


C i cc  h e t t i 
W h i l e  y o u  w a i t 

Sicilian verde olives ve 	 4.95 

Pane fino all aglio v vE 	 7.00 
Hand stretched garlic breads choose from  
Rosemary and sea salt / Mozzarella / Tomato and oregano

P i z z a
Margherita v 	 13.95 
D.O.P San Marzano tomato, fior di latte, basil 

Primavera v 	 14.95 
D.O.P San Marzano tomato, fior di latte,  
grilled vegetables, pesto 

Pollo e rosemarino 	 17.95 
D.O.P San Marzano tomato, fior di latte, roast 
chicken, pancetta, mushrooms, rosemary 

Bresola 	 15.95 
D.O.P San Marzano tomato, fior di latte, thinly 
sliced air - dried beef, rocket, olives, parmesan 

Calabrese 	 15.95 
D.O.P San Marzano tomato, fior di latte,  
spicy ‘nduja sausage, rocket, hot honey   

Boscaiola 	 16.95 
White base with fior di latte, sausage,  
wild mushrooms, fennel, crispy kale 

Calzone pollo 	 16.95 
D.O.P San Marzano tomato, fior di latte, roast 
chicken, rosemary, garlic, spicy tomato sauce  

C a r n e  e  p e s c e 
M e a t  &  f i s h 

Pollo supremo 	 21.95 
Roast chicken supreme, sauteed potatoes,  
tarragon sauce, truffle oil

Branzino 	 24.95 
Pan fried sea bass, rosemary fries    
Choose salsa verde, garlic butter or truffle butter

Filetto di manzo 8oz Fillet	 35.00  
Costata di manzo 10oz Ribeye	 30.00 
28 day aged steak  
With vine tomatoes, rosemary fries  
Choose peppercorn sauce, garlic butter,  
truffle butter, red wine sauce or salsa verde

Manzo stroganoff 	 21.95 
Fillet beef, shallots, mushrooms, mustard,  
brandy with risotto, paprika

Aragosta Grigliata 	 49.95 
signature whole grilled lobster, rosemary fries, 
mixed leaves  
Choose garlic butter, truffle butter or salsa verde

We are proud to have the  
only fresh lobster tank in  
the city. Your lobster will  
be collected fresh from  
the tank when ordering

I n s a l a t a 
s a l a d s 

Insalata Fennel v 	 14.95 
Fennel, artichoke, orange, bitter leaves,  
fresh herbs

Insalata di Cesare 	 17.95  
Breadcrumbed chicken, pancetta, baby gem  
lettuce, tomatoes, parmesan, Ceasar dressing

A n t i p a s t i 
STARTERS        

Bruschetta al pomodoro ve 	 8.45 
Toasted sourdough, tomato, basil, olive oil, garlic

Arancini di zucca v 	 10.45 
Crispy risotto balls, butternut squash puree,  
parmesan

Cocktail di Gamberi rossi 	 10.45  
Baby Atlantic prawns, Marie Rose sauce,  
lettuce, lemon, paprika

Calamari Fritti 	 11.45  
Lightly fried squid with lemon aioli

Carpaccio di manzo 	 13.50  
Thinly sliced raw beef, parmesan, rocket,  
truffle dressing 

Burrata e pomodoro v 	 13.45  
Creamy mozzarella, tomato, red onion, basil

Gamberoni diavolA 	 13.95 
Toasted ciabatta, king prawns, chilli,  
white wine, cream

Gamberi e ‘ndujA 	 13.95 
Sauteed king prawns, spicy ‘nduja tomato sauce, 
cream, white wine with toasted sourdough 

Seared scallops 	 14.95  
Pan-seared king scallops, cauliflower purée,  
‘nduja, samphire

Rock oysters     4 for 12  6 for 18  12 for 34  
With shallot mignonette, lemon, tabasco

C o n t o r n i 
s i d e s 

Rosemary fries vE 	 5.50

Truffle parmesan fries v	 6.50

Sauteed potatoes	 5.50 
With rosemary and garlic 

insalata verde vE 	 6.00 
Mixed leaves, rocket, baby gem lettuce,  
peashoots, radicchio, tomatoes, lemon dressing

Grilled seasonal veg vE	 6.00 
With pangrattato

Spinache vE	 6.00 
With chilli, garlic

Broccolini v	 6.00 
With chilli, garlic, parmesan, pangrattato

P e r  l a  t a v o l a 
D e s i g n e d  f o r  t w o  t o  s h a r e 

Linguine all’ aragosta  
da condividere 

Served at your table  
Whole grilled lobster, lobster bisque,  

samphire, pomodorini tomatoes,  
white wine, chilli, basil

59.95

Fritto Portofino 
A platter of lightly fried king prawns,  

tiger prawns, calamari, scallops, mussels,  
white wine, lemon aioli, spicy tomato dip 

26.95 

La gran carbonara  
Served in a cheese wheel  

at your table 
Pecorino, pancetta, parsley

38.00

Aragosta con  
Filetto di Manzo  

Surf and turf  
Whole lobster & 8oz fillet steak with chilli,  
garlic butter, peppercorn sauce, tomato,  

rosemary fries 

84.95  

V vegetarian    VE vegan

While we are not a gluten free restaurant and do not offer a separate gluten - free menu, several dishes from our A La Carte menu can be adjusted to  
accommodate gluten - free preferences. Please ask a member of staff for guidance on which dishes can be tailored to suit your dietary needs. We take the  

utmost care when preparing gluten - free requests, but due to the nature of our kitchen, we cannot guarantee the complete absence of gluten traces 

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL

P ASTA  
Rigatoni pollo picante	 17.95 
Roast chicken, Neapolitan sauce, red peppers,  
chilli, panagrattato, white wine with creamy burrata

Pasta Verde vE 	 16.95 
Linguine, courgette, broccolini, spinach, pesto, 
panagrattato

Ravioli di zucca e ricotta v 	 17.95  
Pumpkin & ricotta ravioli, parmesan, sage butter 

Porcini risotto v 	 16.95  
Carnaroli rice, porcini mushrooms, rosemary,  
parmesan, truffle  

Tagliatelle alla Bolognese 	 16.95 
Beef ragu, red wine, parmesan  

Salsiccia Tagliatelle 	 17.95  
Sausage, fennel, wild mushroom

Lasagne al forno 	 16.95 
Minced beef, Neapolitan sauce, red wine,  
bechamel sauce

Linguine al Frutti di mare  	 21.95 
Prawns, mussels, calamari, pomodorini tomatoes, 
white wine, chilli

Linguine all’ Aragosta 	 35.00  
Half lobster, lobster bisque, samphire,  
pomodorini tomatoes, white wine, chilli, basil 

Spaghetti Aglio e olio v 	 13.95  
Olive oil, garlic, chilli flakes, parmesan

Please ask a member of our team for the gluten free options available
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B a m b i n o  p a s t a  e  p i z z a    9 .9 5  
Please speak to a team member to learn more about the children’s options available


