
Cheesy garlic bread - £4.00 - V
A crisp stone-baked base smothered in garlic butter finished with mozzarella

cheese

House mixed salad - £3.50 - VG
Crisp leaves, cherry tomatoes, cucumber and peppers with a balsamic drizzle.

Margherita - £6.00 - V
Mozzarella with our delicious rich tomato and basil sauce.

Pepperoni - £7.00
Italian pepperoni with mozzarella on our rich tomato and basil sauce

Veggie Deluxe - £7.00 - V
Mushrooms, onions & peppers on our rich tomato and basil base with mozzarella.

Hawaiian - £7.00
Pancetta and pineapple on our rich tomato and basil base with mozzarella.

PIZZA - 7" (4 SLICES)

Napoli - £6.00 - VG
Slow-cooked tomato and basil sauce, garnished with parsley.

Tagliatelle bolognese - £8.00
Rich homemade bolognese finished with parmesan and parsley.

Tagliatelle verdura - £7.00 - VG
Slow cooked Courgette, aubergine, mushrooms and carrots in our homemade Napoli

sauce.

PASTA

Summer lunch menu
Smaller portions... smaller prices 

Please note: Gluten free options are only available on our pasta dishes on this
menu. Gluten free pizza is available on our regular menu. 

SIDES
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