
 
If you suffer from food allergies and 

intolerances, please speak to our 

staff about the ingredients we use 

 

 

 

V Vegetarian but not vegan as may 

contain dairy products 

 May contain dried fruit, like pine 

kernels and peanuts 

* we buy our supplies fresh, availability 

may be limited 

 

Starters 
09 GARLIC BREAD £3.50— V  
Homemade bread with Garlic, butter and 
mozzarella 
 

10 OLIVES £2.50 — V    
 

11 OLIVES and PROVOLONCINO 

CHEESE £3.20 — V  
                         
01 ANEMA E CORE FOR TWO 
     TO SHARE £22  
Selection of Italian cheese and cured 

meats  
 

01b MISTO ITALIAN SALUMI £9.90  
Selection of Italian cured meats  
 

02 BRESAOLINA £9.50  
Carpaccio of cured beef, rocket, 

fresh Parmesan cheese shaved and 

pepper 
 

03 MISTO FORMAGGI £8.60 — V  
Selection of Italian cheese  
 
03b ANTIPASTO CONTADINO £9.50 — V 
Fresh grilled peppers, courgettes, 
aubergine and pumpkin with grilled polenta 
and warm smoked cheese 
 
04 PARMIGIANA DI MELANZANE £8.70V   
Aubergines and mozzarella baked 
 

BURRATA £6.50 * 
La Burrata is a fresh Italian cheese made 
from mozzarella and cream. The outer 
shell is solid mozzarella, while the inside 
contains both mozzarella and cream, 
giving it an unusual, soft texture. It is 
usually served fresh and at room 
temperature. 
 

  
05 FOCACCIA PIZZA £6.50 — V  
Garlic, oregano and olive oil 
 

06 SOUP OF THE DAY £5.50 — V 
 

07 BRUSCHETTA VESUVIANA £4.80— V  
Homemade bread with chopped tomatoes, 
garlic, oregano and basil (2pc.)  
 

07b BRUSCHETTA ITALIANA £6.00  
Homemade bread with Parma Ham, Buffalo 
mozzarella and basil (2pc.) 
 

07c BRUSCHETTA ALLA PUTTANESCA   
£6.00  
Homemade bread with Italian Tuna, Cherry 
Tomatoes, capers, onion, oregano and basil 
(2pc.) 
 

CALAMARI FRITTI £7,50 
Fried squid 

COCKTAIL DI GAMBERI £7.20  
Prawn cocktail 
SUPPLI £4.50— V 
Homemade Rice ball with tomato and mozzarella 
breaded and deep fried 
 

ARANCINO £4.80  
Homemade Rice ball with, Bolognese sauce  and 
peas breaded and deep fried 
 

CALZONE FRITTO £5.50 — V 
Deep fried calzone with tomato sauce and 
mozzarella 
 

PIZZETTA FRITTA NAPOLETANA £5.80 — V 

Small fried & baked pizza with tomato, 

Parmesan cheese, mozzarella and basil 

 

 

 

 

 

 

 

 
 
 



 
If you suffer from food allergies and 

intolerances, please speak to our 

staff about the ingredients we use 

 

 

 

V Vegetarian but not vegan as may 

contain dairy products 

 May contain dried fruit, like pine 

kernels and peanuts 

* we buy our supplies fresh, availability 

may be limited 

 

Pasta 
19 LASAGNA £8.10  
Typical Homemade Lasagna 
 
20 RAVIOLI £9.50 — V       
Ricotta cheese, spinach and Parmesan 

cheese stuffed in tomato sauce 
 

21 RAVIOLI alla Zucca £9.90 — V       
Pumpkin stuffed in butter, sage and salted 

ricotta 

21C RAVIOLI al Ragu di Cinghiale £12.10     
Homemade Ravioli stuffed with white 

wildboar ragu served with butter and sage 
 
22 RAVIOLETTI PANNA e FUNGH £9.60  
Ravioletti filled with Bolognese sauce served 

champignon mushrooms, with cream 
sauce 
 
23 GNOCCHI ALLA SORRENTINA £9.50 V  
Tomato, basil and mozzarella 
 

24 GNOCCHI FUNGHI E SALSICCIA £9.80  
Porcini mushrooms, Italian sausage and cream 
 

25 SPAGHETTI NAPOLI £8.95    
Meatballs and tomato sauce  
 
26 SPAGHETTI SALERNO £8.30 — V   
Garlic, olive oil, parsley and fresh chillly 
 
27 SPAGHETTI SCARPARIELLO £8.30 — V 
Cherry tomato and fresh basil (optional Fresh 
Chilly) 
 
28 TAGLIATELLE ALLA BOLOGNESE £8.00  
8 hours Slow Cooked. Homemade Bolognese 
sauce!!!   
       
31 TAGLIATELLE ALLA CONTADINA £10.30     
Mushrooms, pancetta, peas,cream,Bolognese 
sauce and parsley 
 
29 FARFALLE GORGONZOLA e NOCI 8.90V  

Gorgonzola fondue,with pieces of walnuts and 
basil 
 

 

