
Lunch Menu AW22

2  CO U R S E S  £ 1 8 . 2 5

AVA I L A B L E  E VE R Y  S U N D AY  F R O M  1 2 P M
£5  S U P P L E M E N T  A S  PA R T  O F  L U N C H  S E T  M E N U

GRILLED CHICKEN CAESAR 
Gem lettuce, pancetta, 
matured Italian cheese, 
croutons & Caesar 
dressing

WILD KING PRAWN LINGUINE
Courgette, chilli & garlic

SPAGHETTI CARBONARA
Free range egg, cream, 
pancetta & matured Italian 
cheese

RAVIOLI CAPRESI  
Ricotta & mozzarella filled pasta, 
tomato, fresh basil

PIZZA PICCANTE
San Marzano tomato, 
mozzarella, spicy salami, 
‘nduja, peppers, parsley & 
chilli

PIZZA CAPRICCIOSA  
San Marzano tomato, ham, 
mozzarella, mushrooms & olives

PIZZA ZUCCHINE  
Truffle cream, courgette, 
mushroom & chilli

PICCOLO BURGER 
Angus & Hereford beef, provolone 
cheese, balsamic onions, spicy 
mayonnaise, served with fries

SLOW ROAST BEEF £18.50
Served with roast potatoes, maple 
glazed carrots, broccoli, roasting 
gravy & Yorkshire pudding

HERB ROAST CHICKEN £18.50
Served with roast potatoes, maple 
glazed carrots, broccoli, roasting 
gravy & Yorkshire pudding

A discretionary service charge will be added to your bill, 100% of this 
service charge will go to our team. Please always inform your server of 
any allergies or intolerances before placing your order as not all ingredients 
can be listed and we cannot guarantee the total absence of allergens in our 
dishes. Prices are inclusive of VAT.

 Vegetarian     Vegan     Vegan option available

StartersStarters

Lunch MenuLunch Menu

MainsMains

Sunday RoastSunday Roast

MOZZARELLA, HAM & PEA 
FRITTATINA 
Street food classic from 
Naples, creamy pasta filled 
fritter, basil pesto & rocket

HEIRLOOM TOMATO 
BRUSCHETTA  
Mixed variety tomatoes, garlic & 
basil on toasted ciabatta

NEAPOLITAN PASTA & BEAN 
SOUP  
Matured Italian cheese, chilli & fried 
crostini

CALAMARI 
Courgette, red pepper & 
lemon mayonnaise

ARANCINI  
Truffle risotto balls, mozzarella & 
truffle mayonnaise

Allergens & 
Calories

Scan this
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