
ANTIPASTI

GAMBERI IN PASTELLA 

Crispy tempura prawns fritters, fresh rocket with
orange zest and carrots julienne and spicy mayo (gf)

8.5

Beef meatballs in tomato sauce and garlic toast 

POLPETTE AL SUGO 8.5

Crispy fried squid rings 
prosecco ajoli and lemon dressed fresh leaves 

ARANCINI AL TARTUFO

Truffle and parmesan arancini. Rocket leaves and
black pepper dip (V)

CALAMARI 7.5

7.5

Fresh tomato and red onions, with garlic and basil
served on a bed of fresh leaves (v, gfo)

BRUSCHETTA AL
POMODORO

7.5

Traditional tomato and basil soup with fresh leaves
cream, chives and homemade bread, sea salt butter.
(Veo, gfo)

CREMA DI POMODORI 7

 Fresh mozzarella, sliced cucumber 
and vine tomatoes on a fresh leaves salad with
basil oil and herby croutons 
 (V, gfo)

INSALATA CAPRESE 

8

Selection of bruschettas to share with tomatoes
and mozzarella, mushrooms and pancetta, baby
prawns and marie rose sauce (gfo)

BRUSCHETTA TRIO

PANE E BRUSCHETTA

GARLIC BREAD TOMATO

 
GARLIC BREAD CHEESE

GARLIC BREAD PLAIN

HALF CHEESE AND  HALF TOMATO

7

6.5

8.5

8

BREAD AND OLIVES WITH 
BALSAMIC OIL

7

14.5



PASTA E RISOTTO

traditional beef ragù, slow braised topped with fresh
chives and parmesan (gfo)

RIGATONI CARBONARA

Creamy parmesan and egg yolk sauce and crispy
smoked pancetta (gfo)
Add chicken 3

SPAGHETTI BOLOGNESE

15.5

15

Tomato and basil sauce, touch of cream and fresh
mozzarella with cherry tomatoes and garlic (V)
Add chicken/pancetta 3

GNOCCHI SORRENTINA 15

Classic Italian baked lasagne with beef ragù,
bechamel, mozzarella and parmesan 

LINGUINE GAMBERI E 
PISTACCHIO
Fresh king prawns with garlic, white wine, in a
rocket and pistachio home made pesto, topped
with crushed pistachios and cherry tomatoes 

LASAGNE BOLOGNESE 15.5

16.5

Crispy sage and butter sauce, parmesan and fresh
spinach (V)
Add chicken/pancetta 3

TORTELLONI RICOTTA E
SPINACI 

Diced grilled chicken in a creamy basil pesto sauce 
with sugar snaps, carrots and broccoli, topped with
pine nuts and parmesan shavings 

PENNE PRIMAVERA 16.5

Traditional Amatriciana sauce with onions, smoked
pancetta, fresh chillies and black pepper
Add Chicken 3

PENNE ALL’ARRABBIATA

Fresh chillies, onions and garlic tomato sauce, with
baby plum tomatoes 
Add chicken/pancetta/Nduja 3

RIGATONI AMATRICIANA

13

15

Traditional seafood risotto with shellfish bisque and
tomato sauce garlic, white wine and baby tomatoes 
 (gf)

RISOTTO DEL PESCATORE 18.5

17.5

Classic mushrooms risotto with parmesan and
taleggio cheese with parmesan cracker and chives 
(gf, V)
Add chicken/pancetta 3

RISOTTO AI FUNGHI E
TALEGGIO

17.5

SECONDI

7oz fillet steak served with mushrooms and tomato
(gf) Add sauce 3 

TAGLIATA DI MANZO

8oz sirloin steak served on a bed of rocket with
sauteed mushrooms and roasted tomato. (gf) 
Add sauce 3

FILETTO DI MANZO

25.95

28.5

POLLO ALLA DIAVOLA 

Chicken breast baked with spicy tomato sauce and
roast potatoes. (gf)

22.5

Crispy seabream fillets, vegetable caponata and
crushed garlic and thyme potatoes  (gf)

ORATA ALLA SICILIANA 

Traditional breaded chicken breast 
served with skin on fries and salad garnish

POLLO MILANESE 19.5

21.5

COSTINE DI AGNELLO ALLA
ROMANA
Lamb cutlets served with mash potatoes, broccoli
purée, red wine jus, mint crumbs. (gf)

23.5

Classic chicken Caesar salad. Creamy homemade
dressing, crispy croutons anchovies and pancetta.
Fresh lettuce and parmesan shavings. (gfo) 

GIULIO’S CAESAR
23.5

Salmon supreme with tenderstem broccoli and 
creamy potato cake in a pink peppercorn sauce (gf)

SALMONE AL PEPE ROSA

18.5

Monk fish tails sauteed in garlic and white sauce with
sugar snaps and fresh water prawns, light tomato
and langoustine bisque (gfo) 

SPAGHETTI ALLA PESCATRICE 18



SIDES

SKIN ON FRIES

SWEET POTATO FRIES

TRUFFLE AND PARMESAN FRIES

ROAST POTATOES

MASHED POTATO

PIZZA

MARGHERITA

PIZZA “ADDY’S”

DIAVOLA

PIZZA PARMA

VEGETARIANA

SICILIANA

CALABRESE

CALZONE CARNE

12

15

15

15.5

15.5

15.5

13.5

Tomato and mozzarella. Chicken and pepperoni 

Tomato basil and fresh mozzarella

Tomato and mozzarella 
Pepperoni ‘Nduja and fresh chillies 

Mozzarella, Parma ham, fresh tomatoes, 
parmesan shavings and rocket leaves

Mozzarella, pistachios pesto, mortadella, 
pine nuts and cherry tomatoes 

Tomato and mozzarella 
Roasted vegetables, mushrooms and red onions 

Tomato, mozzarella, spicy beef, red onions 
and fresh chillies and peppers 

STEAMED SEASONAL VEGETABLES

ROCKET AND PARMESAN SALAD

MIXED SALAD

ALL 4.5

Gluten free pizza bases available for a £2 supplement

BUTTERED SPINACH AND TENDERSTEM BROCCOLI 

Tomato and mozzarella. Chicken, pepperoni 
and beef ragù salad garnish 

16.5