 32 FARFALLE DI AMALFI £10.50  
Smoked salmon, tomato, fresh cream and parsley 
 
33 TROFIE DEL PESCATORE £13.90  
Homemade Pasta Trofie with mixed seafood 
mussels, clams, squid and prawn in tomato sauce 
 
34 SPAGHETTI POSILLIPO £12.10  
Mushrooms porcini, prawn, cream and parmesan 
shaved 
 

Salads 
 

11 INSALATA TONNO £8.80 — V   
Italian Tuna, mixed salad, cherry tomato,  
olives and sweet corn 

 

12 CAPRESE £6.90 — V   
Tomatoes, mozzarella, basil and pesto 
 
 
13 INSALATA GRILLED POLLO £8.80 

Mixed salad, grilled chicken, cherry   

tomatoes and Parmesan cheese   

shaved  
 

14 INSALATA DEL SUD £8.80 —   
Mixed salad, parma ham and 

parmesan shaved 
 

15 INSALATA GRILLED ITALIAN £9.10    
Mixed salad, grilled Italian sausage 

ad cherry tomatoes. 
 

16 INSALATA SALMONE £9.10 —  

Mixed salad, rocket, cherry tomato, 

smoked salmon 
 

 

18 INSALATA DEL MARE £9.30   
Mixed salad, rocket, prawn, melon 

and parmesan shaved 



 
If you suffer from food allergies and 

intolerances, please speak to our 

staff about the ingredients we use 

 

 

 

V Vegetarian but not vegan as may 

contain dairy products 

 May contain dried fruit, like pine 

kernels and peanuts 

* we buy our supplies fresh, availability 

may be limited 

 

Typical Neapolitan Pizzeria 
 
50 NAPOLETANA £7.20 — V     
Tomato, garlic, oregano, basil,olive oil 
 
51 MARGHERITA £7.60 — V    
Tomato, mozzarella, basil and olive oil 
 
52 O’ SOLE MIO £9.90  
Tomato, salami, ham, olives, mushrooms, 

artichokes and mozzarella 
 
53 MALAFEMMENA £8.30   
Tomato, mozzarella, pepperoni and basil 
 
54 VESUVIO £9.80  
Tomato, mozzarella, ricotta cheese, 
salami and basil 
 
55 ANEMA & CORE £10.00  
Tomato, mozzarella, mascarpone cheese, 

rocket and speck (smoked parma ham) 
 
56 A’ CITTÀ ‘E PULECENELLA £8.60  
Mozzarella, gorgonzola, provola and 

caciocavallo cheese 
 

57 CHIAMMAME £8.50 — V  
Tomato, mozzarella, mushrooms, basil 
 

58 ERA DE MAGGIO £9.70 — V  
Pesto, mozzarella,tomato,Parmesan 
cheese 
 

59 COMM’ FACETT’ MAMMETA £9.60 — V  
Tomato, Courgettes, aubergines, 

peppers, mozzarella and basil 
 

60 CHELLA LÀ £9.90  
Mozzarella, cherry tomatoes, rocket, 

Parmesan cheese and Parma ham 
 

61 A’ PIZZ’E TOTÒ £10 — V  
Tomato, buffalo mozzarella, cherry 

tomatoes, Parmesan cheese, basil 

and olive oil 

*ADD any topping for an extra  

 
 
