
Starters
Minestrone (V) (GFA)

Seasonal vegetable soup, bread & butter 

Polpette
Homemade meatballs, tomato sauce, focaccia 

Insalata Caprese (V) (GF)
Heirloom tomatoes, mozzarella, basil EVOO

Pâté di fegatini (GFA)
Chicken liver pate, apricot jam and toasted bread

Impepata di Cozze alla Luciano’s (GFA) (£2 supplement)
Mussels, white wine, black pepper, double cream, parsley, focaccia

Bruschetta Nduja e Funghi
Toasted bread, nduja, mushrooms , mozzarella and parmesan

Main Course
Rigatoni ai Peperoni (V) (GFA)

Cream of roasted peppers, black pepper, ricotta and basil. Add – Chicken £2.50   King Prawn £3
Tagliatelle ai Funghi (V) (GFA)

Mushroom sauce, sausage and pecorino cheese

La Pizza Carne
Mozzarella, tomato sauce, spicy salami, meatballs, nduja, roast ham

Pollo alla Kiev
Chicken breast stu� ed with garlic & herb butter, mashed sweet potatoes, sautéed mixed vegetables

Baccalà alla Livornese (GF) (£3 supplement)
Fillet of cod with tomato sauce, olives, oregano, nduja, roasted potatoes and sautéed vegetables 

Penne Salsiccia
Italian sausage, tomato sauce,  garlic, white wine, cream, parmesan 

Risotto ai Funghi (V) (GF)
Mushroom risotto, white wine, parsley, parmesan

Pizza Calabrese (V)
Tomato sugo, spicy salame, Ndjua, mozzarella and pecorino cheese

2 courses £20 ~ 3 courses £25

Tiramisù {v}
Classic Italian 
co� ee desert

Panna Cotta ai 
Frutti Rossi

Wild berry coulis 
& Macaron

Mousse al Cioccolato
Raspberry sauce & 
chocolate crumble

 Mousse al Cioccolato
Chocolate mousse, 

salted caramel sauce, co� ee 
crumble, vanilla ice cream

Dessert


