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T SIGNATURE COCKTAILS - ©

NEW GIN BRAMBLE 10,50 (2 NEW [TALIAN PALOMA 10.50

Gin, blackberry and lemon. ) Tequila Blanco, Campari, pink grapefruit soda.

i1 NEWRUM FOREST RUM 10.50 % G STRAWBERRY SMASH SPRITZ 10.50

Dead Man’s Fingers spiced rum, Persian lime, orange and Sipsmith Strawberry Smash Gin, pink prosecco, limonata.
lemon topped with ginger ale.

< NEW TIRAMISU ESPRESSO MARTINI 1050 %) AMALFI SUNDOWN 10.50

Vodka, Baileys, espresso, chocolate, savoiardi biscuit. Malfy Blood Orange Gin, fresh orange juice, Italian blood orange soda.

7 NEW BLACK FOREST MARTINI 10.50 GREY GOOSE LIMONCELLO FlzZ 10.50

Grey Goose L'Original vodka, limoncello, limonata.

Vodka, chocolate, Morello cherry, white chocolate curls.

CLASSIC COCKTAILS

APEROL SPRITZ 8.95 @ STRAWBERRY DAIQUIRI 8.95

Aperol, prosecco, soda. White rum, strawberry, Persian lime.

HOT DRINKS

%] PASSION FRUITINI 8.95 (J NEW CAMPARI ELDERFLOWER FIZZ 8.95 | COFFEE TEA

Vodka, passion fruit, mango, lime. Campari, blood orange and elderflower tonic.

N Cappuccino é9keal | Latte 123 kcal - English Breakfast 4t keal

@ RASPBERRY MOJITO ) 8.95 PINEAPPLE SPRITZ 9.95 Flat White 123keal | Mocha 116 keal 5 Earl Grey 46 keal
White rum, raspberry, mint, lime. Dead Man’s Fingers spiced rum, roasted pineapple soda. .

; Macchiato 86 kcal . Pure Green é4skcal

o SIPSMITH G&T JLE @ GREY GOOSE VODKA & TONIC 10.50 Americano 46keal E @ Peppermint 4keal
With your choice of tonic, garnished with rosemary and mint. With your choice of tonic, served with a fresh slice of lemon. : ;

Espresso Single 20keal d & Fresh Mint Tea 21 kel

— MOCKTAILS & SOFT DRINKS cepresse Bouble i

Hot Chocolate 231 keal . &= Caffeine Free

@ NEW BLACKBERRY REFRESHER 4.95 NEW GOODRAYS 3.95 - _
Blackberry, lemon and soda. 77kcal — A 30mg CBD-infused non-alcoholic sparkling drink. Prefer oat drink instead of milk? Just ask.
s STRAWBERRY SPARKLER 4.95 Pick from: Raspberry & Guava 28kl or Passion fruit & Pomelo. 33kcal : ‘ IR
i " X
Strawberry, Persian lime and soda. 44keal NEW HUMBLE WARRIOR 3.75 \\4“"‘
4.95\  Asparkling botanical drink with your daily dose of Vitamin C. Here’s how tipping works
Pick from: Mango & Turmeric 43keal or Pineapple & Ginger. 28 keal . - - Pping wor' q o
Enjoyed your visit today? Great! If you'd like to leave a tip, simply add ‘team tip" when you pay
s NEW LONDON ESSENCE 2.50 j - it's totally up to you. For groups of 6 or more, an optional 10% team tip is automatically added. y
é; PASSION FRUIT SPARKLER 4.95 Original Tonic 3keal, Blood Orange & Elderflower Tonic 3 keal ‘ Your tip will be shared by everyone working in our restaurant today, meaning nothing'’s kept by the business. Pennies!
| Passion fruit, mango, lime and soda. #7kca! Roasted Pineapple ‘Soda 36keal, Pink Grapefruit Soda 36 kcal ‘ ol o
| Bs cal, cal, ; harity b
| (5 NEW SIPSMITH FREEGLIDER 0.0% ABv 8.50 Ginger Ale 3¢kl Help us support the Mental Health Foundation charty box
With your choice of tonic or soda. 5 kel Wit . Press YES when you pay by card to add a 25p donation, or round up to the nearest pound using Speedy @ Mental Health
——— e e — - — i Pay. Together we can help everyone in the UK better understand, protect & sustain their mental health. Foundation
San Pellegrino 3.65 Flawsome Pressed wonky fruit & sparkling water. 3.65 Every penny you give goes to charity: 90% goes to the Mental Health Foundation (registered charity nos.801130 & SC 039714) and 10% goes to
Lemon ¢3keal or Blood Orange éskeal Apple & Rhubarb ¢okeal, or Apple & Sour Cherry 65 keal 5 Pennies (registered charity no. 1122489)
@ | Coke 15kl | Diet Coke 1kt | Coke Zero 1ca | Sprite Zero 1 3.65 Apple Juice 1351 | Orange Juice 1221cl 3.65 | JANM ZED CORE 006230
' Sicilian Still Lemonade ket | Appletiser 121kl 3.85 Belu Water (stilt/ Sparkling) Small 1kcal 2.95 | Large 1kcal 4.50 ’
ﬂﬂlTE 175ml | 250ml | Bottle A,RﬁED 175ml | 250ml | Bottle

