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PISTACHIO
CARTOCCIATA

Soft Sicilian cartocciata filled
with ham and melted cheese,
topped with crushed pistachios
for a savoury and nutty twist.

MARGHERITA
PIZZETTA

Classic Italian pizzetta
margherita with tomato sauce,
mozzarella, fresh basil, and
black olives for a savoury
Mediterranean touch.
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AUBERGINE

CARTOCCIATA
Soft Sicilian cartocciata filled
with grilled aubergine, melted
mozzarella, and rich tomato
sauce for a classic
Mediterranean taste.

SALTIMBOCCA

Soft, pillowy bun layered with
fiery Italian salami, velvety
béchamel, bold red pesto, and
melting mozzarella



HAM & CHEESE
SWIRL

Flaky, golden pastry swirled with
savoury ham and melted
cheese, baked until crisp on the
outside and soft within for a
rich, comforting flavour.

CHEESE MUFFIN

Soft, savoury muffin made with
rich cheese and finished with a
light topping of tomato sauce,
baked until golden for a
comforting, well-balanced
flavour.
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CALZONE PIZZAIOLA

Golden, oven-baked calzone
filled with velvety béechamel,
melting mozzarella, tender
prosciutto cotto, earthy
mushrooms, and rich tomato

MARGHERITA TWIST

Flaky puff pastry twisted with
rich tomato sauce and melted
mozzarella, baked until golden
and crisp for a classic, savoury

Margherita flavour.
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AND PESTO
FOCACCIA

Soft Italian focaccia stuffed
with pesto, grilled aubergine,
and parmesan cheese for a rich
and flavourful vegetarian

MORTADELLA &
STRACCIATELLA
FOCACCIA

Soft italian focaccia filled with
mortadella and stracciatella and
a drizzle of olive oil on top.

PROSCIUTTO
MOZZARELLA

FOCACCIA
Soft Italian focaccia stuffed
with prosciutto crudo, fresh
mozzarella, and rocket, finished
with a drizzle of extra virgin olive
oil.

BRESAOLA, PESTO &
ROCKET FOCACCIA

Soft Italian focaccia stuffed
with bresaola, rocket, pesto,
olive oil and parmesan cheese.
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MUSHROOM &
CHEESE CIABATTA

Rustic Italian ciabatta with
mushrooms and cheese baked
into the dough for a soft,
aromatic, and savoury flavour.

SAUSAGE & BLACK
TRUFFLE CIABATTA

Rustic Italian ciabatta with
sausage and black truffle baked
into the dough for arich,
aromatic, and indulgent taste.

TOMATO & BASIL
CIABATTA

Rustic Italian ciabatta with
tomato, basil, and cheese baked
into the dough for a fragrant
and savoury Mediterranean
flavour.

SPINACH CIABATTA

Rustic spinach ciabatta layered
with a creamy blend of pistachio
ricotta, and melting cheese,
folded through with tender
wilted spinach




PROSCIUTTO &
CHEESE CIABATTA

Soft Italian ciabatta stuffed with
prosciutto cotto, fresh
mozzarella, ripe tomatoes, and

rocket, finished with a drizzle of
extra virgin olive oil.

Sicilian arancino filled with
hearty bolognese, gently baked
instead of fried for a lighter,
rustic bite with all the rich,
comforting flavour of the
classic.

PESTO CREAM
CIABATTA

Soft Italian ciabatta stuffed with
fresh mozzarella, ripe tomatoes,
and rocket, finished with a
drizzle of extra virgin olive oil.

ARANCINO
VEGETARIAN
Sicilian arancino filled with
pesto and mozzarella, gently
baked instead of fried for a
lighter, rustic bite with all the
rich, comforting flavour of the
classic.



CAPRICCIOSA PIZZA

Crispy pizza by the slice topped
with tomato sauce, mozzarella,
mushrooms, artichokes, and
black olives for a rich Italian

Crispy pizza by the slice topped

with tomato sauce, mozzarella,

and spicy salami for a rich and
fiery flavour.

NAPOLI PIZZA

Crispy pizza by the slice topped
with tomato sauce, mozzarella,
and slices of spicy Salame
Napoli for a bold, authentic
Italian flavour.
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Crispy pizza by the slice topped
with Italian sausage, sauteed
friarelli and melted mozzarella
for a bold, savoury taste.
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PIZZA MORTADELLA
& PISTACHIO

Crispy pizza by the slice topped
with creamy mozzarella, sliced
mortadella, and crushed
pistachios for a rich and nutty
flavour.
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Crisp, smoky pizza topped with
silky cream cheese, bold red
pesto, vibrant mixed peppers,
melting mozzarella, tangy feta,
and a dusting of aged parmesan
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POTATO &
MOZZARELLA PIZZA

Golden, pillowy pizza topped
with tender sliced potato,
melting mozzarella, and a drizzle
of fragrant olive oil

Traditional Sicilian sfincione
with a soft, thick base topped
with tomato sauce, onions,
anchovies, capers, oregano, and
grated cheese.




