
C E L E B R AT I N G  2 0  Y E A R S

£39.50 per person

As part of our 20 years celebrations, we’re delighted to be 
introducing a Saturday bottomless lunch!

Choose ANY pasta or ANY risotto dish, or even our antipasti platter for two to share! 
Then enjoy with UNLIMITED DRINKS

C h o o s e  f r o m  t h e  f o l l o w i n g :

ANTIPASTO MISTO 
(FOR 2 OR 4 TO SHARE)
Chicken pate, bolognese arancini with mozzarella, 
roasted grilled vegetables mixed Italian cheeses, 
sun-dried tomatoes, selection of cured meats, 
Kalamata olives (gf without arancini & bread) (serves 2)

VEGETARIAN ANTIPASTO
 (FOR 2 OR 4 TO SHARE)
Mushroom arancini with mozzarella, roasted 
grilled vegetables, mixed Italian cheeses, sun-
dried tomatoes, Kalamata olives, aubergine dip, 
artichokes (v) (gf without arancini & bread) (serves 2)

O R

Comes with:
SELECTION OF HOMEMADE BREADS MADE IN-HOUSE 
Served with virgin olive oil, balsamic vinegar (v) (vegan)

O R  A N Y  O F  T H E  F O L L O W I N G

RISOTTO MIXED WILD MUSHROOM (v) (gf)

RISOTTO SMOKED SALMON & CRAYFISH (gf)

CLASSIC HOMEMADE LASAGNA (25mins)	

RIGATONI SPECK
Creamy gorgonzola sauce, rocket

RIGATONI ARRABBIATA
Grilled aubergine, courgette, spicy chilli, garlic, 
Napoli sauce (v) (vegan)

HANDMADE TAGLIATELLE
King prawn, roasted courgette puree, sun-dried 
tomato, chilli butter

HANDMADE TAGLIATELLE 
Slow cooked beef shin ragu	

LINGUINE FRUTTI DI MARE 
Mussels, clams, king prawns, squid, white wine, 
chilli, garlic	

T h e n  c h o o s e  a n y  o f  t h e  f o l l o w i n g  a s  y o u r  u n l i m i t e d  d r i n k :

PROSECCO BIRRA MORETTI SPRITZ
Aperol / St Germain /

Limoncello

BELLINI
Strawberry / Peach / 

Passion fruit

 Please discuss any dietary requirements or allergies with your server before ordering
(v) for vegetarians, (vegan) for vegans, (gf) gluten free, please ask your waiter about our gluten free pasta. Some products may contain traces of nuts.