2Ty DINOT GRIGIO 49818251 23_95> PINOT NOIR Veneto, Italy 13% ABV 7.2518.75 | 25.95

Veneto, Italy 12% ABV

fgl“ites MERLOT 6.95 @
SAUVIGNON BLANC 7751895 26.50  \oicilia. Italy 13% ABV

VD IEL by NERO D'AVOLA Sicilia, Italy 13% ABV  5.95 1 6.95 | 19.50
TREBBIANO Marche, Italy11.5% ABV ~ 5.95]6.95 | 19.50 MONTEPULCIANO 5.5017.25120.50

ORGANIC CRAFT CHARDONNAY 7.25| 8.50 | 24.95 Abruzzo, Italy 12.5% ABV

Sicilia, Italy 13% ABV

A

ORGANIC CRAFT PRIMITIVO 7.50 1 8.95 | 26.50
FRASCATI Lazio, Italy 12.5% ABV 6.5017.75121.50  Pyglia, Italy 13.5% ABV
SAUVIGNON BLANC 7.9519.95127.95  MALBEC Mendoza, Argentina 14% ABV  7.75 1 9.25 | 27.50
Saint Clair, New Zealand 13% ABV
R;__OSE 175mt | 250mL | Bottle EIZ,Z &‘,B‘UBBI'ES 125mt1 Bottle
PINOT GRIGIO BLUSH 7.2518.95124.95  HOUSE PROSECCO Veneto, Italy 1% ABV  6.9527.50
Veneto, Italy 12% ABV
ZINFANDEL BLUSH 6.9518.50123.95 PINKPROSECCO Puglia, Italy 11.5% ABV 7.15 | 28.50
PG, (el 3751 . SPARKLING PINOT GRIGIO 6.75127.50
COTES DE PROVENCE ROSE 7.2518.95124.95  Veneto, Italy 12% ABV

Coeur Du Rouét, France 12.5% ABV

BEER & CIDER

PERONI NASTRO AZZURRO 4951695 HOPHEAD 6.95
5% ABV 330mL | 660mL 3.8% ABV 500ml ‘ Zr'ish T:Ientt:)Rutg Bla-chlo;h . .

i arnham based artist who studied at and loves to te y ey P g
pERONéo(?)R?N RISERVA 6.95 Msﬁg\;r;l::,glgﬁNYTlME IPA 5l W% stories, create worlds and evoke the belief that anything is { \ # : -
A DL S Z ible. Ruth h iously worked with int beautiful : ‘ V|
PERONI NASTRO AZZURRO GLUTEN-FREE 495 ~ CORNISH ORCHARDS GOLD CIDER sss M Do
5% ABV 330ml glz)gl‘\llfsol?lrgRCHARDS RASPBERRY & This ‘Individually Italian’ piece has been created specially for our

| menu - it’s full of playful patterns, interesting ingredients, and in

0% ABV 330ml 73 kcal 4% ABV 500ml

See our Drinks Menu for full range of wines, spirits and mixer drinks.

