
R i s o t t o  B e l l e z a  ( G F )
Chicken, olives, mushrooms, courgettes, asparagus, onions,
spinach, garlic & Napoli.
L a s a n g e  
Beef, béchamel, Napoli  & mozzarella cheese.
S p a g h e t t i  N a p o l i  ( V E ) ( V ) ( G F A )
Napoli  sauce, cherry tomatos, garlic & italian herbs.
T a g l i a t e l l e  T o p o l y ’ s  ( G F A )
Ham, mushrooms, Napoli  & cream.
P e n n e  P i c c a n t e  ( G F A )
Bolognese, hot salami, olives, mushrooms & cream.
R a v i o l i  A l l a  R o m a n a  
Chicken, mushrooms, cream & Napoli.
C a n n e l l o n i  V e r d i  ( V )
Spinach, ricotta, napoli  & mozzarella cheese.
S p a g h e t t i  C a r b o n a r a  ( G F A )
Ham, cream, white wine & Italian herbs.

R o s e m a r y  &  S e a s a l t  F o c a c c i a  ( V E ) ( V )
Focaccia bread served with an olive oil  & balsamic dip.
B i a n c h e t t i  F r i t t i  
White bait,  rocket & tartar sauce.
B r e s a o l a  B e e f  ( G F )
Air dried beef, rocket, parmesan, lemon dressing.
P o m p e l m o  D ’ A g l i o  ( V E ) ( V )
Doughballs,  garlic butter & parsley. 
B u r r a t a  c o n  P e s c h e  ( G F )  ( V )
Burrata, gril led peaches, olive oil,  honey, basil,  rocket & pine nuts. 
C a r c i o f i  f r i t t i  ( V ) ( G F )
Artichokes fried, garlic & lemon aioli.
G a m b e r o n i  A g l i o  e  L i m o n e  ( G F )
Prawns, lemon, garlic,  parsley, chilli,  white wine & olive oil

S T A R T E R S

M A I N  C O U R S E

( V E ) V e g a n  ( V ) V e g e t a r i a n  ( G F ) G l u t e n  f r e e  ( G F A ) G l u t e n  f r e e  a v a i l a b l e

2 COURSES
STARTER & MAIN 
£27.95

S I D E S
C h i p s  (V)(VE) 3.95.                    R o a s t  V e g  (GF)(V)(VE) 4.85.            R o c k e t  &  p a r m e s a n  s a l a d  t o p p e d  w i t h  b a l s a m i c  (GF)(V) 4.30
S i d e  S a l a d   4.20                            G a r l i c  b r e a d  (GFA)(V)(VE) 6.95     G a r l i c  b r e a d  w i t h  M o z z a r e l l a  (GFA)(V)(VE) 7.95
O l i v e s  (GF)(V)(VE) 3.95.           G a r l i c  b r e a d  w i t h  P o m o d o r o  (GFA)(V)(VE) 7.55.


	STARTERS
	2 COURSES STARTER & MAIN  £27.95
	Rosemary & Seasalt Focaccia (VE)(V) Focaccia bread served with an olive oil & balsamic dip. Bianchetti Fritti  White bait, rocket & tartar sauce. Bresaola Beef (GF) Air dried beef, rocket, parmesan, lemon dressing. Pompelmo D’Aglio (VE)(V) Doughballs, garlic butter & parsley.  Burrata con Pesche (GF) (V) Burrata, grilled peaches, olive oil, honey, basil, rocket & pine nuts.  Carciofi fritti (V)(GF) Artichokes fried, garlic & lemon aioli. Gamberoni Aglio e Limone (GF) Prawns, lemon, garlic, parsley, chilli, white wine & olive oil


	MAIN COURSE
	Risotto Belleza (GF) Chicken, olives, mushrooms, courgettes, asparagus, onions, spinach, garlic & Napoli. Lasange  Beef, béchamel, Napoli & mozzarella cheese. Spaghetti Napoli (VE)(V)(GFA) Napoli sauce, cherry tomatos, garlic & italian herbs. Tagliatelle Topoly’s (GFA) Ham, mushrooms, Napoli & cream. Penne Piccante (GFA) Bolognese, hot salami, olives, mushrooms & cream. Ravioli Alla Romana  Chicken, mushrooms, cream & Napoli. Cannelloni Verdi (V) Spinach, ricotta, napoli & mozzarella cheese. Spaghetti Carbonara (GFA) Ham, cream, white wine & Italian herbs.

	SIDES
	(VE)Vegan (V)Vegetarian (GF)Gluten free (GFA)Gluten free available


