
S T A R T E R S
A selection of rustic Italian breads served with extra virgin olive oil & balsamic vinegar (v) 

Kalamata & boscaiola olives marinated in extra virgin olive oil with mushrooms   

Homemade leek & potato soup garnished with double cream                     

Classic tomato & basil bruschetta – plum tomatoes, basil, oregano, sea salt, garlic & extra virgin 
olive oil (v)

Deep fried crispy squid – served with our handmade sweet chilli & ginger relish, rocket & lemon

Burrata served with roasted aubergine, sun-dried tomato & caramelised onion (v) 

Vegetarian antipasto – sharing plate with roasted Mediterranean vegetables, grilled aubergine, 
artichokes sun-dried tomatoes, olives, mixed cheeses (v/gf) 

Antipasto misto – sharing plate with mixed cured meats, buffalo mozzarella, sun-dried tomatos, 
artichokes, olives,  provelone cheese, rocket & Mediterranean vegetables (gf)            
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M A I N S
Bolognese – Classic De Luca recipe tossed with linguine & fresh parmesan   

Rigatoni arrabbiata – spicy chilli & garlic Napoli sauce (v)                       

Homemade Melanzane Parmigiana – aubergine, tomato & mozzarella bake garnished with a rocket, 
parmesan & a balsamic reduction (v) 
      
Homemade Beef Lasagna – De Luca speciality garnished with rocket, parmesan & a balsamic 
reduction

Courgette pasta with carrots, cherry tomato, chilli & garlic in a white wine sauce (vegan)  

Sun-dried tomato, aubergine & parmesan risotto garnished with rocket (v)    

Oven-baked chicken breast stuffed with mushroom & mozzarella, with a creamy mascarpone, shallot, 
sage & thyme sauce, served with dauphinoise potatoes & chilli courgettes

Oven-baked fillet of salmon with a pistachio & honey crust served on a bed of roasted Mediterranean 
vegetables & rosemary new potatoes (gf without crust)

Rump of lamb served with roasted butternut squash puree, green beans wrapped in smoked 
pancetta with a blueberry & blackberry balsamic reduction 
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(v) for vegetarians, (gf) gluten free, please ask your waiter about our gluten free pasta. 
Some products may contain traces of nuts.


