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PINSE 
ROMAN-STYLE FLATBREAD

SMALL PLATES & STARTERS
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RISOT TI
RISOTTO

PIZZE
STONEBAKED SOURDOUGH PIZZA

PIZZE BIANCHE
WHITE PIZZA WITHOUT TOMATO BASE

Risotto Primavera Seasoned vegetables

Risotto Porcini Porcini mushrooms & parmesan 

Risotto Pescatora Fresh, local seafood & shelfish

Risotto Capesante Saffron, pan-seared scallops, 
grilled asparagus & parmesan

CONTORNI
SIDE DISHES
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PESCEPASTE
HANDMADE FRESH & FILLED PASTA

CARNE
MEATS

Pollo al Brandy Pan-seared chicken fillet in a 
brandy, cream & porcini mushroom sauce
Served with sautée potatoes

Pollo Principessa Grilled chicken fillet topped with 
asparagus, fontina cheese & white wine sauce 
Served with sautée potatoes

Vitello Milanese Pan-fried, breaded veal chop 
Served with house chips

Bistecca alla Griglia Grilled 11oz. ribeye steak 
Served with sautée potatoes

Peppercorn sauce or truffle butter

Olive Miste Mixed marinated olives

Caponata Traditional Sicilian salad: sautée
aubergine, onions, cherry tomatoes, capers, olives 
& celery, pine kernels & raisins, balsamic vinegar

Burrata Pugliese Burrata cheese from Puglia, fresh 
tomato, basil & rocket

Nduja Polpette Seasoned ʻnduja pork meatballs in a 
tomato & red wine sauce

Arancini Misti 3 breaded, fried Sicilian rice balls; 
Spicy ʼnduja salsiccia & mozzarella. Porcini mushrooms 
& parmesan. Smoked haddock & scamorza

Melanzane alla Parmigiana Shallow-fried aubergine 
layered with tomato sauce & basil, oven-baked with 
parmesan & mozzarella

Cozze alla Marinara Fresh, local mussels in a white 
wine, garlic & parsley sauce

Ravioli di Scamorza Handmade fried ravioli filled with 
smoked mozzarella, served with a spicy honey 
arabbiata dipping sauce

Insalata di Mare Fresh, local mixed seafood salad 
with pickled vegetables & olives dressed with an olive 
oil, lemon & parsley marinade

Calamari Fritti Deep-fried battered squid rings

Moscardini Piccanti Slow-cooked baby octopus 
in a red wine, tomato & chilli sauce

Gamberoni alla Parigina Grilled local king prawns 
in a white wine, butter, garlic & parsley sauce

Bresaola con Ananas Cured, air-dried beef from 
Valtellina served with fresh pineapple

Tagliere di Salumi Mixed, cured Italian meats, served 
with pecorino & parmesan cheese, fresh fruit, mixed 
marinated olives & traditional bread basket 
(Serves 1 or 2)
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Margherita Tomato, mozzarella, fresh basil

Napoletana Tomato, mozzarella, capers, 
anchovies, black olives

Emiliana Tomato, mozzarella, grilled aubergine, 
parmesan, fresh basil

Romana Tomato, mozzarella, chicken & roasted 
peppers, red onion, black olives

Prosciutto & Funghi Tomato, mozzarella, 
cooked prosciutto ham, mushrooms

Sarda Tomato, mozzarella, pecorino, wild boar 
sausage, fresh rocket

Diavola Tomato, mozzarella, pepperoni, spicy 
ʻnduja sausage, jalapeños, black olives

Genovese Tomato, mozzarella, grilled courgettes, 
homemade pesto, goats cheese, caramelised onion

Capricciosa Tomato, mozzarella, artichoke, 
roasted peppers, mushrooms, fresh onion, 
black olives

Tonnata Tomato, mozzarella, tuna, capers, red 
onion, samphire, bottarga (salted cured fish roe)

Fiorentina Tomato, mozzarella, fresh spinach, 
quails egg

Scoglio Tomato, mozzarella, grilled local king 
prawns, mixed local seafood, samphire

