Starters

Octopus and potato salad with flat leaf parsley, garlic and drizzled with
lemon infused extra virgin olive oil
£8.95
Cannelini bean and cherry fomato pot with olive oil, garlic and fresh herbs

£5.95
Oven baked large portobello mushroom with sunblushed tomatoes, fresh basil
pesto and served with grilled marrow (large courgette) and provola (fresh smoked buffalo mozzarella)
£6.95

White crab meat and stewed plum tomato salad served with fresh buffalo mozzarella
and lemon infused olive ol
£8.95

Puff pastry parcel rolled with italian pork sausage and friarielli (bitter broccoli that only grows in
Campania region) and mozzarella knots
£8.95

Casatiello! Rustic neapolitain bread stuffed with mortadella, salame, provolone piccante cheese,
ham and boiled egg
£6.95

*Fresh pasta

*Fresh scialatielli ribbons of pasta tossed with fresh with Scottish fruits of the sea tossed with
cherry tomatoes, olive oil, garlic, splash of white wine and touch of chilli
£18.95
Gnocchetti (potato and flour dumplings) tossed with fomato passata, ricotta
cheese and fresh basil
£9.95/£13.95

“Fresh egg pappardelle pasta tossed with mixed scottish meat, tomato and basil ragu’
£9.95/£13.95

“Fresh calamarata pasta with diced potatoes, guanciale (cured Tuscan pigs cheeks) cherry
tomatoes, olive oil, smoked mozzarella, garlic and basil
£9.95/£13.95

*Fresh linguine nere (linguine infused with squid ink) with fresh scottish langoustines
, cherry tomatoes, olive oil and touch of chilli
£20.95

“Fresh egg ravioloni tossed with butter and fresh sage
£9.95/£13.95

Pizze e focaccia

Focaccia with fresh rosemary and olive oll
£5.50
The Queen pizza Margherita! Topped with fomato passata,mozzarella and basil



£11.95
Neapolitan calzone filled with ricotta cheese, diced ham, mushrooms, mozzarella and parmesan
£13.95
A’ Marinarag; tomatoes, oregano, garlic and olive oil
£8.95

Main course

*main course are served with mixed roast vegetables and potatoes or mixed leaf salad

*Grigliata di pesce; Charcoal grilled mixed Scottish fish and crustaceans!
Sea bass fillet, tuna, sword fish, scallop, prawn and langoustine
drizzled with extra virgin olive oil rock salt and lemon wedge
£21.95

Mixed sauteed seafood feast!
Mussels, clams, prawns, langoustines, calamari and scallops in a light fish broth with olive ail,
garlic and kiss of chilli served with crostini to finish the sauce!
£21.95

*Pork and beef mince meatloaf layered with ham, smoked mozzarella, egg and served in arich
*Well hung Rib eye steak served on the bone (420g approx), charcoal grilled drizzled with extra
virgin olive oil, sea salt sprinkle and fresh rosemary
£21.95

Oven baked Aubergine Scarpone “shoes” filled with passata sauce, DOP mozzarella,
parmiggiano and basil

£13.95

Side dishes

Roast potatoes and mixed vegetables £3.95
Mixed leaf salad £3.95

Please let it be known when you are ordering if you have any allergies or dietfary requirements
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