
 
S IM PLY PAS TA M EN U  
EVERY TU ES DAY & W EDN ES DAY  EVEN IN G IN  THE 
S U M M ER 5 PM  –  8 .3 0 PM   
ALL S TARTERS  £ 5 .0 0  
INSALATA CAPRESE (V) 
Layers of tomato, mozzarella & basil leaves, drizzled with olive oil & balsamic glaze  

BRUSCHETTA (V)(VE) 
Toasted ciabatta rubbed with garlic oil, topped with red onions & chopped tomatoes, drizzled 
with a balsamic glaze  

PROSCIUTTO E MELONE  
Cantaloupe melon wrapped in slices of prosciutto ham  

ALL PAS TA DIS HES  £ 1 2 .0 0  
PENNE ARRABBIATA (V)(VE) 

Penne pasta in a spicy tomato, garlic, olive oil & fresh chilli pepper sauce, served with garlic 
Ciabatta  

LINGUINE CON GAMBERI  
Linguine pasta with tiger prawns in a light cherry tomato & white wine sauce, served with 
garlic Ciabatta   

LINGUINE CON PANCETTA  
Linguine pasta with pancetta lardons in a light cherry tomato & white wine sauce, served 
with garlic Ciabatta   

LASAGNE ALLA BOLOGNESE 
Homemade beef mince lasagne, served with a mixed salad  

PENNE POLLO PARMESEAN  
Penne pasta in a creamy parmesan, mushroom & chicken sauce, served with garlic ciabatta  

PENNE MUSHROOM & SPINACH BAKE (V)(VE)  
Penne pasta baked in a creamy, cheese, spinach & mushroom sauce, topped with melted 
cheese, served with a mixed salad  

HOM EM ADE S W EETS  £ 5 .0 0  

TIRAMISU (V) 
The classic Italian coffee dessert  

LIMONCELLO CHEESECAKE (V) 

Lemon & Lime cheesecake drizzled with a limoncello sauce  

AFFOGATO (V)(VE) 
Vanilla ice cream topped with a hot shot of espresso coffee 



 
 


