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ITALIAN BREAD BASKET GIANT GREEN OLIVES
Grissini, fu:arx::a__ crispy With black olive tapenade
music bread & ciabatta, & crispy music bread
all served with extra virgin

olive oil & balsamic PROSCIUTTO & MELON®
With mini mozzarelia il
CRAB & AVOCADO ol
BRUSCHETTA CRISPY SQUID
Ciabatta, crab & avocado With garlic mayo, lemon & chilli
with apple, chilli, mint & lemon
BAKED CHESTNUT
PRIMAVERA BRUSCHETTA MUSHROOMS
Lemony courgette, peas & beans With smoked mozzarella,
with basil pesto & Bella Lodi thyme & crispy music bread
PEA & MINT ARANCINI ULTIMATE GARLIC BREAD
Fried pea, mint & mozzarelia Warm artizan buttermilk buns,
risotto balls with herby herby garlic burter, Bella Lodi
cheese fonduta & rasemary
TOMATO & RICOTTA BRUSCHETTA

Slow-roasted chery tamatoes, whipped ricotta, hasil & extra wirgin olive oil
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CURED MEAT PLANK® |

=
ANTI PLANKS |

Were all about dimply
- all made witkh anaging,
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« Fennel salami, pistachio mortadella, prosciutto & schiaceiata
piccante, served on a plank loaded with m:r::arel!a._neccnnn
& chilli jam, a beauriful selection of pickles, olives & rainbow skaw

VEGETABLE PLANK : |
tables shiced, chargnlled & marinated in a garlic
& he ;‘E:fu sed oil, served with mini buffalo mozzareila, tomato
£ ricotta crostini, garkicky chickpea dip, g

rissini, pickles & ofives

ALAD
CKET & PARMESAN S
:}-’ﬂh radicchio & aged balsamic

SIMPLE GREEN SALAD
With lemany yoghurt
& herby dressing

QLENTA CHIPS
':-'nln rosemary salt &P

armesan

FRESH SEASONAL GREENS
With garlic & sea salt

RAINEOW SLAW
Shredded seagonal veg
with mint & yoghurt

FUNKY CHIPS
With fresh garhic & parsley

CAPRESE SALAD
Mozzarella, heriage
tomatoes. basil & olive il
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JAMIE'S ITALIAN BURGER
Juicy prime beef with smaky
pancetta, balsamic onigns,
Cheddar, romato & homemade
mostarda maye

LAMBCHOPS
SCOTTADITA®

Cheps grilled under a brick
with minty salsa verde

& peppery leaves

CHICKEN CACCIATORE
Grilled free-range chicken

& seasonal vegerables ina rich
tomato & Chianti sauce with
black olives, rocker, Parmesan
& garlicky ciabania

PROSCIUTTO

& PEAR SALAD"

With pecorino, honey, rocker,
herbis & toasted pine nuts

JISUPER FODD SALAD
Fresh avocada, roasted beets,
pulses & grains, sprouting
broccoli, pemegranate & spicy
seeds with harissa dressing

& cortage cheese

BAKED SALMON

With lemony ricotra,
batsamic-roasted beesroot
& azesty, crunchy salad

CHICKEN

CAESAR SALAD

Grilled chicken & crisp leaves
with crunchy tons, shaved
cauliflower, g yoghur
dressing, Bela Lodi, red anion,
toasted hazelnuts, chervil

& sweet basil

HERITAGE TOMATO SALAD
Fresh & slow-roasted tomatoes,
whipped ricona, harby eroutons,
basil, toasted pine nuts, erispy
capers & wild rocken

EGGPLANT PARMIGIANA
Grilled eggplant layered with
Bella Lodi & tomato & basil
sauce, served with freshly
baked twisted garlic bread

TAGLIATELLE BOLOGNESE
Beef & park ragd with
red wine & Parmesan
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OUR FAMOUS
PRAWN LINGUINE
Fried garlicky prawns,
fennel, tomatoes, chilli
& rocket

PENNE POMODORO
With sweet tomatoes,
garlic. basil, mozzarella
& herby breaderumbs

ki i

Ask ¢

TRUFFLE TAGLIATELLE
Fresh foraged black truffles,
butter, Parmesan & nutmog

SAUSAGE SPAGHETTI
Fres-range pork & fennel
SaUsage ragh served
with herby breadcrumbs
& shaved Parmesan

BAKED LASAGNE
Slow-cooked park & beef
with rozsted squash, herbs
& wine, baked in an oozy
white sauce with tomatges,
mozzarehla & Parmesan

PENNE CARBONARA
Crispy pancerra, sweet
leeks, lemon & creamy
Parmesan sauce

RISOTTO CAPRESE
L‘mam_vm:nato nsotto with
baby mozzarella, slow-
roasted cherry tomatges,
fresh basil

& eara virgin olive oif

SPAGHETTI
PUTTANESCA

Tomato sauce, capers,
chill, anchovies & oliygs