All of our wines by the glass are also available in 125ml for £1 less than the equivalent 175ml price. Vintages vary, ask us for more information.
The ABV% on alcoholic drinks are correct at the time of printing this menu, but could be subject to change. Adults need around 2000 kcal a day.

PERONI 0.0% 478 ELDERFLOWER CIDER 5.95 a whole new world of characters and creatures to discover...

| ¥ ~/
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B NIBBLES

NEW LITTLE SOUL BREADS v 7.25
Served with beetroot hummus, truffle
mayo and wild garlic aioli. 981 keal

STARTERS

PASTA CRISPS v ve 2.95
They said it couldn’t be done.
Served with a smoky tomato dip. 216 kcal

GARLIC BREAD v ve 5.95

Brushed with garlic and rosemary. Always a hit. 82kl

GARLIC BREAD WITH MOZZARELLA v &.95

and caramelised balsamic onions. ¢s3keal
Or, just cheese please. s22kcal.

CHEESY CHILLI GARLIC BREAD v 6.95
A cheesy hit, with added kick. Mozzarella, garlic & chilli. 689kl
NEW POLLO FRITTI 8.25

Breaded chicken fillets served with riserva cheese,

NEW CHEEKY OLIVES vve 3.95
An enticing combo of green &
black olives. 150kcal

NEWBRUSCHETTA Vv ve 6.95
Red & orange baby plum tomatoes with red onion and
fresh basil, on freshly baked pizza dough drizzled with
sticky balsamic. 03kcal

Add Bufala mozzarella V for 1.95 125kl

KING PRAWN SPIEDINI 8.25
Harissa marinated king prawns roasted on a skewer with
your choice of garlic sauce or spicy seafood sauce to
pour over. A proper show-off. 247/150 keal

Add Little Soul Breads for 1.00 355 kcal

®

lemon and wild garlic aioli. 567 keal
MUSHROOM BRINDISI v 10 CALAMARI SMALL 8.50 5052t | LARGE 14.95 915 kcal

695 © id d with wild lic aioli
Mushrooms roasted on freshly baked bread, in a creamy rispy squid, served with witd gartic alotl.

mushroom & mascarpone sauce, topped with melted

q
g SN
&

scamorza cheese, crispy sage and riserva cheese. kel ZONP_UTA FOFTAGGI v S with our Little Soul B 7-d5°
melting pot of cheese served with our Little Soul Breads

PORK & GARLIC MEATBALLS TI5 o din o

In a slow-roasted tomato sauce with mozzarella. ¢¢¢kcal

VEGAN MEATLESS 'MEATBALLS v ve 7.50 MOZZARELLA ARANCINI v 6.95

Breadcrumbed risotto rice balls with mozzarella
goodness and a smoky tomato dip. 235kcal

NEW WINTER CAPRESE v 7.50
That's cah-pray-zey. Bufala mozzarella with roasted
balsamic beetroot & butternut squash with beetroot hummus,
winter grains, pine nuts and pink pickled onions. 270kl

Plant-based meatless ‘meatballs’ in a slow-roasted tomato
sauce with chickpeas, Roquito pearls and spring onions. 38 kcal

G CHICKEN SPIEDINI
Garlic chicken breast & Sunblush tomatoes, roasted
on a skewer, served with Roquito hot honey dip and wild
garlic aioli. Don’t forget to squeeze the lemon! s28kcal

Add Little Soul Breads for 1.00 3¢5 kcal
SHARING BOARDS

For those ‘let’s get something for the table’ moments. Perfect for 2.

