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WHILE YOU WAIT

Homemade Focaccia £6.50 £3.25
Served with extra virgin olive oil and Aceto Balsamico di
Modena

Nocellara Olives £4.95 £2.45
Large, buttery green olives from Sicily

Garlic Bread £6.95 £3.45
Homemade pizza bread with rosemary and garlic

Add Tomato £1.00 £0.50

Add Mozzarella £1.00 £0.50

Add Both £1.50 £0.75

ANTIPASTI

Polpette al Sugo £10.95 £5.45
Homemade beef meatballs in slow-cooked marinara sauce,
finished with Grana Padano and served with rustic Italian
bread

Burrata £12.95 £7.95
Fresh burrata with vine-ripened Ciliegini tomatoes and peppery
rocket, drizzled with extra virgin olive oil

Add Prosciutto £3.50 £1.75

Gamberoni all'Aglio £13.45 £7.95
King prawns sauteed with chilli and garlic, finished in a butter,
lemon and white wine sauce

Calamari Fritti £11.95 £8.45
Lightly dusted calamari, fried until golden and served with wild
leaves, lemon and tartare sauce

Arancini alla Zafferano £10.95 £5.45
Crispy Sicilian risotto balls infused with saffron, filled with
mozzarella and served with San Marzano tomato sauce

White Bait £9.95 £4.95
Deep-fried whitebait served with tartare sauce

ANTIPASTI - CONTINUED

Melanzane alla Parmigiana £12.95 £6.45
Oven-baked layers of aubergine with rich tomato sauce,
mozzarella and fresh basil

Bruschetta £8.95 £4.45
Vine-ripened tomatoes, fresh basil, red onion and garlic on
toasted rustic bread with olive oil and balsamic dressing

Mozzarella Carrozza £9.95 £4.95
Deep-fried mozzarella in breadcrumbs, served with cranberry
sauce

Impepata di Cozze £11.45 £5.75
Fresh mussels cooked in white wine, garlic, fresh chillies and
parsley, served with toasted bread

Funghi al Forno £11.95 £5.95
Succulent mushrooms stuffed with mozzarella, oven-baked
and served with garlic butter and parsley

INSALATE

Salmon Salad £20.95
Grilled salmon fillet on mixed leaves with avocado and
tomatoes, finished with lemon and house dressing

Burrata Tricolore £20.45 £15.95
Fresh creamy Puglian burrata with avocado and tomatoes on
mixed leaves, finished with extra virgin olive oil and balsamic
glaze

La Divina Salad £17.95 £8.95
Grilled chicken with goats cheese, avocado and tomatoes on
mixed leaves with house dressing and balsamic

Caesar Salad £17.95 £8.95
Grilled chicken breast with romaine lettuce, Parmesan and
croutons in classic Caesar dressing

Add Anchovies £1.00 £0.50
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AL FORNO & RISOTTI

House Special Lasagne Classica £18.45 £9.25
Layers of flat pasta with rich beef ragu, creamy bechamel and
melted mozzarella

Gnocchi Quattro Formaggi £18.95 £9.50
Potato gnocchi in a velvety four-cheese sauce of Parmesan,
Gorgonzola, mozzarella and goat cheese

Melanzane alla Parmigiana £17.95
Traditional baked aubergine with tomato sauce, Parmesan and
mozzarella

Penne al Forno £21.95 £10.95
Oven-baked penne with chicken and pepperoni, topped with
melted mozzarella

Choose Your Sauce: Cream & Mushroom  |  Tomato & Roasted Peppers

Porcini Truffle Risotto £18.45 £12.95
Arborio rice with porcini mushrooms, infused with truffle oil and
finished with Parmesan

Risotto Frutti di Mare £23.95
Creamy Arborio rice with king prawns, baby prawns, calamari
and mussels, finished with signature marinara sauce

Risotto Pollo e Asparagi £18.95 £9.95
Arborio rice with chicken and asparagus, finished in a velvety
cream sauce

PASTA

Arrabbiata £14.95 £7.50
Penne tossed in a spicy tomato sauce with garlic, chilli and
Italian herbs

Spaghetti Bolognese £15.95 £7.95
Spaghetti with homemade bolognese, slow-cooked with
tomatoes, vegetables, herbs and Merlot wine

