
H a p p y  H o u r  M e n u

FROM  1  C O U R S E  12.5  ·   2  C O U R S E S  17.5  ·   3  C O U R S E S  22.5

D o l c i
C H E E S E C A K E  O F  T H E  DA Y
See server for today’s flavour

T R I P L E  C H O C O L AT E  B RO W N I E
Vanilla ice cream

A RT I S A N  G E L ATO
Choose 2 scoops of: honeycomb or panna fragola

T I R A M I S Ù
TO RTA  C A P R E S E
Traditional chocolate and almond cake served 
warm with vanilla ice cream

L E M O N  M O U S S E

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete 
absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.

T&Cs apply. Excludes Bank Holidays (inc Bank Holiday Sunday), Annual Holidays/Celebrations & the month of December. Dine in only. Management reserves the right to withdraw or 
decline any offer at any time. 

AVA I L A B L E :  Tue - Fri: 12pm - 5:45pm (order by 6pm)
Sat: 12pm - 3.45pm (order by 4pm) | Sun: 6pm - 8pm (order by 8:15pm)

S e c o n d i
P I Z Z A  O R  PA S TA
Choose from our Main Menu

B R A N Z I N O  E  C O Z Z E  (£3 supp.)
Pan fried seabass with mussels in a creamy herb 
sauce served with grilled asparagus

M E L A N Z A N E  PA R M I G I A N A
Layers of baked aubergine with tomato, basil and 
parmesan served with sweet potato fries

S P E C I A L E  P I Z Z A  O R  PA S TA  (£3 supp.)
Choose from our Main Menu

F E T T U C C I N E  A L  R A G Ù 
Fettuccine pasta in a slow cooked lamb, mint and 
pea ragu

B I S T E C C A  E  PATAT I N E
Minute steak, parmesan fries and salsa verde

B U C C E  D I  PATAT E  V
Potato skins with garlic mayo & bbq dip

F U N G H I  A L L’ A G L I O  V
Sautéed mushrooms in garlic butter sauce on 
toasted bread

I N S A L ATA  T R I C O L O R E  V
Tomato, mozzarella & basil oil dressing  

C A L A M A R I  F R I T T I  (£2 supp.)
Squid with garlic mayo

P O L P O  I N  U M I D O  (£3 supp.)
Braised octopus with potatoes in an olives, cherry 
tomatoes and fresh basil sauce 

PAT È  D I  F E G ATO  D I  P O L L O
Chicken liver pate with toasted bread & red onion 
chutney

C O C K TA I L  D I  G A M B E R I
Traditional prawn cocktail with marie rose sauce

P r i m i

M I L A N E S E
Breaded chicken, lettuce, 

tomato & mayo

P RO S C I U T TO  C RU D O
Cured ham, mozzarella & 

rocket

V E G E TA L I  V
Marinated Mediterranean 
vegetables & mozzarella

Made with toasted Scrocchiarella sourdough bread & served with fries

i l  P a n i n o
Available Tue - Sat only


