Stuzzichini

Antipasti

Pasta

Gnocchi

RIsottl

Secondi

contorni

Dolci

PANE E OLIO (v) £4.25
Nonnas freshly baked bread, served

with Extra virgin olive oil

FOCACCIA ALL’AGLIO (v) £6.00
Strips of toasted focaccia all’aglio laced with
garlic, tomato sauce & mozzarella cheese
ARANCINO (v)(n) £6.50
Goatcheese mousse, fresh figs, toasted walnuts,
beetrout coulis & peashoots

VERDURE GRIGLIATE (n)(gf) £8.00
Grilled vegetables, olive oil crackers, Vine tomato,

basil, garlic, extra virgin olive oil bruschetta

TAGLIATELLE SALSICCIA (gf) £12.00
8 hour slow cooked Italian sausage,

tomato, bay leaf & chilli. Est. 1996

LINGUINE AL SALMONE (gf) £12.50
Smoked Salmon courgette and Lemon

&olive oil dressing

SPAGHETTI ALLO SCOGLIO (gf) £12.50
Mussels, squid, clams & prawns steamed

with white wine, cherry tomato,

garlic chilli & olive oil

LINGUINE AL PESTO (n) £12.00
Pesto alla genovese, cherry tomato,

pinenut & erb gramolata

SPAGHETTI TUSCAN RAGU £12.00

Beefragu’ (Bolognese) with tomato

GNOCCHTI ALLE NOCI (n)(v) £12.00
Walnut sauce, tenderstem broccoli &

shaved Parmesan

RISOTTO AI FRUTTI DI MARE (gf) £12.50
Mussels, squid, clams & prawns steamed

with Cherry tomato & parsley

RISOTTO AI FUNGHI (gf)(v) £12.00
Risotto Bianco with Pan-fried wild mushrooms,
parsley & truffle oil

RISOTTO ROSSO (gh)(v) £12.00
Tomato, mascarpone, pesto oil

and pinenuts

INSALATA AL POLLO (gf) £12.00
INSALATA GAMBERI (gf)

Chicken or prwns salad, rocket, artichokes,
tomato, green beans, lemon dressing
VERDURE AL FORNO £14.50
Baked Grilled vegetable & sun dried

tomato, bread crumb crust, rocket,

fennel, carrot & courgette salad

VERDURE MISTE £4.50
Cavolo nero, broccoli & green bean,

sea salt & butter

TORTA DELLA NONNAS (n) £6.00
Lemon custard on a short pastry topped with

pinenuts & lemon curd, vanilla ice-cream

OLIVE (v)(gf) £3.95
Mixed olives marinated in Extra Virgin

Olive oil, chilli and rosemary

TRIO (v)(n) £4.95
Pesto rosso, basil pesto, olive

tapenade dips, Nonnas olive oil crackers
SALMONE ALLA NONNAS (gf) £8.95
Aperol cured Salmon, courgette,

fennel & carrot salad, lemon oil

TAGLIERE TOSCANO (n)(gf) £12.00
Prosciutto di Parma, salami Milano, Porchetta,
Mortadella Pistachio, Parmesan, roasted
vegetables,Nonnas chutney and olive

oil crackers add extra cheese £3.50 for 25g

RIGATONI AGLI SPINACI (v)(gf) £12.00
Creamed spinach, garlic, Parmesan

cheese & herb gremolata

LINGUINE CAPONATA (v)(n)(gf). £12.00
Aubergine, peppers, onion, tomato,

pinenuts & raisins agrodolce

LASAGNE DELLA NONNA £12.00

Pork and beefragu, besciamella, egg pasta sheets.

The same recipe Est. 1996

SPAGHETTI CREMOSI £12.00
Nonnas twist Carbonara

Cream, pancetta & Parmesan cheese
RIGATONI ALL’ARRABBIATA. £12.00
Cherry tomato, chilli,garlic extra

virgin olive oil & tomato sauce

GNOCCHTI IN BIANCO (v) £12.00
Sage, butter & Parmesan

RISOTTO AL CAPRINO (v)(n)(gf) £12.00
Crumbled Goat cheese, beetroot &

toasted walnut

RISOTTO NDUIJA (gf) £12.00
Nduja, crispy prosciutto &

shaved parmesan

RISOTTO AGLI ASPARAGI (v)(gf) £12.00
Fresh Asparagus, mascarpone

& Parmesan

INSALATA AI FRUTTI MARE £12.00

Marinated Octopus, prawns, squid &

mussels, sweet pickled carrot & cucumber, cherry

tomato, rocket & lemon dressing
MELANZANE ALLA PARMIGGIANA £14.50
Baked layered Aubergine, rocket, tomato,

shaved Parmesan and balsamic syrup

RUCOLA £4.50
Rocket & shaved Parmigiano salad
PATATE £4.50

Garlic roast patato & thyme sea salt

TIRAMISU £6.00
Nonna’s classic pick-me-up



