2 courses (starter and main) for £24 per head

3 courses for £28 per head

STARTERS

Hummus Cannellini bean hummus, maple roasted carrots, salsa verde (vg) (gf)
Burrata pesto, Parma ham, sundried tomatoes (gf)

Focaccia and Olives (vg)

Garlic Pizzetta (vg) Homemade garlic and herb bread Add Mozzarella

Sardine Pizzetta Tomato sauce, capers, garlic, black olives, smoked sardines

UPGRADE
TO A SHARED FEAST EXPERIENCE

At no extra cost

(same food, same amount, served family-
style in the centre of the table) Choose
between individually plated courses or a
shared feasting experience for the table.

TOMATO BASE

Tomato sauce, mozzarella, fresh basil & a drizzle of Sicilian olive oil

Carnitas
Tomato sauce, mozzarella, pulled pork, guindilla chillies, red onion and

a sweet & smoky chipotle mayo

Double Trouble
Tomato sauce, roasted chicken, ventricina (spicy salami mozzarella,

jalapenos & aged Parmesan

Anchovy & Garlic
Tomato sauce, mozzarella, black olives, capers, anchovies, a sprinkle

of oregano & a drizzle of garlic oil

Buffalo Margherita
Tomato sauce, buffalo mozzarella, fresh basil & a drizzle of Sicilian

olive oil

Parmigiana (v)

Tomato sauce, mozzarella, aubergine, fresh basil & aged Parmesan

Tuscany
Tomato sauce, mozzarella, caramelised peppers, sausages, pancetta,

aged Pecorino toscano

Portobello Road (v)
Tomato sauce, roasted portobello mushrooms in garlic butter,

Calabrian chillies, mozzarella & rocket

MAIN MEALS WHITE BASE

Mushroom & Truffle
Marscapone base, Taleggio, chestnut mushrooms, aged Parmesan

Margherita (v) and a drizzle of white truffle oil

Salsiccia & Friarielli

Friarielli (wild broccoli) creamy base, smoked mozzarella, fennel
sausage, Calabrian chillies

PLANT-BASED

Capricciosa (vg)
Tomato sauce, vegan mozzarella, mushrooms, artichokes, black
olives, red onion, oregano

Marinara (vg)
Tomato sauce, garlic, basil, oregano, Sicilian olive oil

SALAD

Caesar Salad (gf upon request)
Gem lettuce, roasted chicken breast, anchovy dressing, herby
pangrattato, lashings of Parmesan

Courgette & Salmon Salad
Courgette, salmon, pickled chillies, spring onion, feta, edamame
beans, lemon dressing

CRUST DIPS for the table

Parmesan Aioli (gf)

Truffle Mayo (vg) ; '
Chipotle Mayo (v) (gf)

DESSERTS

Limoncello Tiramisu Limoncello, whipped mascarpone and pistachio

(v)

Hazelnut Affogato Vanilla ice cream, hazelnut praline, Frangelico, espresso (gf) (vg upon request)

Sicilian Cannolo Sweet ricotta, candied orange and chocolate

Selection of Italian Gelato & Sorbets (v) (vg)
Chocolate, Pistachio, Vanilla, Strawberry, Lemon Sorbet, Stracciatella

Please make your server aware of any food allergies when ordering | A discretionary 10% service charge will be added to your bill




COC KTAI LS Happy Hour 2 of the same for £12 Sunday - Friday 12 - 7pm

S P R I TZ Happy Hour 2 of the same for £12 Sunday - Friday 12 - 7pm

Mango Daiquiri 9.4

Mango rum, peach ligueur, sweet mango, zesty lime,
& a hint of pineapple

Espresso Martini 9.5

Extract Coffee double espresso, vanilla vodka,
Frangelico, demerara syrup

Old Fashioned 9

Maker’s Mark bourbon, demerara sugar, Orange
Angostura Bitters

Sugar Plum 9

Plum and vanilla liqueur, vanilla vodka, blueberry, lime,
& pomegranate

Rosemary Collins 9

Apple & Rhubarb Gin, lemon juice, demerara,
lavender, grapefruit and rosemary tonic

Mojito 9.5

White rum, homemade mint syrup, lime citrus, splash
of soda

Rum Bella 10

Coconut rum, spiced rum, raspberry sweetness, zesty
lime, pineapple

0.0°/o COC KTAI LS Happy Hour 2 of the same for £8 Sun - Fri 12 - 7pm

Pomegranate Spritz 0.0% 6

Refreshing pomegranate, lime, ginger beer

Crodini Spritz 0.0% 7.5

The Italian Non-Alcoholic Spritz, sparkling with citrusy
& orange notes

Aperol Spritz 10.6

The Italian classic. Aperol, Prosecco, blood orange
SeleF]

Limoncello Spritz 10

An all-time favourite, Limoncello, cloudy lemon,
Prosecco, elderflower tonic

Elderflower Spritz 9.4

Pear vodka, elderflower, apple juice, Prosecco,
elderflower tonic

Peach Spritz 9.6

Peach liqueur, Prosecco, grape & apricot soda

Bramble Spritz 9.8

Rhubarb & Apple Chase Gin, raspberry, Prosecco,
ginger beer

H o U S E So DAS Happy Hour 2 of the same for £8 Sunday - Friday 12 - 7pm

House Lemonade 4.5

Cloudy lemon, agave, grape & apricot soda

Ginger Mule 4.5

Homemade mint syrup, lime, ginger beer

Raspberry Soda 4.5

Raspberry, zesty lime, elderflower tonic



