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i, ricbbed wieh garlic 8 toppert

Clhs‘j:&'n'mm"m ARTISAN BREAD BASKET GIANT GREEN OLIVES
e (higeesq House-baked focaceia, clabatta, Largo grean olives with b the b, frest ingredicnts
s i hm‘l e music bread & grissini ablack olive & sun-dried
o ki sihoavign gl \omata tapsnade & crispy TOHATO BRUSERETT PRINAYERA BRUSCHETTA
e alsamic music bre l Lo
& rainbow siaw ) tomatoes, whipped ricotta. & beans with basil pesta
It CRISPY SQUID PROSEIVITE 6 KELOR™ basil & exea virgi olivo il & Rella Lodi
Vegatabies siced hargrled Fried with chilli, garfic & parsley. ‘With mini buffala
& riaiaed na ot & ertleed with garlicky mayo for depping imozzareila & basi pesto CRAB PEPERONATA BRUSCHETTA
1, setved wih min buffalo mozzarel & AVOCADO BRUSCHETTA  Swoet oasted peppers.
o Seve i e ks ARRHCIN MARGHERITA ULTIMATE - Fresh whit crab,cronchy  whipped icofa, black e
B s & i Crspy tomato & mozzarela GARLIC BREAD apglo, smashedavocado.  tapenad Clspy capers
inkdip. grissin, picides & olives. risoma rice balls with Soft buns packed with yoghurt & chill &balsamic
arrabbiala sauce garlic butter

SILKY PERNE CARBONARA

m:mmmm%wu: . mwwamg‘qm&m.
pepper & Parmesan L3 dressing.
& cotage cheese
FRESH CRAB SPAGHETTI
ity Wi seet basi.
il et fomaloes.
W il serve pasea ini small porséont, g i o ol & o
& exrea virgin dlive o

ideal for a starter or'a Hight meal

CAPRESE SALAD

FURKY CHIPS
Cherry tomatoes, mozzarela & basil

» ROCKET & PARMESAN
Garlic & parsley

Aged balsamic
(6 (<ide RAINBOW SLAW CRISPY POLERTA CHIPS SEASONAL GREERS
(51t Light creamy dressing Rosemary & Parmesan Vegof the day

£ ONLY USE HIGHER-WELFARE WEAT
:!bEt geumlnl Elli:lsllls'.llltlﬂjllt}-lf;(‘llll‘l'llurtj ) r:]rm WHIT DANS FARH I SOUTH GEORGIA, ROX 81
FA0M CALABRIA, WA USE TRADITIONAL ALY THE RARES FAMILT 08 FITE SENERATIONS
SEEIPES 10 WAXE THER WOHDLRFUL PRODLCIS
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