
ALTO
A thick airy base studded with olives, tomatoes and topped with 
special ingredients.

new Burrata (V) 13.75
Creamier and more indulgent than mozzarella, burrata with Santos tomatoes and 
basil.

new SPICY n SWEEt n’Duja 13.75
Spicy N’duja sausage, sweet smoked chilli jelly and crème fraiche. 

new Ham anD SCamorza CHEESE 13.75
Smoked scamorza cheese, coppa ham, mascarpone cheese and mushrooms. 

PRIMA
Stone baked with longer, crispy bases and carefully selected 
toppings.

new BEEF anD GorGonzoLa 13.50
Pulled beef, gorgonzola, chestnut mushrooms, caramelised onions, tomato and 
mozzarella.

SaLamI mIStI 13.75
Milano salami, pepperoni and smoked prosciutto, roasted peppers and 
caramelised onion.

CaPrIna (V) 11.95
Soft goat’s cheese, rocket, Santos tomatoes and olive tapenade.

PoLLo PICCantE Con PanCEtta 12.95
Seasoned chicken breast, pancetta, roasted peppers, red chillies, mushrooms, 
spinach, rosemary and Fontal cheese.

CLASSIC & CALZONE
Turn your classic pizza into a more generously topped Prima pizza for 
1.50

CaLzonE CarnE PICCantE 13.25
Pepperoni, fresh chillies, ham, beef and pork ragu, sautéed mushrooms, tomato 
sauce and mozzarella.

CaLzonE FormaGGIo DI CaPra (V) 12.75
Soft goat’s cheese, grilled aubergines, roasted peppers, oven-roasted tomatoes, 
spinach, tomato sauce and mozzarella.

CaLzonE PoLLo 13.25
Chicken breast, pancetta, mushrooms, roasted peppers, olives, tomato sauce 
and mozzarella.

CaLzonE Quattro SaLamI 13.25
Milano and fennel salami, pepperoni, spicy-sweet peppers, caramelised 
onions, spinach, tomato and mozzarella, topped with smoked prosciutto.

marGHErIta (V) 8.45
Tomato and mozzarella with Calabrian oregano.

StromBoLI 10.45
Pepperoni on a tomato and mozzarella base. We’ll add chillies if you like it hot.   

VErDurE (V) 10.25
Artichokes, mushrooms, roasted peppers, Fontal cheese and olives dressed 
with rocket leaves.

Our pizzas (except the Calzones) can be made using our circular non gluten 

P I z z a Pa S ta

AL FORNO 
Oven baked pasta dishes served with a crisp side salad.

LaSaGnE 11.25
Green egg pasta sheets with beef and pork ragu sauce, topped with a creamy 
béchamel sauce.

rIGatonI aL manzo PICCantE 11.45
Rigatoni pasta with beef meatballs, beef and pork ragu, fresh chillies, roasted 
peppers and caramelised onions; topped with mozzarella.

PEnnE aL PoLLo DELLa CaSa 11.50
Seasoned chicken breast, mushrooms and pasta baked in a creamy mushroom 
and white wine sauce. 

CLASSIC PASTA
FEttuCCInE BoLoGnESE 10.25
Our hearty beef and pork ragu sauce is served with flat ribbon fettuccine, the 
way they eat it in Rome. If you prefer, you can choose Spaghetti. 

rIGatonI Con zuCCHInE E PESto (V) 9.75
Sautéed courgettes in a creamy pesto sauce, generously topped with ricotta 
salata cheese. Add chicken for 1.50.

SPaGHEttI aL PomoDoro (V) 8.75
Santos tomatoes, garlic and fresh basil in a rich tomato sauce topped with Fior 
di latte (cow’s milk mozzarella).

LInGuInE CarBonara 10.35
Crispy pancetta in a rich creamy sauce with Pecorino, mascarpone and Riserva 
cheeses.

LInGuInE Con FruttI DI marE 12.75
King prawns, mussels, clams and squid in a rich tomato sauce.

raVIoLI marIttImI 11.95
Ravioli stuffed with crayfish, crab, salmon and ricotta in a creamy tomato sauce. 
Topped with a king prawn in its shell. 

Half size portions of our classic pasta dishes are available with a side 
salad for 1.50 less than the listed price

All of our Classic pasta dishes can be made with our non gluten containing 
fusilli pasta. STARTERS

new Burrata CaPrESE (V) 6.25
Creamier and more indulgent than mozzarella, burrata is served with Santos 
tomatoes, rocket and basil.   