ANTIPASTI
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 FRESH LOCALLY SOURCED & CAUGHT SEAFOOD
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Fish & Chips Al Duomo Pan-fried plaice fillet 
in a seasoned Mediterranean breadcrumb batter 
Served with house chips 

Spigola Arrosto Seabass fillet roasted in white wine 
& garlic, served on a bed of grilled radicchio with 
sautée potatoes

Sogliola con Asparagi Lemon sole fillet topped 
with asparagus & parmesan gratin                           
Served with sautée potatoes

Fritto Misto Mixed fried seafood platter with fresh, 
local seasonal fish & shellfish                           
Served with house tartar sauce

Pescatrice Cartoccio Steamed monkfish steaks 
with baby clams & potatoes in a sun-blushed tomato, 
white wine, garlic & parsley sauce

Zuppa di Pesce Slow-cooked seafood casserole 
with fresh, local seasonal seafood & shellfish 
Served with croutons

Patatine Frite House chips

Bietoline all’Aglio Swiss chard, olive oil, garlic

Insalata Mista Mixed salad                                   
Served with house dressing

Vegetali Fritti Courgette fries & breaded cauliflower 

Cestino di Pane Tradional bread selection

Pinsa Agliata Olive oil, rosemary, garlic, sea salt

Pinsa Pomodoro Olive oil, garlic, fresh basil,  
chopped cherry tomatoes, red onion

Pinsa Pesto Served with homemade green basil pesto 
& roasted red pepper pesto

Pinsa Caprina Goats cheese, caramelised onion, 
roasted peppers

Pinsa Fiorucci Homemade pistacchio pesto, burrata 
cheese, cured mortadella ham, crushed pistachios, 
balsamic glaze

ORV VE

ORV VE

V

V

Trofie Napoli Trofie with tomato & basil 

Penette al Arrabiata Penne with spicy tomato,  
garlic & chilli sauce

Spaghetti Aglio, Olio & Peperoncino     
Spaghetti, red chillies, crushed garlic & parsley

Lasagna Vegana al Forno            
Gluten & egg-free lasagna sheets, layered with 
grilled vegetables, tomato sauce, oven baked 
with vegan cheeses & bechamel

Spaghetti Carbonara Spaghetti with pancetta, 
parmesan & black pepper, bound with fresh egg

Orechiette al Ragu Orechiette in a slow-cooked 
beef ragu sauce

Girasoli di Zucca Ravioli filled with seasoned 
butternut squash & mustard fruits in a toasted 
walnut cream sauce

Culurgiones Sardinian speciality pasta filled 
with peccorino cheese, potato, fresh mint &     
orange zest, served in a tomato & basil sauce

Linguine alle Vongole Linguine with fresh, local  
baby clams, in a white wine, crushed garlic
& parsley sauce, sprinkled with bottarga (salted 
cured fish roe) 

Paccheri Frutti di Mare Paccheri with fresh, mixed 
seafood served in a white wine & tomato sauce

Tortelloni di Crostacei Tortelloni filled with lobster, 
crab & prawns in a chopped cherry tomato sauce, 
topped with mascarpone

Lobster Spaghetti Whole local, fresh lobster served 
with spaghetti in a sun-blushed tomato sauce   
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Carciofi Mozzarella, garlic, chopped cherry
tomatoes, fresh rocket, artichoke hearts,        
parmesan shavings

Patate e Salsiccia  Mozzarella, house chips,         
fresh Italian sausage, rosemary

Trevisana Buffalo mozzarella, gorgonzola, pancetta, 
radicchio

Campana Buffalo mozzarella, fresh Italian sausage, 
friarielli (Neapolitan broccoli)

Quattro Formaggi Mozzarella, gorgonzola, goats 
cheese, fresh rocket, parmesan shavings
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EXTRA TOPPINGS AVAILABLE FROM £1 
ALL PIZZE CAN BE SUBSTITUTED WITH VEGAN 

MOZZARELLA OR PARMESAN AT NO EXTRA COST

BRIGHTON'S VERY BEST ITALIAN SEAFOOD & FRESH ARTISAN PASTA


