ITALY IN THE HEART OF BRI HTON

—— SHARING BREADS

Express Lunch, Monday to Friday 12pm - 3pm
Pre-Theatre, Monday to Friday 5pm - 7pm

ANTIPASTI SELECTION

ROMAN STYLE FLATBREADS SEAFOOD MEAT VEGETARIAN & VEGAN
Pinsa Caprina Goats cheese, red peppers, 10 © Gamberoni Parigina King prawns in white wine, 14 ® Tagliere di Salumi Sharing Platter of finest _ 24 Burrata Tricolore Handcrafted Puglia 2 O®
caramelised red onion, garlic, olive oil butter, garlic, chilli & parsley cured Italian meats & cheeses, seasonal fresh fruit, burrata, sunblushed tomatoes, avocado, rocket,
marinated olives & traditional bread Serves Two fresh basil, olive oil
Pinsa Pesto Red pepper pesto & green basil 8 W Cozze Marinara Fresh, local mussels cooked with 12 o ) _ )
pesto white wine, garlic, fresh chilli & parsley Arancini Piccanti =~~i _kb”] lib\r Lb\bebZgly]ncZ Caprese Salad Buffalo mozzarella, tomato, fresh 9 O®
) salsiccia & mozzarella rice balls, served with sweet basil, olive oil
Pinsa Pomodoro Chopped cherry tomatoes, red 8 Moscardini Diavola Baby octopus slow-cooked 12 arrabbiata sauce
onion, olive oil, garlic, fresh basil in red wine, tomato, red onions, chilli & oregano Avocado & Tomato Salad Rocket, avocado, 6 ©&®
_ _ . . . Polpette Pizzaiola Lib\r g]JncZ ihkd fAZm[Z®el sunblushed tomato
Pinsa Agliata Garlic, olive oil, rosemary, salt 7 W Calamari Fritti Battered, crispy squid rings with 12 in pizzaiola sauce
o i homemade tartare sauce i i [ i [
Cestino di Pane Traditional bread basket 6 @ Prosciuto e Melone Fresh melon & sliced San 8 Olive Miste  Mixed marinated olives 5 ©
Baccala Croquettes Deep-fried breaded salted 12 Daniele ham
cod fishcakes
i i - L L i Authentic Italian small plates, handmade, hand-sliced & perfect for sharin
Light, crispy & freshly stone-baked Whitebait Fritti Crispy whitebait, served with 10 P P 9
homemade tartare sauce
SEAFOOD MEAT VE ETARIAN, VE AN FRESH FISH & SEAFOOD STEAK, CHICKEN
Lobster Linguine Whole lobster arket Orechiette al Ragu Orechiette pasta 18 Ravioli Cavolo Nero Handmade 16 @ Zuppa di Pescatrice  Fresh monkfish 28 Bistecca alla Griglia ~ Grilled 110z ribeye 32 ®
\%/ilrzgglélgﬁi (\:Nghcthci)lrl?am' white Pric in a slow-cooked beef ragu pasta,hﬁl!ed V1\:/Ith rtoeésteci buﬁ?ernut casserole with mussels, clams, potatoes, steak with peppercorn sauce or truffle
, squash, in a toasted pistachio vegan ite wi i i - 4
Serves Two Beef & Barolo Ravioli in a wild 7 oream sauce P g cherty tomatoes, white wine, garlc, butter. With house chips or saut ée
mushroom cream sauce parsiey potatoes
Paccher Frut i are Large  ® Spagheu Naua Homemade 16 SnocciSorenina fandmede 16 0| | Frito Misto King prawns lemonsole 25 colosany Pansearedchicken 20 ®
cherry tomatoes, fresh chilli & white liz’a®mmb g ]ncZ frZm([Zeel bg Iy ﬂlrsauce with burrata cheese fillet, breaded whitebait, crispy squid rings, fillet with a cream, brandy & porcini
wine, sprinkled with samphire arrabbiata sauce o . . Baccala crocchettes, tartare sauce & fries mushroom sauce. With house chips
Tortelloni Granchio Tortelloni 22 Lasagna al Forno Oven-baked 15 g;:nns:fr:Ivﬁlﬁité?nitzpmlfgchhar:lgfd 1o Gilted Bream Arrosto Gilted bream 25 or sautee potatoes
filled with crab & prawns in a get?é(I:?']zlarggac\;'lvggseegsgaﬂiseta sheets sauce & parmesan Chéese ro.?r?ted Itrl Whlt? \tNIne & garlic, served Pollo Milanese  Pan-fried breaded 18
