
 

Before ordering, please advise us of allergies, intolerances, or special dietary requirements (GF = Gluten free, GFA = GF Available) 

All prices inclusive of V.A.T.  

 

 

TAKEAWAY MENU 
(COLLECTION ONLY) 

 
STARTERS 

 

Arancini (v)  

Crispy wild mushroom risotto balls in panko breadcrumbs, spicy arrabiata sauce 6.5 
 

Burrata (v, gf)  
Grilled peaches, creamy burrata, fresh basil, extra virgin olive oil 8 

 

Parma Ham (gf)  

Parma Ham, fresh figs, wild rocket leaves, aged balsamic reduction 7 
 
 
FRESH PASTA 

 
Linguine (v, gfa) 
Linguine al pomodoro, homemade tomato sauce, fresh basil 11 

 

Tagliatelle© (gfa) 
Tagliatelle pasta with our signature homemade slow-cooked beef ragù 14 
 

Gnocchi (v)  
Potato dumplings, roasted butternut squash, creamy goat’s cheese, wilted spinach 12 

 

Macaroni (v, gfa)  
Macaroni pasta with mixed wild mushrooms, white wine and cream sauce 13 
 

 
STONE-BAKED PIZZA 
 

Marinara (v) 
Sourdough, San Marzano tomato sauce, garlic, extra virgin olive oil and oregano 6 

 

Margherita© (v)  

Sourdough, San Marzano tomato sauce, buffalo mozzarella and fresh basil 8 
 

Calabrese  
Sourdough, San Marzano tomato sauce, buffalo mozzarella, ‘Nduja sausage and spicy salami 10 

 

Verdura (v)  

Sourdough, San Marzano tomato sauce, buffalo mozzarella and roasted vegetables 10 
 
 
DOLCI 

 

Tiramisu© (v) 

Traditional Italian “Pick me up” pudding 5  

 

Formaggio (gfa)  

Selection of Italian cheeses, biscuits, homemade fig & olive chutney, grapes and celery 7  