FONDUTA BOARD v 16.95  FAVOURITES BOARD 16.95  NEWGRANDE ANTIPASTI  16.95
A melting pot of cheesy fondue, Our greatest hits: mozzarella Our gigantic garlic bread topped
garlic bread, mozzarella arancini, arancini, garlic bread, bruschetta with Spianata, prosciutto, truffle
courgetti fritti, tomato & pesto and calamari with smoky tomato salami, Bufala mozzarella, fire-
crostini with smoky tomato dip dip and wild garlic aioli. 1725 kcal roasted peppers, mixed olives and
and wild garlic aioli. 1885 kcal a rocket & tomato salad. 1235 kel

Add a chicken skewer 302kcalor a harissa king prawn skewer 121 kel for 4.95

— SALADS -

CHICKEN 14,50 SMOKED SALMON <400 kcal 15.55  NEW WINTER 13.75
& PROSCIUTTO <600 keal Rich & smoky flakes of salmon, ZUCCA v Ve <400 keal
Torn chicken breast with avocado, avocado, tomato, mixed salad leaves Roasted balsamic beetroot &
tomato and mixed salad leaves, with with a Caesar dressing. 392kl butternut squash, mixed salad
a Caesar dressing, riserva cheese leaves, winter grains, cranberries,
and crispy prosciutto. 423kl nero chickpeas, beetroot hummus
and sticky balsamic. 330kcal
Add a chicken skewer 302kl or a harissa king prawn skewer 121kl for 4.95 or add goat’s cheese V 177kl for 1.75

MEAT, FISH & RISOTTO

CHICKEN CALABRESE 16.75 NEWPAN-FRIED SEA BASS <600 kcal 16.75
Oven-roasted chicken breast with a harissa marinade Served with a warm Mediterranean-style vegetable

in a roasted pepper, tomato & spicy ‘nduja sauce. salad of new potatoes, courgette ribbons, fire-roasted
Served with new potatoes and mascarpone. 672kl peppers, green beans, artichokes, black olives and

Sunblush t toes.
HERB-ROLLED PORK BELLY 17.05 0 ST OMatoes i
Herb-rolled porchetta pork belly with crispy crackling CHICKEN MILANESE 16.95
and Roquito hot honey. Served with Tuscan-style new Breaded chicken breast with Tuscan-style new potatoes,
potatoes, green beans & spinach. 1719kl green beans & spinach. 123kl

Ask to swap Tuscan-style new potatoes for chips. 137kl
HOT-SMOKED SALMON & PESTO RISOTTO  16.25
Rich & creamy risotto with smoky salmon flakes, green ROASTED MUSHROOM RISOTTO v 13.95

pesto, spinach, courgette ribbons and lemon. 725kl Rich & creamy risotto with mascarpone and Madeira

Add a harissa king prawn skewer for 4.95 121kl wine, topped with crispy sage and riserva cheese. ¢69kcal
Add a chicken skewer for 4.95 302 kcal

Have an allergy? E-.__':?E |
No problem! Before you order head to s T ._.—_:
i‘ Allergens ~'|!

‘Menu Key

V =Vegetarian | Ve =Vegan
(Ve) Vegan. Our vegan dishes are not necessarily suitable for those
with allergies. For more information visit our allergen menu.
<600 kcal = under 600 kcal / <400 kcal = under 400 kcal
For full nutrition information visit zizzi.co.uk/menu-info
Adults need around 2000 kcal a day.

zizzi.co.uk/allergens-info or scan the QR
code for allergen information. Please let . Pa™ B

us know when you order too, even if you've i '.‘}'F

had the dish before. g Ll"IE |
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OUR RUSTICA PIZZA

It’s kind of our signature. One day we thought: “what if we stretched the dough a bit further?”
Why? Bigger base, crispier texture and, best of all, more toppings. Just shout to go non-gluten.

PEPPERONI CAMPAGNA 15.75 PINOLIv 15.25
Pepperoni, ham, mushrooms and mozzarella. Goat’s cheese, mozzarella, caramelised balsamic onions,
The much-loved staple done our way. 907keal Sunblush tomatoes, pine nuts and riserva cheese. 53kl

CHICKEN & FIERY ROQUITO 16.25 Add torn chicken breast for 2.50 111 kcal
Ha.ri.ssa chicken breast fired up with spicy.Roquito PURE PEPPERONI 15.75
chillies and Sunblush tomatoes. Topped with . . . .

