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Insalata Caprese * 7.5
Heritage tomatoes, mozzarella & red onion salad 
with basil oil dressing
(Add avocado + 2.5)

Sicilian Caponata * * * 9
Fragrant Sicilian aubergine & fig caponata, confit 
tomato & fresh garden herbs

Pâté Casa Ciro * 8.5
Smooth chicken liver pate with green peppercorns 
served with garlic bread 

Bruschetta * * 9.5
Toasted Bread topped with Olive Oil, Tomato & Onion

Pane all’ Aglio (Garlic Bread) * 4.5
Pane all’ Aglio con Mozzarella 5.5
Add Chillies, Olives or Pepperoni +1.00

Funghi all’ aglio Crema * 8.5
Button mushrooms in garlic, white wine, green 
herbs and cream 

Mozzarella in Carrozza  9
Deep fried mozzarella served with tomato sauce

Gamberoni all’ Aglio * * 11
King prawns cooked in the shell, with garlic and 
fresh herb butter

Flame Grilled Mackerel * * 9
Chargrilled Mackerel served on a balsamic, beetroot & apple 
salad 

Arancini Balls 6.5
Italian rice balls stuffed with mozzarella, tomato & basil

Linguine Arrabiata * * * 11
Linguine in a tomato sauce with herbs & chillies

Linguine Carbonara * 12.5
Linguine with pancetta & egg, finished with 
parmesan 

Spaghetti Bolognese * * 12.5
Served with the classic Bolognese sauce

Escalope du Necollo Pilicate *  14
Nut escalope with creamy sweet chilli sauce, 
vegetables & sauté potatoes

Pollo alla Milanese  17
Thinly cut chicken breast coated in breadcrumbs, served with 
tomato spaghetti

Linguine Granchio e Chilli * 18
Fresh white crab meat, red chilli, olive oil & rocket 
salad

Avocado al Forno * 10/16.5
Avocado baked with smoked haddock, leeks & 
spinach in a cream sauce topped with mozzarella 
baked al forno 

8oz Sirloin * * 23
Grilled Sirloin steak 

served with glazed carrots, chargrilled
tenderstem broccoli & parmesan Italian-seasoned 

fried jacket potato wedges.

Insalata Con Formaggio Pecorino * 14
Grilled goats cheese with sesame seeds, served on 
roasted peppers with mixed salad leaves, avocado 
& pine nuts

Pollo Palazzo * 18
Chicken breast filled with asparagus and wrapped 
in Parma ham served with a dolcelatte & red 
pepper cream sauce with hispi cabbage, crispy 
onions & creamy buttery mash potato

Italian Roasts
Lamb or Porchetta 

All roasts served with garlic roasted potatoes, swede & carrot crush, hispi cabbage 
 honey roasted parsnips 
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