
SPECIALITA DA FORNO
Focaccia Fior Di Latte  5.00 
Rosemary, garlic, extra virgin olive oil  
and fior di latte cheese

Foccacia Pomodoro   VEGAN 4.50 
Rosemary, garlic, extra virgin olive oil and fresh  
cherry tomatoes

Foccacia Rosemarino   VEGAN 4.00 
Extra virgin olive oil, rosemary and garlic

Rotollini 6.50 
Rolled up dough base stuffed with salami, cooked 
ham, fior di latte cheese, basil, salt, pepper  
and oregano 

Bread and Olives  VEGAN 3.50 
Mixed olives with freshly baked bread

Pizza Margherita   7.50 
San marzano tomato base, fior di latte cheese  
and fresh basil leaves

Pizza Capricciosa 8.50 
San marzano tomato base, fior di latte cheese,  
cooked ham, salami Napoli dry chilli flakes 
black olives and artichokes

Pizza Il Molo 10.00 
San marzano tomato base, mixed fresh seafood,  
garlic, spring onions and basil leaves

Pizza La Contadina  VEGAN OPTION 8.50  
San marzano tomato base, provola dolce  
soresina cheese, aubergine, roasted peppers,  
courgette, garlic and parmesan cheese

Pizza Fattoria 10.00 
Marinated porchetta, provola cheese,  
fried aubergines, fior di latte cheese and peppers

Pizza Salsicciosa 10.00 
Mixed peppers, sausage, red onions, san marzano 
tomato base,fior di latte and parmesan cheese

Pizza Fiamma Calabrese 9.50 
San marzano tomato base, fior di latte,  
salami picante, nduja and pepperoncino

Pizza Tronchetto 11.50 
Semi open calzone style pizza, tomato, red onions, 
meatballs,aubergine, fior di latte cheese,  
parmesan cheese and dry chilli

SPECIALITA DI PASTA
Trofiette Siciliana   7.00 
Home-made pesto with fresh tomato,  
ricotta and parmesan cheese, olive oil, garlic,  
fresh basil, almonds, garnished with fried aubergine

Spaghetti Contadina 7.00 
Wild boar ragu with a touch of cream,  
wild mushrooms and parmesan shavings

Campagnola Verde 7.00 
Trofiette pasta with ricotta cheese, parmesan cheese, 
pancetta, roast courgette pesto, garlic, basil,  
salt and pepper, topped with fior di latte cheese

Spaghetti Del Porticciolo 7.00 
A fresh mixture of seafood, cherry tomatoes,  
basil, garlic and white wine

Risotto Invernale   VEGAN 6.50 
Winter risotto, carnaroli rice, lentils,  
touch of tomato puree, olive oil and mixed herbs 

CARNICERIA
Salsiccia Siciliana 8.50 
Fennel base Sicilian sausage,  
with roast potatoes a la pizzaiola

Pollo De Sevilla 8.00 
Boneless chicken thighs, roasted red onions,  
pepper puree, rosemary and caper berries

Chorizo Picante En Cacerola 9.00 
Spanish chorizo with red onions, peppers, cherry 
tomatoes, olives and rosemary

Albondigas De Andalucia  5.50 
Traditional meatballs with manchego cheese  
and tomato sauce

PESCADERIA
Vieiras A La Plancha 10.00 
Pan fried scallops, sliced radish, flaked almonds  
and mandarin mayonnaise

Gambas Del Sur 9.00 
Grilled Argentinian king prawns, vodka,  
lemon butter sauce and chilli flakes

Lubina Mediterranea 8.50 
Baked fillet of seabass, with tomato, red onion,  
caper berries, coriander and olive oil

VEGETALES
Padron Peppers   VEGAN 4.00 
Deep fried Spanish peppers with sea salt

Fungho Ripieno  6.00 
portobello stuffed mushroom with provola cheese, 
sundried tomato, bread crumbs parmesan,  
garlic and spinach

DELICATESSEN
Pincho Misto  VEGAN OPTION 6.00 
Variety of Spanish tapas

Piquillo Peppers 7.00 
Pimientos piquillo stuffed with Atlantic prawns, 
pepper aioli sauce, chives, lemon juice, parsley,  
salt and pepper on chargrilled bread 

Carpaccio De Cerdo  7.50 
Marinated pork belly with sundried tomato,  
lemon oil, rocket salad and parmesan shavings

Buffala Campana 7.00 
Marinated buffalo mozzarella wrapped in  
Parma ham, baked and served with spinach  
and parmesan shavings

Croquetas San Sebastian  5.00 
Potato croquettes with Iberico ham,  
smoked cheese and basil and pepper aioli

Panella   VEGAN OPTION 3.50 
Chickpea fritters, with lemon aioli dip

Fritto Misto di Paranza 8.00 
Deep fried mixed fresh fish and seafood  
with lemon aioli dip

Boquerones De Galicia 5.50 
Fresh Spanish anchovies with olive oil  
and lemon wedge, served with sliced bread

Queso De Cabra Picante   4.50 
Breaded goat’s cheese, chilli and orange marmalade

Ensalada De Tomate   VEGAN 3.50 
Fresh tomato salad, olives, grilled spring onions,  
fresh basil, olive oil and balsamic vinaigrette

Caprese Salad  7.00 
Freshly sliced tomato with buffalo mozzarella cheese, 
olive oil, basil leaves, salt and pepper

