
 
 

 

 

 

 

 

 

STUZZICHINI 
 

PANE E OLIO  
Nonna’s Cucina freshly baked bread, extra virgin olive oil (v) (n) £3.25 

 
GRISSINI 

Home- made flavoured bread sticks (v) (n) £2.75 
 

OLIVE 
Green and black olives marinated in extra virgin olive oil, chilli, garlic, rosemary (v) £3.25 

 
 

ANTIPASTI 
 

ZUPPA PISELLI E PROSCIUTTO COTTO 
Pea and ham brodo, ham hock and parsley fritter £4.95 

 
SARDINE (n) 

Grilled sardines with dill, orange, raisin and pinenut cous-cous £5.95 
 

ANTIPASTO DI CARNE 
Italian cured meats selection with chilli jam, frutta mostarda, chutney, lingue di sale £7.95 

 
VONGOLE 

Steamed clams, chilli and lemon butter, garlic crostini £6.95 
 

CARPACCIO DI BIETOLE E PESCE SPADA 
Beetroot carpaccio with cured swordfish, crisp capers and soured cream £6.95 

 
CRESPELLA (v) 

Potato and chive pancakes, red pepper mousse, parmesan salad £5.50 
 

MANZO E FAGIOLI 
Chargrilled beef flank (medium- rare), slow cooked cannellini beans £6.50 

 
PANZANELLA (v) 

Panzanella with buffalo mozzarella and basil oil £5.50 
 

TERRINA DI VERDURE (v) 
Pressed roast vegetable terrine, tomato water, pesto and chilli lingue di sale £5.50  

 
CAPE SANTE 

Seared scallops with peperonata £7.50 
 
 

 

 

 

 



 

 

 

 

 

 

INSALATE  
...all salads £9.25 

 
MARE – Mixed seafood salad, lemon and capers 

 
FORMAGGIO (v) - Balsamic roast white onions, Castelmagno and spinach 

 
FAGIOLI (v) - Green bean, potato, black olive, tomato and soft boiled egg  

 
CAESAR SALAD - Parmesan, croutons, anchovy, caper and lemon dressing with 

either smoked chicken or smoked salmon 

 

 

PASTA E RISOTTI  
 

TAGLIATELLA SALSICCIA 
Nonna’s 8 hours slow cooked sausage sauce, tomato, bay leaf, red wine, chilli £9.50 

 
LASAGNA DELLA NONNA 

Pork and beef ragú, made to Nonna’s secret* recipe £9.50 
*the secret is out in Nonnas first book, Strada della Nonna, available to buy today 

 
RIGATONI 

Chicken livers, spinach £9.50 
 

SPAGHETTI (v) 
Fresh tomato and basil £7.95 

 
LINGUINE (v) 

Courgette chilli and mint £9.50 
 

RISOTTO NERO 
Squid ink risotto with chargrilled squid £9.95 

 
RAVIOLI 

Prosciutto and asiago, herb dressing £9.50 
 
 

 
(v) vegetarian (n) may contain nuts  

We cater for gluten free requirements, please ask a member of our team  
Although every care is taken to avoid contact, we cannot guarantee all dishes are nut free, weights are uncooked. 

Most pastas can be made gluten free when requested. An optional, discretionary service charge of 10% will be added to 
parties of 6 or more 

 
 
 

 
 

 

 

 



 

 

 

SECONDI 
 

AGNELLO 
Roast rack of lamb, aubergine “3 ways”- sweet and sour, melanzane parmigiano, purée £17.95 

 
FUNGHI (v) 

Wild mushroom, goats’ cheese and tarragon pancakes, roast vine cherry tomatoes, balsamic £11.50 
 

TARTINA (v) 
Broad bean and ‘Bra’ DOP cheese tart, globe artichoke, lemon and parsley £11.95 

 
BISTECCA 

Char grilled 10oz rib eye, pickled wild mushroom, spinach and parmesan mousse £17.95 
 

POLLO 
Marinated chargrilled spatchcock baby chicken, wilted greens £14.95 

 
VITELLO (n) 

Chargrilled veal chop, caponata dressing £16.50 
 

BRANZINO 
Grilled seabass with mussels, crayfish and tomato brodo £16.95 

 
MERLUZZO 

Roast cod with lemon and herb cous- cous, spiced red pepper dressing £16.25 
 

SOGLIOLA (n) 
Whole grilled lemon sole, pinenut, asparagus and rocket £17.95 

 
 
 

CONTORNI all at £3.50 
 

PORRI (v)… baby leek, asparagus and peas with butter and parmesan 

INSALATA MISTA (v)… Nonna’s mixed salad 

RUCOLA (v)… rocket, parmesan shavings, balsamic dressing (£1 extra) 

PATATE (v)… roasted sovereign potatoes, chilli and rosemary 

ZUCCHINE (v)… fried artichokes and courgette, tomato jam 

 

 
 



VEGERATIAN MENU 
 

 

ANTIPASTO 
 

PANE E OLIO  
Nonna’s Cucina freshly baked bread, extra virgin olive oil (v) (n) £3.25 

 
GRISSINI 

Home- made flavoured bread sticks (v) (n) £2.75 
 

OLIVE 
Green and black olives marinated in extra virgin olive oil, chilli, garlic, rosemary £3.25 

 
CRESPELLA 

Potato and chive pancakes, red pepper mousse, parmesan salad (v) £5.50 
 

PANZANELLA 
Panzanella with buffalo mozzarella and basil oil (v) £5.50 

 
TERRINA DI VERDURE 

Pressed roast vegetable terrine, tomato water, pesto and chilli lingue di sale (v) £5.50  

 

PASTA 
 

SPAGHETTI  
Fresh tomato and basil (v) £7.95 

 
LINGUINE 

Courgette chilli and mint (v) £9.50 

 

INSALATA 
 

FORMAGGIO 
Balsamic roast white onions, Castelmagno and spinach (v) £9.25 

 
FAGIOLI 

Green bean, potato, black olive, tomato and soft boiled egg (v) £9.25 

 

SECONDI 
 

FUNGHI (v) 
Wild Mushroom, goat’s cheese and tarragon pancakes, roast vine cherry tomatoes, balsamic £11.50 

 
TARTINA (v) 

Broad bean and ‘Bra’ DOP cheese tart, globe artichoke, lemon and parsley £11.95 

 

CONTORNI all at £3.50 
 

PORRI (v)… baby leek, asparagus and peas with butter and parmesan 
INSALATA MISTA (v)… Nonna’s mixed salad 

RUCOLA (v)… rocket, parmesan shavings, balsamic dressing (£1 extra) 
PATATE (v)… roasted sovereign potatoes, chilli and rosemary 
ZUCCHINE (v)… fried artichokes and courgette, tomato jam 

 