We've tripled the pepperoni. A classic for a reason. 99kl

mozzarella, riserva cheese and fresh basil. 1083 kel

MARGHERITA v 13.25 BLACK TRUFFLE SALAMI & MUSHROOM 16.75

Everyone’s go-to: made in our signature Rustica style A white base with truffle salami, mushrooms, crispy
prosciutto, Bufala mozzarella, riserva cheese,

with tomato, mozzarella and fresh basil. 783keal
truffle-infused oil and crispy sage. 1257 kel

PRIMAVERA YV 15.25
Goat's cheese, artichokes, spinach, fire-roasted peppers,
olives, mozzarella, Sunblush tomatoes, rocket and pesto.
A slice of spring all year round. 1184kl

NEW FABLE SHIITAKE 'SHROOM v ve 15.95
pICCA_NTE_ o - 16.25  Crafted from pulled Fable Shiitake mushrooms with
Get spicy with ‘nduja sausage, pepperoni, Spianata candied green jalapenos, Roquito pepper pearls, pink

piccante salami and spicy Roquito chillies, with pickled onions, MozzaRisella and a crispy garlic crust.
mushrooms, mozzarella, rocket and mascarpone Umami goodness - without the meat. 1220cal

totop itoff. e — HALF & HALF . B

A Rustica pizza - one half red, one half white, equally as delicious as the other.

NEW TRIPLE CHEESE DIAVOLAv 16.50 NEW MEZZO MANZO 16.95
One half is cheesy (think mozzarella, On one half you'll find British Cobble
crispy scamorza & riserva cheese). On  Lane aged & air-dried beef salami,
the otherit's spicy - Roquito slices & candied green jalapenos, with pink
pearls, candied green jalapenos & a pickled onions. The other half is
roasted red chilli. All topped with topped with slow-cooked pulled beef,
fire-roasted peppers, pink pickled onions, Roquito pearls, crispy scamorza
Sunblush tomatoes and pine nuts. 1sskal  cheese and sage. 1001 keal

Ask to go vegan. V Ve 839 kel

(GEn MEAT SOFIA 16.50
Say hello to a tempting trio of harissa chicken breast,
pepperoni and torn pork & garlic meatballs. Topped off
with mozzarella, spicy Roquito chillies and rosemary. 119 keal

A slow-cooked pulled pork and mozzarella
pizza with Roquito hot honey. One half
topped with spicy ‘nduja, crispy prosciutto
and riserva cheese. The other, with smoky
scamorza cheese, crumbled meatballs,
crackling & Roquito pearls. 150:kcal

— CALZONE —

An oven-baked folded pizza stuffed with tasty toppings.

CALZONE CARNE PICCANTE 15.75 CALZONE POLLO SPINACI 15.75

Afolded pizza stuffed full of pork & garlic meatballs, torn harissa A folded pizza full of torn chicken breast, prosciutto, spinach,
chicken breast, bolognese, mozzarella, spicy Roquito chillies & mushrooms and mozzarella in a creamy béchamel sauce. With a
mushrooms. With a smoky tomato dip on the side. 1030kl smoky tomato dip on the side. sokcal

CLASSIC PIZZA

Upgrade any classic round pizza to our bigger signature Rustica with more toppings for only 2.00

MARGHERITA v 11.25 PINOLIv 13.25

Tomato, mozzarella and fresh basil. ¢79keal Goat’s cheese, mozzarella, caramelised balsamic onions,
Add double cheese V for 1.75 209 kcal Sunblush tomatoes, pine nuts and riserva cheese. 783kl
Ask to go vegan. V Ve 654 kcal Add torn chicken breast for 2.50 111 kcal

