
V = VEGETARIAN  VG = VEGAN
Please be aware that there could be nut traces in some of the ingredients

used in the preparation of our menus. If you have any dietary requirements
please inform your waiter. 

Please note a 10% discretionary service charge will be added to the final bill 
for groups of 8 or more. 

A LA CARTE MENU
LUNCH 12-14 .30PM |  D INNER 17.30  TO 21 .00PM

SANDWICHES (FOCACCIA)

SERVED WITH ROCKET & PARMESAN SALAD, CRISPS

TOMATO & MOZZARELLA (V) 	 £13.50
Plum tomato, mozzarella, pesto, rocket in grilled  
sea salt focaccia

MORTADELLA & MOZZARELLA 	 £14.00
Mortadella, spicy nduja dressing, mozzarella  
in grilled sea salt focaccia

ADD SLICED PLUM TOMATO 	 £1.25

PROSCIUTTO 	 £14.50
Parma ham, roasted peppers, basil, spicy Gochujang 
dressing & mozzarella in grilled sea salt focaccia

ADD SLICED PLUM TOMATO 	 £1.25

APPETISERS 

OLIVES (VG) 	 £6.00 

GARLIC BREAD (VG) 	 £8.00 
Parsley, garlic, olive oil

GARLIC TOMATO BREAD (VG) 	 £8.50
Parsley, tomato, garlic, olive oil

TUSCAN FLAT BREAD (V)               	 £11.50
Gorgonzola, caramelised onions, almonds,  
rocket, spiced pear & truffle honey   

MORTADELLA & MASCARPONE FLAT BREAD       	£11.50
Sunblushed tomato, basil & mascarpone pesto,  
mortadella & pistachios

STARTERS & SHARERS

SALADS

TRICOLORE (V) 	      £14.00
Mozzarella, heritage tomatoes, avocado, balsamic,  
olive oil & basil

BURRATA (V)				          £15.00 
Burrata, heritage tomato, peppers, grapes, pistachio,  
rocket, olive oil, balsamic & honey dressing

PECORINO, FREGOLA SARDA & MELON (V)	       £15.50 
Green beans, melon, fregola pasta, courgettes,  
gordal olives, pecorino, black olive tapenade,  
honey & mustard dressing

PANZANELLA (V) (VG AVAILABLE) 	       £14.00 
Tuscan tomato & sourdough salad with basil,  
olive oil & balsamic

ADD PRAWNS 	 £5.00

ADD PROSCIUTTO 	 £4.00

TOMATO BRUSCHETTA (VG) 	 £9.00
Tomato & basil, olive oil on sourdough 

TUSCAN PASTA E FAGIOLI SOUP (VG AVAILABLE)  £9.75	 
Cannellini & borlotti bean soup, pasta, rocket, pancetta, 
parmesan & basil

VEGAN ANTIPASTO (VG)	  £12.00  
Artichokes, aubergine, charred peppers, sun dried tomato, 
rocket, gordal olives, radishes & focaccia

GNOCCHI SORRENTINA                         £14.50 
Baked potato dumplings with tomato, aubergine, basil, 
mozzarella & parmesan

INSALATA DI TONNO	 £15.00 
Tuscan tuna salad, roasted peppers, artichokes,  
mixed herbs, red onions, cabernet sauvignon &  
olive oil dressing

GAMBAS AL FORNO 	                           £15.00 
Baked gambas, garlic, lemon, parsley, chilli & olive oil

BEEF CARPACCIO	                            £16.50 
Seared beef, aioli, lemon, parmesan & rocket 
 

ITALIAN SALUMI      SMALL £15.00 | LARGE £28.00
Selection Italian cured meats, sun dried tomato,  
gordal olives, fresh figs, rocket & focaccia 



PIZZA

MARGHERITA (V)	 £13.00
Tomato, mozzarella, basil

ADD PROSCIUTTO 	 £4.00

NAPOLI 	 £15.00
Tomato, mozzarella, anchovies, olives, capers & basil

BIANCA  (V) 	 £15.50
Mascarpone, parmesan, potato, mixed mushrooms,  
Mozzarella & rosemary

