
v = vegetarian, v* = contains cheese made with animal rennet, vg = vegan, p = pescatarian, gf = gluten-free, gf* = can be made gluten-free

All gluten-free items do not contain gluten, however all the food is prepared in a kitchen where gluten is present.
Allergies and intolerances: please speak to a member of staff if you require information about our ingredients.

STARTERS 
Burrata v gf Over confit tomatoes, fresh basil, extra virgin olive oil £5.50

Caprese v gf Mozzarella, beef tomato slices, fresh basil, extra virgin olive oil £5.50

Bruschetta vg Chopped beef tomatoes over garlic-brushed bread £4

Mixed olives vg  gf From Sicily, green and black, pitted £3.50

MAINS 
Cod linguine p  NEW! With fresh tomato sauce, black olives and capers £10.50

Buffalo tagliatelle v Slow-cooked tomato sauce, buffalo mozzarella £8

Gnocchi alla Norma v gf* Aubergines, tomato sauce and ricotta salata £8

10” SOURDOUGH PIZZA
Margherita v  Glastonbury fior di latte mozzarella, our seasoned tomato sauce, fresh basil, £7.50
 oregano, cracked black pepper and extra virgin olive oil

ALL SERVED ON A MARGHERITA BASE: 

Chorizo, hot honey  NEW!  £10

Crispy tempeh, pickled chilli vg   £10

Sun-dried tomato, olive, goat’s cheese v  £11

*All available with vegan cheese

EVERYTHING ELSE
Garlic bread v*  Garlic and parsley butter, fior di latte, rosemary, parmigiano reggiano £6

Rocket salad v* Parmigiano reggiano, balsamic glaze £4

Dips  Mayo: garlic v, vegan garlic vg £1

KIDS
Margherita with your choice of toppings (£1 each) v £6 
Chorizo, anchovy, sun-dried tomato, olive, goat’s cheese, parmesan

Gnocchi with tomato sauce, parmesan and fresh basil v* gf* £6

PUDDINGS
Tiramisù v Homemade, contains coffee, alcohol-free £4.50

Gelato v gf Choose two: pistachio / vanilla £4

Printed on 100% recycled paper