PEPPERONI CAMPAGNA 13.75

Pepperoni, ham, mushrooms and mozzarella. 777kl

——— ADD YOUR FAVOURITE TOPPINGS & DIPS

MEATY 2.50 each: Ham 4ékel, pepperoni 72k, 'nduja sausage iskel, torn chicken breast 111keal, prosciutto 73kel.
VEGGIE v ve 1.75 each: Mushrooms sk, black olives 17k, caramelised balsamic onions sk, fire-roasted peppers skel,
artichokes 121 keal, meatless ‘meatballs’ 121k:. CHEESY 1.75 each: Mozzarella V 205k, vegan MozzaRisella V Ve 1sskcal.
SPICY v Ve 1.75 each: Red chillies 2kal, spicy Roquito chillies i1kal, candied green jalapenos 22kl

DIPS 1.00 each: Wild garlic aioli V Ve 120k, garlic dip V Ve 221kal, smoky tomato V Ve 2k, Roguito hot honey Vioskeal, truffle mayo V 227kl

— ON THE SIDE -

GARLIC BREAD 695 NEWCOURGETTIFRITTlyve 450 LOADEDBOLOGNESECHIPS 5.75
WITH MOZZARELLA v Crispy courgette chips. 38kcal Topped with mozzarella cheese. 57kl

and caramelised balsamic onions. ¢83kcal NEW GREEN BEANS v ve 4.25

Or, just cheese please. 622kl MIXED LEAF SALAD v 3.95 i i i
J p e i i 2 | Fe i With spinach and garlic. 9kcal
CHIPS v ve 450 Caesardressing & riserva cheese. kst NEW TUSCAN-STYLE 4.50

POTATOES v ve
SWEET POTATO FRIES v ve 4.35 Crispy new potatoes with sea salt

Perfectly seasoned. 39 kel

Crispy thin chips seasoned
with rosemary and sea salt. 729 keal
and herbs. 304 keal

FRESH PASTA B

These dishes are made with our fresh egg pastas - Creste di Gallo and Pappardelle - or our fresh Campanelle pasta,
made with a blend of wheat & Wildfarmed flour. Just shout to go non-gluten (fusilli)

TRUFFLE & PANCETTA CARBONARA 16.75 SIGNATURE BEEF & CHIANTI RAGU 16.50

Fresh Creste di Gallo pasta with roasted mushrooms in a rich Fresh egg pappardelle in a beef, red wine and slow-roasted

SPEEDY E
ORDER I

Service & payment a':;
ok

at your fingertips 4

pancetta, pecorino & truffle-infused carbonara sauce. 1168 kcal

HOT-SMOKED SALMON CARBONARA 16.75
Fresh Creste di Gallo pasta with rich & smoky flakes

of salmon and king prawns in a creamy carbonara sauce
with fresh herbs and lemon. 1018kl

tomato sauce. Topped with crispy sage and riserva
cheese. 753kl

CAMPANELLE LENTIL RAGU v ve 14.25
Fresh Wildfarmed pasta in a lentil ragu made with
Sunblush tomatoes, spinach and nero chickpeas. ¢23kal

SPAGHETTI CHORIZO CARBONARA 14.95
Spaghetti in a carbonara sauce with pancetta & chorizo. 953 kel
KING PRAWN LINGUINE <600 kcal 15.75

King prawns twirled up in a seafood and Roquito chilli
sauce, served with courgettes and pea shoots. 416 kel

(Gr CASARECCIA POLLO PICCANTE 15.50
Spicy harissa chicken breast with tomatoes and baby spinach
in a creamy harissa sauce for the right amount of kick. 1079 kcal

SPAGHETTI POMODORO vV < 600 kcal 11.25
Avibrant, velvety number made with tomatoes and Bufala
mozzarella. 58 kel Ask to go vegan. V Ve 461 keal

CASARECCIA PESTO ROSSO 14.75
A creamy red pesto and mascarpone sauce, with spicy
harissa chicken breast topped with spring onions. 103 kel

SPAGHETTI BOLOGNESE 13.50
Our take on a crowd favourite, with a beef & tomato ragu. ss3 kel
Feeling fancy? Upgrade any of the above to fresh Creste di
Gallo pasta or fresh Wildfarmed Campanelle pasta for 2.00.

Or shout to go non-gluten (fusilli).

