Sharing Planks
Bread Bin v £9.95
Focattia, Flat bread, Grassini sticks, Mixed olives, Hummus, Pesto and Tapenade
Vegetable Patch v £9.95
Tenderstem broccoli, Cherry tomatoes, Spring onion, Baby carrots, Radish,
Mixed olives and Grassini sticks
Fish Tank £14.95
Calamari, Spiced whitebait, Mussel popcorn, Citrus cured salmon,
Grassini sticks and Prosecco aioli
Meat Counter £14.95
Prosciutto, Salami Milano, Chorizo, Coppa, Mixed olives, Sun blushed tomatoes,
Grassini sticks and smoked tomato chutney

Prima
Zuppa Alla Zucca
Butternut squash soup
Topped with crispy sage GF,V
£6
Sanguinaccio
Italian black pudding
With smoked tomato
Chutney and a crispy egg
£6.75
Mozzarella Di Bufala
Buffalo mozzarella with
a beetroot and
Blood orange salad V,GF
£6.95

Carpaccio
A Carpaccio of pickled
Ox tongue with a
gribiche dressing GF
£6.5
Arancini Alla Carbonara
Carbonara style arancini
With a Prosecco aioli
£6.75
Olive Miste
Mixed marinated olives
£3

V = Vegetarian

GF = Gluten free

Salmone Marinato
Citrus cured salmon with
avocado puree and caviar GF
£7.25
Soufflé Al Gorgonzola
Gorgonzola soufflé with
Crispy onion and a mustard
Butter sauce V
£7.5
Pane Miste
Mixed breads with oil
and balsamic vinegar
£3.5

Secondi

Tagliatelle Alla Gamberi
Bucatini Alla Amatriciana
Fresh tagliatelle pasta with crispy salami,
Fresh bucatini pasta with pancetta, chilli, garlic
king prawns in a jalapeno pesto sauce
and red wine tomato sauce
£16
£13.50
Tagliatelle Alla Bolognese
Tortellini Alla Barbabietola
Fresh tagliatelle pasta with
Beetroot and goats cheese
beef cheek bolognese
Tortellini V
£13.5
£13.5
Ravioli Alla Funghi
Gnocchi Alla Arrabiata
Wild mushroom ravioli
Fresh Gnocchi with a
in a thyme emulsion V
Spicy cherry tomato and onion sauce V
£13.5
£13.50
Merluzzo Nero
Branzino Al Forno
Pan seared Coley with soft polenta and
Roast seabass with potatoes, tomato and olives
roasted Mediterranean vegetables GF
with a lime and chilli butter GF
£15
£18
Haddock Risotto
Pancetta Di Maiale
Natural smoked haddock
Crispy belly pork, braised pig cheek with a black
and pea risotto GF
pudding fritter, puy lentils and a celeriac puree
£14.5
£16.95
Coniglio Alla Wellington
Agnello Arrosto
Cheshire Rabbit Wellington with a carrot puree
Roast rump of lamb, herb gnocchi with broad
and braised baby leeks
beans, peas and mint oil
£18
£17.95
Bistecca Di Manzo
Steak of the week
10oz Rump steak with mushroom and tomato GF
See specials board
£18
V = Vegetarian GF = Gluten free

Sides
Hand cut chips
£3.5

Mixed vegetables
£3.5

Italian style cabbage
£3.5

Saute Potatoes
£3.5

Mixed salad
£3.5

Sauces
Red Wine sauce
£2.5

Peppercorn sauce
£2.5

Blue cheese sauce
£2.5

Diane sauce
£2.5

All our ingredients are sourced locally, with our fruit and vegetables coming from Perrys Cheshire produce.
Our meat products are supplied by awarding winning butcher Dave Joinston and our eggs are produced by
Chrisleton Manor Farm in Cheshire.
Selected pasta dishes can be gluten free, please ask your server about any other dietary requirements

Dolci
Chocolate Pot
Chocolate pot with Italian vanilla ice cream
and chunks of honeycomb
GF,V £5.95
Pannacotta
Vanilla Pannacotta with rhubarb and ginger
compote and pistachio ice cream
GF £6
Affogato
espresso coffee, vanilla ice cream
And a shot of limoncello
£6

Rice Pudding
Warm rice pudding
with strawberry and basil jam
GF, V £5.50
Cheese board
Selection of Italian cheeses
with chutney and biscuits
£7.50
Knickerbocker Glory
Italian ice cream, nutella, salted caramel and
crushed meringue
£6

Cafe’
American £2.25
Flat white £2.50
Cappuccino £2.75
Espresso £1.80
Double Espresso £2.50
Latte £2.70
Macchiato £3
Mocha £3.25
Hot Chocolate £3.20
Liquor coffee £5.95
Tea £2.50
Decafe available