CroQuEttES (V) 5.95
Chunky potato croquettes stuffed with mozzarella, broad beans and peas 
served with a spicy tomato and basil dip.
 
mEatBaLLS 5.95
Beef and chilli meatballs coated in breadcrumbs, golden fried and served 
with a spicy tomato dip.

CaLamarI small 6.95 / large 12.25
Crispy golden-fried squid served with garlic mayonnaise.

BruSCHEtta (V) 5.65
Toasted Pagnotta bread with marinated tomatoes, fresh basil and ricotta 
salata.

ButtErFLY KInG PraWnS 7.65
Succulent king prawns, oven-roasted on Italian bread with garlic and parsley.

muSHroomS aL Forno (V) 6.15
Mushrooms stuffed with Riserva and mozzarella, breadcrumbs, garlic 
and onions, baked on Italian bread until golden and served with garlic 
mayonnaise. 

mELanzanE aL Forno (V) 5.95
Tender aubergine slices layered with rich tomato and béchamel sauces and 
mozzarella and baked until golden.
Available as a main for 10.95

BREADS & NIBBLES
ItaLIan oLIVES (V) 3.10
Large green Nocellara olives from Sicily.

new mIxED nutS PICCantE (V) 3.10
A spicy mix of cashews, almonds & chickpeas. 

new GarLIC BrEaD SPECIaLE 5.95
Melted mozzarella, Fontal and Riserva cheeses tucked inside a folded Italian 
style garlic bread.

 CHEESE FonDuta (V) 4.95
Warm dough sticks with a rich cheese dip.

GarLIC BrEaD / WItH mozzarELLa (V) 4.95/5.85

roSEmarY & SEa SaLt BrEaD (V) 5.50
Add olive tapenade (v) or spicy tomato dip (v) for 1.00

SIDES
  
mIxED SaLaD (V) 3.95

CHIPS (V) 3.95 Served with garlic mayonnaise.

 zuCCHInE & roCKEt SaLaD (V) 3.95
Courgette ribbons and rocket leaves, lightly dressed with lemon juice.

zuCCHInE FrIttE (V) 3.95
Lightly battered courgette sticks.

RISOTTO
rISotto Con PoLLo E FunGHI 12.75
Risotto with tender chicken breast slices and sautéed mushrooms in a 
creamy white wine sauce. 

rISotto roSSo (V) 11.25 
Creamy roasted pepper and tomato risotto with crème fraîche, garlic 
and fresh basil.

SALADS 
CHICKEn CaESar SaLaD 10.50 
Pan-fried chicken breast on Cos lettuce with Riserva cheese, Caesar dressing 
and baked rosemary & sea salt ciabatta sticks.

 mozzarELLa mIxED GraIn SaLaD (V) 11.25
Spelt, barley and rice; tomatoes, cucumber, and rocket; topped with 
Mozzarella and asparagus and flavoured with parsley and mint. 

InSaLata DI PoLLo E PanCEtta 10.95
Pan-fried chicken breast and crispy pancetta, served with avocado, tomatoes, 
spinach, Cos lettuce and red onion with sweet mustard dressing.    

Let us know if you prefer your dressing on the side.

ANTIPASTI PeRFeCT FOR TwO

tHE mEat & CHEESE onE 13.25
Milano and fennel salami, fior di latte (cow’s milk mozzarella), Gorgonzola, 
rocket salad and rosemary & sea salt bread with smoked chilli jelly and olive 
tapenade.

tHE mEat onE 13.25
Coppa ham, smoked prosciutto, Milano and fennel salami, rocket salad and 
rosemary & sea salt bread with olive tapenade

DESSERTS
 
HonEYComB CHEESECaKE (V) 6.25
Creamy cheesecake on a cookie base, sprinkled with crunchy honeycomb 
chocolate pieces. Served with a scoop of vanilla gelato.

tIramISu (V) 5.85
Vanilla sponge cake soaked in espresso coffee, layered with mascarpone cream. 

 BLooD oranGE anD CHoCoLatE tart (V) 5.95
Zesty, dark chocolate tart served with tangy raspberry sorbet.

Warm PEar tart (V) 5.95
Poached pear on a base of almond frangipane on  shortcrust pastry, served warm 
with fresh raspberries and cream.

ICE CrEam ProFItEroLES (V) 5.95
Filled with Italian-style soft ice cream and topped with a rich hot chocolate sauce.