Ensalada Tres Quesos   6.50 
Three cheese salad (provola, manchego & parmesan) 
pomegranate, rocket salad, olive oil, salt and pepper 
and balsamic reduction

DULCES Y CAFÉ
Torta De Chocolate Con Frutas  
Del Bosque 5.50 
Chocolate torte with forest fruit marmalade 
topped with fresh fruit

Canolo Siciliano 4.50 
Sicilian pastry filled with ricotta cheese

Helado Misto 4.50 
Three flavours of ice cream (ask for flavours)

Sharing Dessert Platter 10.00 
Selection of our desserts to share

Espresso 2.00

Double Espresso 3.95

Latte 2.25

Cappuccino 2.25

Mocha 2.25

Cortado 2.00

Coffee Liquors 4.75 
Calypso Coffee, Baileys Coffee 
Irish Coffee, Carajillo Coffee

Tea 1.60 
Selection of teas

Please inform your waiter of any food allergies.  
We cannot guarantee the total absence of allergens in our dishes. 

We want to ensure the freshness of all our dishes, therefore they are 
cooked to order. they will be delivered to your table in no particular order.

CHOOSE ANY 3 STARRED DISHES 
FROM THE MENU FOR £14.95 
SUNDAY TO THURSDAY 



White Wine
Viña Elena Airen - Spain £15.50 
Pale straw colour with elegant fruity aromas and a crisp hint  
of citrus on the palate. 
125ml £4.00  175ml £4.95

Pinot Grigio Primi Soli - Italy £16.50 
Dry, crisp and fruity with a wonderful hint of lemon. 
125ml £4.25  175ml £5.50

La Fea Viura Chardonnay - Spain £17.50 
Pale straw colour with greenish golden hues and a very 
crystalline aspect. Intense aromas of green apples and 
pineapples with floral hints and almonds. On tasting, it is 
flavoursome, open and light, with a fresh finish. 
125ml £4.00  175ml £4.95

Viña Cerrada Blanco D.O.Ca Rioja - Spain £20.50 
Light colour, delicate and clean on the pallet. Very subtle hints of 
stone fruit with a short finish. An easy drinking wine.

Waddling Duck Sauvignon Blanc - New Zealand £22.50 
Youthful and very approachable with a nose of intense, fresh 
gooseberry fruit. The palate is dry and full of white peach and 
passion fruit flavour.

Albarino Pepe Rias Baixas - Spain £25.50 
Apple and pear orchard flavours combine with notes of soft and  
tropical fruit and an underlying minerality to produce a 
beautifully well-balanced wine.

Red Wine
Vero Merlot - Italy £15.50 
Wonderful fresh red berries burst from this smooth easy  
drinking Merlot. 
125ml £4.00  175ml £4.95

La Fea Tempranillo Garnacha Syrah - Spain £17.50 
Dark cherry colour with violet hues. Intense aroma of ripe jammy 
fruits, with liquorice and violets. Firm structure, balanced and 
fresh. Persistent fruity finish. 
125ml £4.00  175ml £4.95

Cramele Recas Pinot Noir - Romania £18.50 
Complex aromas of black cherry, raspberry and cinnamon. 
Medium bodied with dried fruit notes that combine with fresh 
red berries and sweet spice on the palate. 
125ml £4.00  175ml £5.00

Sangiovese Primi Soli - Italy £20.50 
An elegant combination of cherries and red fruits with a soft tannin 
structure.

La Grupa Malbec - Argentina £22.50 
An up – front ripe red fruit nose with sweet spice hints, that lead 
into a voluminous structure of cherries and plum, followed by a 
warming pleasant finish.

Marques del Atrio Reserva D.O.Ca Rioja - Spain £29.50 
A deep red colour with glimmerings of purple. Intense and 
mature on the nose with a high presence of fruity hints well 
blended with the sweet and vanilla oaky notes from the French 
and American oak. Red and black fruit of high intensity. Round 
and strong in the mouth with robust tannins.

Amarone Della Valpolicella Classico  
DOCG Zeni - Italy £48.00 
This wine which boasts an ancient tradition, is still made in small 
quantities from the best red grapes of the Valpolicella district, 
picked and left to dry on rafters until late winter. The wine is 
full bodied and velvety smooth with complex aromas of violets, 
raspberries and mint blossom.

Rose Wine
Amalia Garnacha Rosado - Spain £15.50 
Lovely rose colour with intense aromas of strawberry and 
raspberry against a floral backdrop. The wine is smooth, fresh 
and fruity and the acidity of the wine leaves your mouth clean 
and refreshed. 
125ml £4.00  175ml £4.95

Pinot Grigio Blush Primi Soli - Italy £16.50 
A very easy style of wine with a soft, refreshing burst of summer 
red fruits. 
125ml £4.25  175ml £5.50

Sparkling Wine
Prosecco Serenello Extra Dry - Italy £21.50 
The delicious aromas of apple and pear melt into a smooth and 
fresh wine on the palate. 
125ml £4.25

Pirani Spumante Rose Extra Dry - Italy £23.50 
A brilliant pink colour with soft and enveloping aromatic notes.  
Pleasure in a glass.

Champagne
Charles Vercy Brut Champagne - France £35.00 
Very aromatic and elegant with ripe fruit flavours and a really  
pleasant minerality.

Cuvee Rose Laurent-Perrier - France £75.00 
This iconic rosé Champagne has great depth and freshness with 
hints of fresh strawberries, raspberries and wild cherries.


