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P E S C E

TRANCIO DI TONNO ALLA GRIGLIA                                           18.50 
Grilled tuna steak with olive sauce and steamed vegetables  

GAMBERI AL SALMORIGLIO                                                        18.50
Grilled king prawns with garlic, olive oil, lemon and oregano 
dressing, served with green salad 

FRITTURA MISTA			                                          16.95
Fried calamari, prawns, whitebait with green salad

BRANZINO ALLA GRIGLIA		                                          22.50
Grilled fillet of sea bass with grilled  vegetables                      

C A R N E

SCALOPPA MILANESE	                                                          18.95
Breaded veal escalope served with spaghetti napoli

FEGATO DI VITELLO	                                                          18.50
Calf’s liver sauteed in butter and sage or veneziana 
(with onions and white wine), both with steamed  
vegetables 

TAGLIATA ALL’ ACETO BALSAMICO	                                         19.95
Grilled sirloin steak with balsamic vinegar served with 
grilled vegetables            

SCOTTADITO D’AGNELLO		                                          20.95
Grilled lamb cutlets served with grilled vegetables 

POLLETTO RUSPANTE ALLA DIAVOLA	                        17.95
Grilled baby chicken with chilli sauce served with 
grilled vegetables	

I N S A L AT O N E 

NIZZARDA	                                                                              9.50 
Nicoise salad with egg, tuna, tomatoes, cucumber, basil, 
spring onion, peppers, anchovies, and olive oil

INSALATA CESARE CON ALICI                                                      7.95
Caesar salad with anchovies, croutons and 
parmesan cheese

INSALATA CESARE CON POLLO			         12.95
Caesar salad with chicken, croutons and 
parmesan cheese

VERDURE CON TOMINO                                                                11.95 
Grilled aubergines, corgettes, mushrooms, 
sweet peppers, olive oil and tomino cheese	

I  TA G L I E R I  ( P O R T I O N  F O R  1  &  2  P E O P L E )

SELEZIONE DI FORMAGGI		                               8.70   14.95
A selection of Italian cheeses served with fresh fruit, 
honey and biscuits. Seasoned pecorino, fresh pecorino, 
parmesan, gorgonzola and Bel Paese cheese

SELEZIONE DI SALUMI	                                               8.70   14.95
A selection of Italian salami, cured meat, lard 
from Colonnata, cured pig’s jowl, coarse grained
salami flavoured with pepper, garlic and wild fennel,  
Tuscan ham, Wild boar salami, Tuscan salami

C O N T O R N I

PATATINE FRITTE	                                                           4.00
French fries

SPINACI SALTATI IN PADELLA CON AGLIO	                         4.00
Sauteed spinach with garlic

INSALATA DI POMODORI	                                                           4.25
Tomato salad	

RUCOLA E PARMIGIANO	                                                           4.50
Rocket salad with parmesan shavings

INSALATA VERDE O MISTA	                                          4.00
Green or mixed salad

ZUCCHINI FRITTI	                                                                          4.50
Fried courgettes	

PATATE ARROSTO                                                                          4.00
Roast potatoes

S T U Z Z I C H I N I

CESTINO DI PANE, OLIVE E OLIO                                                 3.95
Basket of bread with olives and olive oil 

BARCHETTA SAPORITA ALL’AGLIO                                                3.95
Garlic bread

BRUSCHETTA AL POMODORO	                                            5.50
Bruschetta with freshly chopped tomatoes and basil

FOCACCIA CON SALE E ROSMARINO	                          4.95

Focaccia with sea salt and rosemary

P I Z Z E

MARGHERITA					             8.95
Tomato, mozzarella cheese and basil

NAPOLI		     10.50
Tomato, buffalo mozzarella cheese, anchovies and capers

PROSCIUTTO E FUNGHI			      	       10.95
Tomato, mozzarella cheese, ham and mushrooms

QUATTRO STAGIONI	    11.95
Tomato, mozzarella cheese, olives, mushrooms
artichokes and ham	

CRUDO E BURRATA		         	                        13.95
Tomato, mozzarella cheese, parma ham, creamy 
mozzarella cheese and basil

GOLOSA			                                                            10.95
Tomato, mozzarella cheese, spicy salami, tuscan  
sausage and frankfurter

BRESAOLA		                                                            11.95
Tomato, mozzarella cheese, cured beef, rocket and 
parmesan cheese

FIORENTINA		                                                            11.95
Tomato, mozzarella cheese, egg and spinach

PICCANTE	                                                                            10.50
Tomato, mozzarella cheese, spicy salami and chilli 

VEGETARIANA			              	                        10.95
Tomato, mozzarella cheese, mascarpone, aubergine,
courgettes, sweet peppers and mushrooms

  
 
  
  

P E R  I N I Z I A R E

ZUPPETTA DI VERDURE                                                                  5.95
Vegetable soup    

MOZZARELLA DI BUFALA, POMODORINI E AVOCADO           9.95
Buffalo mozzarella, cherry tomatoes and avocado 
For every dish sold we’re giving £0.50 on your behalf to support 
The Norwood Charity for children and families.

CAPESANTE SALTATE CON ZUCCHINE ALLA GRIGLIA         12.50
Sauteed scallops and grilled courgettes

ANTIPASTO DELLA CASA			                          13.95                          
Parma ham, salami, mozzarella, stuffed artichoke, stuffed 
peppers and deep fried mini cheese calzone

PETTO D’ANATRA AFFUMICATO		                           9.95
Smoked duck breast with rocket and parmesan cheese

CALAMARI FRITTI     	                                                             9.50

Fried calamari with homemade tartare sauce                              

PA S T E  E  R I S O T T I

LASAGNE PASTICCIATE				          11.95
Meat lasagna topped with bechamel and parmesan

GNOCCHETTI ALLA SORRENTINA			         10.95
Gnocchi with tomato, mozzarella cheese and basil

TAGLIATELLE ALLA BOLOGNESE		                         10.95
Tagliatelle with bolognese

SPAGHETTI ALLA CARBONARA			         10.95
Crispy bacon, egg and parmesan cheese
For every dish sold we’re giving £1 on your behalf to support 
The Norwood Charity for children and families

RAVIOLI AL GORGONZOLA E RUCOL	A	  	       11.95
Ravioli filled with ricotta cheese and spinach, 
with gorgonzola cheese and rocket salad

LINGUINE ALLE VONGOLE VERACI			         13.50
Linguine with clams in a tomato sauce or white 
wine with garlic, parsley and chilli

LINGUINE ALL’ ASTICE		                                                  19.50
Linguine with lobster, white wine and cherry tomatoes

RISOTTO AI FUNGHI PORCINI			         13.50
Risotto with porcini mushrooms

RISOTTO ALLA PESCATORA			         13.50
Seafood risotto with garlic, parsley and white wine
 

GLUTEN FREE PASTA AVAILABLE (Please ask your waiter)

All major credit cards accepted. Prices are inclusive of VAT. A suggested optional gratuity 
of 12.5% will  be added to your bill. Our dishes may contain nuts or nut traces. (V) 
suitable for vegetarians. Norwood Charity (reg. Charity No. 1059050) 
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