GELatI & SorBEttI 4.75
Two scoops of Italian speciality ice cream or sorbetti. Choose from: 
Chocolate | Vanilla | Strawberry | Salted Caramel | Pistachio | Espresso
Raspberry sorbet | Mango sorbet 

or for a list of non gluten containing dishes

Our dish descriptions don’t always mention every single ingredient, so feel free to ask if you’re unsure. If you have any specific dietary requirements, we have a full allergen menu to help you make a decision. Please note that allergens contained within our condiments or extra toppings are not included. Our suppliers and kitchens handle numerous ingredients and allergens. Whilst we have strict controls in place to reduce the risk of contamination, 
unfortunately it is not possible for us to guarantee that our dishes will be 100% allergen free. Please speak to the restaurant manager if you have any food allergies prior to placing your order so we can take extra care preparing your dish. Keep an eye out for any pesky stray olive stones, seafood shells or little fishbones. V - suitable for vegetarians VEGANS - Ask for the vegan menu. NUTS: If you avoid nuts, please ask for our allergen menu. TIPS: All 
tips are discretionary. For groups of 8 or more an optional 10% service charge is added. Whether you choose to leave a gratuity by cash or card, 100% goes entirely to the team, Cash tips will go directly to your waiter. Tips left on card will get divided amongst the restaurant team – chefs included. This division was decided upon by an internal committee made up of waiters, chefs and managers. There are no company deductions. 

eXTRA TOPPInGS FOR 
YOUR PIZZA OR PASTA

Seasoned chicken | Fior di latte mozzarella (V) | Marinated king prawns | Pepperoni | Pancetta 1.50  

Sautéed mushrooms (V) | Roasted peppers (V) | Olives (V) 1.00   Red onion (V) | Red pepper (V)  0.50

CAn’T FInISH? we’LL BOX UP AnYTHInG THAT YOU wAnT TO TAKe wITH YOU TO enJOY LATeR.

MEAT & FISH
PoLLo mILanESE 13.95

Breaded butterfly chicken breast, seasoned and roasted in this Milan-inspired 
dish. Served with roasted new potatoes or chips, broccoli, and a creamy 
mushroom sauce on the side.

PorK BELLY PorCHEtta 14.85
A Tuscan classic: slow-roasted pork belly in herbed red wine sauce, served 
with roasted new potatoes and broccoli.

SEa BaSS aL Forno 14.95
Sea bass fillet baked in a white wine sauce with new potatoes, tomatoes, 
mushrooms and spinach.



SPARKLING
ProSECCo Brut DoC
Soligo
The classic Italian sparkling aperitivo.

5.25 23.75

roSÉ, Brut DI PInot nEro
Ruggeri
Exceptional rosé made from the Pinot Noir grape. 

25.50

moSCato D’aStI D.o.C.G (5%)
Piedmont
Softly sparkling, semi-sweet and authentically Italian.

25.50

SOFT DRINKS
San PELLEGrIno 330mL
LImonata (LEmon) 
aranCIata roSSa (BLooD oranGE)

2.75

 nojIto
Lime and lemon juice, craft lemonade, garnished with 
fresh mint

3.50

oranGE / aPPLE / 
CranBErrY juICE

2.75

CoCa CoLa / CoKE zEro / 
DIEt CoKE / SPrItE 330mL

2.75

aPPLEtISEr 275mL 2.75

StILL WatEr 500mL / 1 LItrE 2.75 / 4.25

SParKLInG WatEr 500mL / 1 LItrE 2.75 / 4.25

BEER & CIDER
PEronI DrauGHt 1/2 PInt / PInt 2.95 / 5.55

PEronI Gran rISErVa 330mL 4.65

PEronI naStro azzurro 
330mL / 660mL

4.25 / 6.75

 PEronI naStro azzurro 
GLutEn FrEE  330mL

4.25

aSPaLL SuFFoLK CYDEr 330mL 4.75

new mESSIna BIra 330mL
A unique and delicate taste from Sicily’s most famous 
craft beer.

4.50

CRAFT LEMONADE
When life gives you lemons, sit back 

and let us make the lemonade! 

TRADITIOnAL STILL LeMOnADe 275ML 2.50
RASPBeRRY STILL LeMOnADe 275ML 2.50

SPIRITS & LIquEuRS
25ML
BomBaY SaPPHIrE | roKEBY’S HaLF CroWn CraFt 
GIn | ruSSIan StanDarD VoDKa | rED GrIFFIn 
CraFt VoDKa
 
jaCK DanIELS | maLIBu | ron CaLDoS 
CarrIBEan rum

3.25

3.50

MIXeRS 200ML 1.60

tonIC | SLImLInE tonIC | LEmonaDE | SoDa 
WatEr

If you’d like to help us raise funds 
for Great Ormond Street Hospital 
Children’s Charity, you can donate 
25p via Pennies when you pay by 
card. Thank you for your support.