OLIVE FOCACCIA

Soft focaccia topped with green
olives, a drizzle of extra virgin
olive oil, and a sprinkle of sea

salt.

ROSEMARY
FOCACCIA

Soft focaccia topped with fresh
rosemary, a drizzle of extra
virgin olive oil, and a sprinkle of
sea salt.

SUNDRIED TOMAT
FOCACCIA

Soft focaccia topped with
sundried tomatoes, a drizzle of
extra virgin olive oil, and sea
salt.

ORTOLANA
FOCACCIA

Soft focaccia topped with
pesto, olives, friarielli, onion,
garlic, cherry tomatoes,
peppers, potatoes.




PROSCIUTTO
PLATTER

A selection of twelve half i A selection of twelve half
ciabatta sandwiches filled with ciabatta sandwiches filled with
pastrami, red pesto, and grilled cheese, prosciutto cotto,

aubergines. rocket, tomatoes and olive oil.

Vegetarian option without ham and
with pesto and mozzarella, £ 45

PASTRAMI PLATTER
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SALMON PLATTER TUNA PLATTER

A selection of twelve half
ciabatta sandwiches filled with
salmon, cream cheese, avocado

and rocket.

A selection of twelve half
ciabatta sandwiches filled with
tuna, mayo and sweetcorn.



INOA POWER
BOWL
Healthy quinoa power bowl with
cucumber, roasted sweet
potato, feta cheese, avocado,
pickled onions, chickpeas,
pumpkin seeds, tomatoes and a
light lemon olive oil dressing.

PARMIGIANA
Classic Italian parmigiana with
layers of fried eggplant, rich
tomato sauce, mozzarella, and
parmesan cheese baked to
perfection.
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CAPRESE SALAD
Fresh caprese salad with
mozzarella, ripe tomatoes,
rocket, and a drizzle of extra
virgin olive oil and balsamic
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CHICKEN CAESA
SALAD
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BEEF LASAGNA

Classic beef lasagna with layers
of fresh pasta, slow-cooked
meat ragu, creamy béchamel,
and melted mozzarella.




	PASTIERA (WHOLE CAKE)
	£ 4.90

	PISTACHIO CARTOCCIATA
	£ 4.50

	AUBERGINE CARTOCCIATA
	£ 3.90

	MARGHERITA PIZZETTA
	£ 5.90

	SALTIMBOCCA
	£ 3.90

	HAM & CHEESE SWIRL
	£ 3.90

	CHEESE MUFFIN
	£ 5.90

	CALZONE PIZZAIOLA
	£ 4.10

	MARGHERITA TWIST
	£ 7.60

	GRILLED VEGETABLE AND PESTO FOCACCIA
	£ 8.70

	PROSCIUTTO & MOZZARELLA FOCACCIA
	£ 7.90

	MORTADELLA & STRACCIATELLA FOCACCIA
	£ 8.80

	BRESAOLA, PESTO & ROCKET FOCACCIA
	£ 3.90

	MUSHROOM & CHEESE CIABATTA
	£ 3.90

	TOMATO & BASIL CIABATTA
	£ 5.40

	SAUSAGE & BLACK TRUFFLE CIABATTA
	£ 4.90

	SPINACH CIABATTA
	£ 7.90

	PROSCIUTTO & CHEESE CIABATTA
	£ 7.60

	PESTO CREAM CIABATTA
	£ 4.90

	ARANCINO RAGÙ
	£ 4.40

	ARANCINO VEGETARIAN
	£ 5.90

	CAPRICCIOSA PIZZA
	£ 5.50

	NAPOLI PIZZA
	£ 5.90

	SPICY SALAMI PIZZA
	£ 5.90

	SAUSAGE PIZZA
	£ 6.10

	PIZZA MORTADELLA & PISTACHIO
	£ 7.90

	POTATO & MOZZARELLA PIZZA
	£ 5.50
	10:13 PM
	Crisp, smoky pizza topped with silky cream cheese, bold red pesto, vibrant mixed peppers, melting mozzarella, tangy feta, and a dusting of aged parmesan


	MIXED PEPPER PIZZA
	£ 4.50

	SFINCIONE
	£ 2.70

	OLIVE FOCACCIA
	£ 2.50

	ROSEMARY FOCACCIA
	£ 2.90

	SUNDRIED TOMATO FOCACCIA
	£ 5.90

	ORTOLANA FOCACCIA
	£ 52

	PASTRAMI PLATTER
	£ 49

	PROSCIUTTO PLATTER
	Vegetarian option without ham and with pesto and mozzarella, £ 45
	£ 52

	SALMON PLATTER
	£ 49

	TUNA PLATTER
	£ 6.90
	£ 7.90

	QUINOA POWER BOWL
	CAPRESE SALAD
	£ 7.90
	£ 7.50

	CHICKEN CAESAR SALAD
	PARMIGIANA
	£ 7.90

	BEEF LASAGNA