Linguine con Cozze £20.95 £10.95
Linguine cooked in white wine with fresh mussels, chillies,
garlic and parsley

Linguine Frutti di Mare £22.95
Linguine with king prawn, baby prawns, calamari and fresh
mussels, cooked in white wine with garlic and chilli

Ragu di Cinghiale £22.95
Fettuccine with slow-cooked wild boar ragu, gently braised in
Chianti wine and finished with Parmesan

Tagliatelle Pollo e Porcini £17.95 £8.95
Tagliatelle with chicken and porcini mushrooms in a rich cream
sauce

Carbonara £17.95 £8.95
Spaghetti with smoked bacon, egg yolk and Pecorino cheese,
finished with black pepper

Pasta con Polpette £17.95 £8.95
Fettuccine with homemade beef meatballs, simmered in our
rich Napoli tomato sauce

Tortellini Ricotta e Asparagi £17.95 £8.95
Ricotta tortellini with fresh asparagus in a velvety rose sauce

Orto Bosco £16.95 £8.45
Spaghetti with mushrooms and sun-dried tomatoes, cooked in
white wine with garlic and basil

Pasta alla Norma £15.45 £7.95
Paccheri with roasted aubergines, fresh basil and our
slow-cooked tomato sauce
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PIZZE

Toscana £16.95 £8.45
Tomato, fior di latte mozzarella, Parma ham, rocket and
Parmesan flakes

Pizza Salmone £17.45
White base, fior di latte mozzarella, smoked salmon, capers
and rocket

Quattro Formaggi £16.45 £8.25
White base with mozzarella, Parmesan, goat cheese and
Gorgonzola

Quattro Stagioni £16.45 £8.25
Tomato, mozzarella, ham, mushrooms, artichokes and olives

La Divina £16.45 £8.25
Tomato, mozzarella, buffalo mozzarella, sun-dried tomatoes
and rocket

Benjamin £16.95 £8.45
Tomato, mozzarella, spinach, pepperoni and goat cheese

Pizza Mia £17.95 £8.95
Tomato, nduja, buffalo mozzarella and fresh basil

Pizza Napoli £15.95 £7.95
Tomato, mozzarella, anchovies and capers

Vegetariana £15.95 £7.95
Tomato, mozzarella, roast peppers, mushrooms, onions and
olives

Calzone £15.95 £7.95
Folded pizza with tomato, mozzarella, ham, spinach and olives

Pizza Noah £15.45 £7.75
Barbecue base with mozzarella, chicken, red onions and
roasted peppers

Diavola £14.95 £7.45
Tomato, mozzarella, salami and fresh chillies

Margherita £11.95 £5.95
Tomato, mozzarella and fresh basil

Romana £15.95 £7.95
Tomato, fior di latte mozzarella, ham and mushrooms

SECONDI

Pollo Milanese £21.45 £15.95
Golden pan-fried chicken breast in breadcrumbs, served with
spaghetti Napoli

Pollo alla Griglia £20.95 £15.95
Grilled chicken breast with seasonal vegetables and sauteed
potatoes

Pollo Saltimbocca £23.95 £15.95
Grilled chicken breast topped with Parma ham in Marsala
sauce, served with spinach and mashed potato

Saltimbocca alla Romana £25.95 £17.95
Tender veal topped with Parma ham, cooked in sage and
demi-glace, served with vegetables and potatoes

Choice of sauce: Creamy Mushroom or Arrabbiata

Fegato di Vitello £24.95 £17.95
Grilled calf's liver in butter and sage sauce with mashed potato
and spinach

Impepata di Cozze £21.95 £11.95
Fresh mussels cooked in white wine, garlic, chillies and
parsley, served with toasted bread

Salmone alla Erbe £28.95
Grilled salmon fillet in a butter, sage, lemon and white wine
sauce, served with vegetables and potatoes

Spigola Grigliata £29.95 £19.95
Grilled seabass fillet with sauteed spinach, roasted baby
potatoes and puttanesca sauce

Gamberoni Main £24.95 £16.95
King prawns cooked in white wine with chillies, served with
steak-cut fries and house salad
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