AUTUMN CHEF'S SPECIALS

FAMILY RUN RESTAURANT AND CONTEMPORARY PIZZERIA SINCE 2000

APERITIF

PESCA E MANDARINO SPRITZ ~ £12.99

VODKA, PROSECCO, SAN PELLEGRINO PEACH AND MANDARINE.

MELOGRANO E ARANCIA SPRITZ ~ £12.99

BITTER CAMPARI, PROSECCO, SAN PELLEGRINO POMEGRANATE AND ORANGE.

ARANCIA ROSSA SPRITZ ~ £12.99
APEROL, PROSECCO, SAN PELLEGRINO BLOOD ORANGE.

CHEFS SPECIALS

GNOCCHI GIALLO ZAFFERANO ~ £22.99

POTATO DUMPLING GNOCCHI COOKED WITH WHITE WINE, ONIONS, SELECTION OF PORCINI AND
CLOSED CUP MUSHROOMS, SAFFRON, PORK CHEEKS AND CREAM SAUCE.

AGNELLO FONDO BRUNO ~ £27.99

OVEN BAKED RACK OF LAMB SERVED WITH LAMB STOCK, BABY POTATOES,
CARROTS AND BROCCOLI.

P17Z7A CHEF SPECIALS

PUMPKIN TREATS ~ £22.99

HOMEMADE CREAMED BUTTERNUT SQUASH, GRILLED BUTTERNUT SQUASH, LOCAL BUTCHER'S PORK
FENNEL SAUSAGES AND FIOR DI LATTE, AFTER COOKED TOPPED WITH PUMPKIN SEEDS AND HONEY
MUSTARD.

SUBTLE TEMPTATION ~ £22.99

FIOR DI LATTE, DICED PEAR, GORGONZOLA CHEESE, TOPPED AFTER COOKING
WITH CRISPY CULATELLO, GORGONZOLA CHEESE AND WALNUTS.

IN THE WOODS ~ £22.99

HOMEMADE CREAMED ROASTED CHESTNUT, OYSTER MUSHROOMS, SMOKED PROVOLA TOPPED
AFTER COOKING WITH CRISPY SAGE AND HOMEMADE TRUFFLE MAYO.

MADE WITH SEASONAL INGREDIENTS AND FINEST ITALIAN PRODUCTS, FOR
A TRULY AUTHENTIC ITALIAN EXPERIENCE.



COCKTAILS

BOULAVARDIER ~ £15.99

BITTER CAMPARI, RED VERMOUTH, STRAIGHT BOURBON.

CARDINALE ~ £13.99
APEROL, BITTER CAMPARI, DRY WHITE WINE AND SODA WATER.

MANHATTAN ~ £13.99
SWEET RED VERMOUTH, ANGOSTURA, STRAIGHT BOURBON.

DESSERTS MENU

TORTA DELLA NONNA ~ £13.99

CLASSIC ITALIAN CAKE, SOFT PASTRY WITH CUSTARD, ALL COVERED WITH TOASTED ALMONDS
PINE NUTS AND DUSTED WITH POWDERED SUGAR. WHY NOT PAIR IT WITH A COFFEE?

AUNTIE ENZA’'S BURNT BASQUE CHEESECAKE
WITH SALTED CARAMEL SAUCE ~ £13.99

A CREAMY BAKED CHEESECAKE WITH A DARK BROWN CARAMELISED TOP,
SERVED WITH SALTED CARAMEL SAUCE.

IF YOU HAVE ANY ALLERGIES OR FOOD INTOLERANCES, PLEASE SPEAK TO OUR STAFF.
A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL



