15

£17 

£15

£15

£14.5 

£18

£17

£17 

MAIN

£18.50 

£20.50 

£22 

£18 

£20 

 £10 

£13 

125 ml/£6.50 

 £6

£20 

£2.50

Rigatoni Arrabbiata, fresh tomato

sauce, chilli and basil +rocket salad

with soft drink - 

With a glass of white/red wine

(125ml) or Italian Beer 

Beef lasagna with rocket salad +soft

drink -

With a glass of white/red wine

(125ml) 

or Italian beer 

Spaghetti meatballs (Halal) in red

tomato sauce with rocket salad +

soft drink -

With a glass of white/red wine

(125ml) or Italian Beer 

Caprese Salad, fresh mozzarella,

tomato, extra virgin oil and basil

leaves

Tuna Salad with green olives, cherry

tomatoes, rocket salad, extra virgin

olive oil 

A glass of white or red wine 

Italian Beer

San Pellegrino or soft drink  

LUNCH MENU 

Pasta - Salad - Drink 

50ml/

£8

TIRAMISÚ

Savoiardi cookies

mascarpone cream

chocolate& coffee 

 

CREMA CATALANA

Custard topped with

caramelized sugar  

PROFITEROL

Airy choux pastry with

chocolate cream 

DOUBLE THREE

CHOCOLATE

White chocolate,dark

chocolate & milk chocolate

 

TORTA DELLA NONNA

Italian Lemon tart 

PISTACHIO CAKE

Creamy ricotta finely

chopped pistachio 

SPIRIT PAIRINGS 

Disaronno

Vecchia Romagna 

Limoncello

Frangelico 

Amaro del capo 

£8

£10 

£10 

£9 

£9 

£9

DESSERTSHARING PLATES &

STARTERS