FLORENTINA (V)	 £16.00
Tomato sauce, spinach, mushroom, mozzarella,  
parmesan, egg

QUATTRO FORMAGGI (V)	 £16.50
Tomato, mozzarella, tallegio, gorgonzola & parmesan

THE RIGATONI VEGANA (VG) 	 £16.50
Tomato, vegan cheese, artichoke, spinach, mushroom,  
onion & basil

QUATTRO STAGIONI 	 £17.00
Tomato, mozzarella, artichoke, mushroom, ham,  
olives & basil

DIAVOLA 	 £17.50
Tomato, mozzarella, spicy pepperoni, nduja sausage,  
basil & olive oil

PIZZA CON TONNO 	 £18.50
Tomato, tuna, red onions, capers, chilli, parsley,  
garlic & parmesan 

PASTA

LINGUINE AGLIO OLIO (V AVAILABLE) 	 £14.50
Garlic, chilli, parsley, courgettes, peperoncino,  
lemon, parmesan & pecorino

ADD PRAWNS 				            £5.00

ADD CHICKEN 				            £4.50

HOUSE PENNE ARRABIATTA (V AVAILABLE) 	 £14.50
Garlic, chilli, nduja, tomato sauce, parsley, parmesan

RIGATONI CARBONARA 	 £15.50
Pancetta, parsley, egg yolk, pecorino, parmesan 

ORZO “RISOTTO”	                         £16.50
Orzo pasta, tomato, miso, mushrooms, spinach, 
Italian sausage, basil, mascarpone & parmesan 

RIGATONI AMATRICIANA 	 £16.50
Pancetta, red onions, tomato, basil & pecorino

LINGUINE BOLOGNESE 			         £22.00
Classic ragu with beef & pork, linguine & parmesan

CHICKEN GORGONZOLLA PENNE (V AVAILABLE)  	£23.50
Chicken breast, gorgonzolla cheese, mascarpone,  
cream, parmesan, spinach

CRAB & PRAWN LINGUINI  	 £25.00
Jersey crab, tiger prawns, chilli, lemon, garlic,  
parsley, tomato & olive oil

SPECIALITIES

WILD MUSHROOM GNOCCHI (V)	 £18.50
Wild mushrooms & truffle gnocchi, mascarpone,  
parmesan cream sauce

LINGUINE COZZE E GAMBERETTI 	 £23.50
Linguini pasta with mussels, baby prawns, tomato, chilli, 
crispy garlic & parsley

SEA BREAM	 £26.50   
Baked sea bream fillet, chunky puttanesca salsa with  
tomato, gordal olives, capers, anchovies, basil, roasted 
romano peppers & crispy shallots

DESSERTS

AFFOGATO (V) 	 £7.50
Vanilla or pistachio ice cream, toasted pistachio drowned  
with a shot of hot espresso

TIRAMISU 	 £9.50
Creamy dessert with mascarpone, coffee soaked savoiardi 
biscuits, amaretti & chocolate

LIMONCELLO SPONGE CAKE & PISTACHIO	 £11.50
Light Italian sponge, limoncello & blood orange syrup, 
whipped cream cheese & crushed pistachios

CHOCOLATE GANACHE TART 	 £12.50
Decadent chocolate ganache with orange,  
hazelnut praline & vanilla ice cream

‘RIGATONI’ ITALIAN CHEESE SELECTION (V)	 £14.50
Gorgonzola, pecorino, tallegio with grapes,  
chutney & focaccia

1 WEDGE OF CHEESE OF CHOICE 	 £6.00

ICE CREAMS & SORBET (V)	 £7.00
Selection of ice creams & sorbets

GLUTEN FREE PASTA AVAILABLE  
GLUTEN FREE PIZZA BASE + £1.50

SIDES

RIGATONI MIXED SALAD (V)         	 £5.25 
Chicory, radicchio, rocket, tomato, parmesan, balsamic  
& olive oil  

TOMATO & ANCHOVY SALAD         	 £5.75 
Heritage tomato, red onions & salted anchovies, basil, 
balsamic & olive oil


