
Lunch menu           
Two Course             £15.95 

One course                  £12.95 

 

Starters 

Pate di fegato di pollo 
Chicken liver and marsala pate served with a red onion and balsamic chutney, fresh fig and 
toasted ciabatta 
 
Caprese salad  V GF 
Mozzarella with sliced tomato, sun-dried tomato basil and balsamic 

Minestrone soup V 

Calamari 
Deep -fried squid with a saffron mayo and crispy capers 
 
Bruschetta  V 
Toasted ciabatta topped with honey roasted apricots and goat’s cheese 

Sardines GF 
Baked sardines with a salad of cherry and sun – dried tomatoes, onions and capers 
 

Main courses 

Pizza Melanzane V 
With tomato, garlic, fried aubergine, goats’ cheese and fresh basil. 
 
Risotto piselli  V GF 
Aborio rice with peas, courgette, parmesan, cream and basil 

Branzino  ( £1 supplement) GF 
Seabass fillet with a saffron and mussel cream sauce, roasted fennel and new potatoes 
 
Pizza Milano  
With mozzarella cheese, tomato, milano salami and spicy nduja 
 
Pollo Archie (£1 supplement) GF 
Chicken breast with crushed new potatoes, red wine sauce, summer courgettes and a salsa 
Verde 
 
Rigatoni con carne 
Tube shaped pasta with a white ragu of slow cooked pork shoulder, cream and pancetta 
 
Panouzzo 
Folded pizza sandwich filled with sliced tomato, mozzarella, pesto, parma ham and rocket 
 
 
 
 