tomato & fresh cream with sautee potatoes chicken fillets & house chips
o N Spaghetti Carbonara Spaghetti 14 Melanzane Parmigiana Lightly 16 © Sogliola con Asparagi Lemon sole 25 ®
L|_rtlr?l;|nehageg/onlgole Llnr?_;ﬂne_ 20 with guanciale, parmesan, fresh egg, fried anfergIEeblaylered Wltbh LOfgatoh fillet topped with asparagus & parmesan
with fresh baby clams, white wine, black pepper sauce & fresh basil, oven-baked wit in, wi 5
cherry tomatoes, c_rgshed garlic, pepp buffalo mozzarella & parmesan gratin, with sautée potatoes Sl DE DlSH ES
samphire, fresh chilli & parsley Casarecce Amatriciana Short pasta 14 _ o . .
Fottucine al Sal Fettuci 20 with guanciale, cherry tomatoes, black Penne Arrabbiata Penne in spicy 12 @ RISOTTI Insalata Mista Mixed leaves, tomato, 6 ©®
ettucine al Salmone Fettucine ; i i tomato, garlic & fresh chilli sauce i
& smoked salmon with cherry pepper, onion & white wine 9 red onion, red peppers, cucumber
tomatoes & a cream sauce Spaghetti Aglio  Spaghetti, red 12 SEAFOOD Avocado & Tomato Salad Rocket, 6 @B®
; chillies, crushed garlic, extra virgin . .
Cozze Arselle con Fregola 20 Handmade, fresh & full of Italian avour — “. "™ parsley 9 g Risotto Pescatora  Fresh mixed seafood 25 ® avocado, sunblushed tomato
Mussels, clams, tomato, garlic & & shellfish Trevisana Salad  Radicchio, rocket, 6 W®
parsley with roasted fregola pasta i i
Risotto Capesante ~ Pan-seared scallops, 25 walnuts, pear & pecorino shavings
STONEBAKED SOURDOUGH PIZZA asparagus, parmesan, saffron risotto Broccoletti con Mondorle Steamed 6 V&
Risotto Asparagi e Gamberi 22 glrr(:]%cnoélstopped with butter-toasted
MEAT VE ETARIAN, VE AN Prawns & asparagus cooked in a crab
. . bisque i i i
Fiorucci Burrata cheese, mortadella 16 Tartufo e Porcini  Buffalo mozzarella, 15 ® q Zucchine Fritte Deep fried courgettes 6
ham, crushed pistachios, pistachio pesto, porcini mushrooms, truffle sauce VEGETARIAN Patate Fritte House chips 5 @
caramelised onion - 0. fior di latt " EXt
] ) ] Capricciosa Tomato, fior di latte, O . o L
Diavola Tomato, fior di Iazlt/t\e, pepperoni, 15 artichoke, roasted peppers, mushroom, ra R:rontqtg::r:cm' Porcini mushrooms, 20 0¥
spicy glncZ IZnlZz cZeZi™Thl onions, black olives TOpp,ngS p
Romana  Tomato, fior di latte, chicken, 15 Genovese Tomato, fior di latte, g rilled 14 @ frOm
roasted peppers, onion, black olives courgettes, goats cheese, green basil £.1
Parmese Tomato, buffalo mozzarella, 15 pesto, caramelised onion Please request our Allergy Guide Free WiFi - Stay connected while you dine
parma ham, rocket, cherry tomatoes, Fiorentina Tomato, mozzarella, fresh 14 © ® @ Sign up to our newsletter for the
spinach, whole e VEGETARIAN VEGAN .
shaved parmesan P 99 Chon o G/ latest news & exclusive offers
Prosciutto & Funghi ~ Tomato, fior di latte, 14 Margherita ~ Tomato, mozzarella, fresh 10 ©w @) GF(though prepared where glten s presen)
cooked prosciutto ham, mushrooms basil Wi
e cannot guarantee the complete absence of allergen traces
Americana,  Tomato, fior di latte, double 14 Any pizza can be made with vegan mozzarella at no extra charge
pepperoni
12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL E CARD PAYMENTS ONLY