NEW BROWNIE & HONEYCOMB PIZZETTE v 7.75
Sweet dough topped with chocolate brownie, vanilla
gelato, chocolate and salted caramel sauces, honeycomb
& white chocolate curls. 83kl

NEW RASPBERRY COLLINS CHEESECAKE v ve 6.95
Decadent raspberry and gin layered cheesecake served
with strawberry sorbet. 7kl

CHOCOLATE MELT v 5.95
Warm chocolate pudding with a melted centre served
with vanilla gelato. 532kl

(7 SALTED CARAMEL CHOCOLATE BROWNIE v 6.95
Warm brownie injected with rich salted caramel,
topped with hot chocolate sauce and vanilla gelato. 733kl

TIRAMISU v < 400 kcal 6.95
Espresso-soaked sponge, layered with mascarpone. 31 kel
LEMON SWIRL CHEESECAKE v 7.25

Lemon mousse cheesecake on a dark chocolate biscuit
base with rippled Sicilian lemon & ricotta gelato and
white chocolate curls. 720kl

GELATO & SORBET - 3 scoops. Choose from: 5.25
Vanilla Vst | Chocolate Vel | Salted Caramel V Ve 77kcl
Sicilian Lemon & Ricotta V72« | Strawberry Sorbet V Ve 37kl
Blackcurrant & Mascarpone Vsskal| Keals are for one scoop.

—— DESSERTS, SUNDAES & GELATO

CLASSIC PASTA -

CASARECCIA PORK & GARLIC MEATBALLS  15.75
Oven-baked pork & garlic meatballs with mozzarella
& spinach, in a spicy slow-roasted tomato sauce. 1250 keal

RAVIOLI DI CAPRA v < 600 kcal 14.50
Ravioli parcels filled with goat’s cheese and spinach in a
pomodoro sauce, finished with pesto and pine nuts. 50 kel

CASARECCIA DELLA CASA 15.50
Roasted chicken breast, oven-baked with prosciutto

and spinach in a creamy mushroom, pancetta & Madeira
wine sauce. 950kl

VEGAN RAINBOW LASAGNE v ve < 600 kcal 14.50
Award winner. Six layers of pasta with a rainbow of
fillings: butternut squash, beetroot & red onion and
spinach. Oven-baked in a slow-roasted tomato sauce,
topped with pesto and breadcrumbs. 597 keal

SIX LAYER LASAGNE 15.25
Six layers of egg pasta, filled with rich beef ragu and béchamel,
topped with riserva cheese and breadcrumbs. 829 keal

GO ALL OUT with more bolognese, mozzarella & béchamel 3.00 301 kel

NEW BLACK FOREST FONDANT v 7.50
Rich chocolate fondant with a gooey centre topped

with dark cherry compote, blackcurrant & mascarpone
gelato and white chocolate curls. 737kl

ZILLIONAIRE'S FUDGE CAKE v ve 6.75
Warm chocolate fudge cake layered with salted caramel
sponge, finished with honeycomb pieces. It's a winner. s57 kel

HONEYCOMB CHEESECAKE v 6.95
Vanilla cheesecake on a biscuit base with milk chocolate
covered honeycomb pieces, smashed honeycomb,

salted caramel gelato and salted caramel sauce. ¢34kl

TRIPLE CHOCOLATE 6.95
& MARSHMALLOW SUNDAE v

Chocolate gelato, salted caramel gelato, whipped cream
and marshmallows. Topped with honeycomb, glitter
chocolate sauce and white chocolate curls. 14kl

TWISTED AFFOGATO - LIMONCELLO v 6.75
Three scoops of Sicilian lemon & ricotta gelato, amaretti
biscuits and a shot of zesty Limoncello 25% ABV. 330kl
Add an espresso for 2.00 20kcal

TWISTED AFFOGATO - COFFEE LIQUEUR v 6.75
Three scoops of vanilla gelato, amaretti biscuits and a
shot of Aluna coffee liqueur 25% ABV. 285 kel

Add an espresso for 2.00 20 kel
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