RED
PrImItIVo 

Puglia
A smooth, rich red with full fruit flavours.

 5.95 6.95 13.75 19.50

nEro D’aVoLa SHIraz
Cusumano, Sicily
Medium bodied Nero D’Avola shiraz, 
flavoured with red berry fruits.

4.50 5.85 10.75 15.50

mErLot IGP
Terre Siciliane, Cusumano
Full bodied, with warm plum notes.

4.75 6.45 11.95 17.50

CHIantI rISErVa
Cecchi, Tuscany
A hearty red, goes great with meaty dishes.

6.25 7.55 14.25 21.95

CaBErnEt SauVIGnon
Pieve di Soligo, Veneto
Well-balanced with hints of fresh 
blackberry.

6.50 8.25 16.25 23.25

montEPuLCIano D’aBruzzo 
rISErVa
Cantina Tollo, Abruzzo
A rich, full bodied easy drinking wine. 

24.95

We’ve introduced the Qkr! with MasterPass payment app to give you an even easier and quicker way to pay at your table straight 
from your mobile, using any bank card. Every penny you give goes to charity: 95% to Great Ormond Street Hospital Children’s Charity and 5% to Pennies 

(registered charity no. 1122489).  Great Ormond Street Hospital Children’s Charity. Registered charity no. 235825

Glass of sparkling wine - 125ml. All of our wines by the glass are also available in 
125ml for £1.50 less than the equivalent 175ml price. Vintages may vary. Spirits and 
Liqueurs are served in 25ml or 50ml measures. 

DR INK  L IKE  AN  I TAL IAN

175ml 250ml 500ml 750ml

175ml 250ml 500ml 750ml 175ml 250ml 500ml 750ml

APeROL SPRITZ
A classic Italian Apéritif - Aperol, Prosecco and soda over ice. 

ITALIAn TwInKLe
Prosecco with elderflower cordial, vodka and a twist of lemon.

eLDeRFLOweR GIn AnD TOnIC
A refreshing mix of gin, elderflower cordial and tonic water served with 

ice.

 TROPICAL MOJITO
Rum, mango, passion fruit, lime and lemon juice garnished with 

fresh mint. 

 HARD LeMOnADe
Vodka and limoncello with our craft lemonade.

WHITE
BIanCo SaLEnto 

Puglia
Well-balanced between fresh and fruity, 
with ripe pear flavours.

5.75 6.75 13.50 19.25

trEBBIano
Moncaro, Marche
A crisp easy drinking Chardonnay blend.

4.65 5.85 10.75 16.25

GarGanEGa
Sartori, Veneto
Refreshing with peach and apricot 
flavours.

4.75 6.45 12.50 17.50

PInot GrIGIo
Sartori, Veneto
An intense fruity aroma with a delicate 
taste.

5.75 7.45 13.95 21.45

SauVIGnon BLanC DoC
Friuli-Grave, Villa Chiopris
Well-balanced, goes perfectly with 
seafood and fish.

6.50 7.95 15.90 23.50

GaVI D.o.C.G.
Dezzani, Piedmont
A refreshing wine with citrus fruit 
flavours.

  
 

25.25

COFFEE
Regular Large

CaPPuCCIno 2.85 3.25

LattE 2.85 3.25

moCHa 2.75 3.25

amErICano 2.65 2.95

Single Double

ESPrESSo 2.25 2.75

maCCHIato 2.25 2.75

TEA
Regular

Pot oF tEa
Traditional English | Earl Grey

2.50

Pot oF FLaVourED tEa
Ask your waiter about which flavours are available.

2.50

Hot FrESH mInt InFuSIon 2.50

EAT  L IKE 
AN  I TAL IAN

Eat with gusto, drink with cheer and share your mealtimes with the ones you love most.

eXCeLLenT DRInK LOVe

@askitalian @aSKItalian aSK Italian #EATLIKEANITALIAN

ROSÉ
PInot GrIGIo BLuSH
Sartori, Veneto
Delightfully fresh and crisp.

5.50 6.65 12.50 18.25

roSato
Cusumano, Sicily
Full bodied, with strawberry & melon 
characteristics.

5.75 7.45 13.95 20.25