63 I’ TE VURRIA VASÀ £10 

Calzone with ricotta cheese, salami and 

black pepper 
 
64 O’ SURDATO INNAMORATO £9.90  
Calzone with mixed cured meats, cheeses 

and mushrooms 
 
65 REGINELLA £10 — V  
Half Calzone Half pizza with mozzarella, 

tomato, basil filled with mozzarella and black 

pepper 
 

66 OI MARI’ £9.60  
Mozzarella, goats cheese, salami and rocket 
 

67 ROMAGNA MIA £9.10   
Mozzarella, bolognese souce and basil 
 

68 HAWAII £8.50   
Tomato, mozzarella,ham and pineapple 
 

69 CARUSO £9.30  
Tomato, mozzarella, tuna, onion and 

anchovies 
 

70 A’ PURPETTA £9.50  
Tomato, mozzarella and homemade 

meatballs 
 

71 POLLO £9.50  
Tomato, mozzarella, mushrooms, roast 

chicken and oregano 
 

 
 

72 CERASELLA £13.90  
Tomato, mozzarella, mixed sea food: 

mussels, clams, squid and prawn 

 

73 CORE NGRATO £9.95   
Mozzarella, Friarielli Broccoli and Italian 

Sausage. (optional tomato sauce) 
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V Vegetarian but not vegan as may 

contain dairy products 

 May contain dried fruit, like pine 

kernels and peanuts 

* we buy our supplies fresh, availability 

may be limited 

 

Carne e Pesce 
TAGLIATA DI MANZO  £19.00  
Sirloin Steak served on a bed of rocket with shaved of parmesan cheese and cherry tomato 

TAGLIATA DI MANZO al Tartufo  £20.00  
Sirloin Steak served with porcini mushrooms and Truffle cream. 

SCALOPPINA AL VINO BIANCO £15.00  
Veal escalope in white wine sauce 

SCALOPPINA AI FUNGHI  £15.50  
Veal escalope, champignon mushrooms, cream sauce and parsley 

SCALOPPINA Al GORGONZOLA  £15.50  
Veal escalope, with gorgonzola fondue   

PETTO DI POLLO ai FUNGHI £13.90  
Chicken breast with mushrooms, cream sauce and parsley 

PETTO DI POLLO ALLA CACCIATORA £13.90  
Chicken breast with olives, oregano, cherry tomato and garlic in rich tomato sauce and  fresh 
chilly 

 COSTINE DI AGNELLO con CROSTA ALLE ERBE dello CHEF £17.90   
Lamb ribs in a crust of chef’s erbs served with peas pure and rosmary potato 
 
FILETTO di SALMONE £15.90   
Salmon fillet with potatoes and green beans flavored with thyme. 

BRANZINO del Pescatore £14.90  
Sea bass fillet, cherry tomato, garlic, olives, with a touch of chives. 

FRITTURA DI PESCE £17.00  
Typical Neapoletan style king prawns, squids and white bait deep fried. 
( also good to share like starter ) 

 

Sides  
Chips (Chunky Cut) £ 3.00 

Mixed Leaf Salad (Red Radicchio, Rocket & Lettuce) £ 3.00 

Tomato Salad (Dressed with Italian Extra Virgin Olive Oil, Oregano & Fresh Basil) £ 3.00 

Funghi Trifolati  (mushrooms, garlic, parsley) £ 3.90 

Patate al forno (Italian Crispy roast potato) £ 3.50 
Zucchine alla Scapece ( Courgettes in Neapoletan style deep fried and dressed with white wine 

vinegar and salt)  £ 3.00 

 



 
If you suffer from food allergies and 

intolerances, please speak to our 

staff about the ingredients we use 

 

 

 

V Vegetarian but not vegan as may 

contain dairy products 

 May contain dried fruit, like pine 

kernels and peanuts 

* we buy our supplies fresh, availability 

may be limited 

 

Vegetarian Menu 
Without dairy products 

 

 

Starters 
 
05 FOCACCIA PIZZA V £6.50 
oregano and olive oil 
 
06 SOUP OF THE DAY V £5.50 
 
09 BRUSCHETTA VESUVIANA £4.80— V 
Cherry Tomato, Garlic, Oregano and basil 
 (2 pc) 
10 OLIVES £2.50 — V   

 
 
 

 
 

 

  

I Classici 
 
 
123 PENNETTE  POMODORINI E FUNGHI    
£7.90 — V  
mushrooms, Cherry tomato and basil 
 
 
26 SPAGHETTI SALERNO £7.60 — V   
Garlic, olive oil, parsley and fresh chilly 
 
27 SPAGHETTI SCARPARIELLO £8.30 — V 
Cherry tomato and fresh basil (optional fresh 
chilly)  
 

130 PENNETTE VIETRESI £7.90 — V   
Homemade Pesto sauce. 
 
131 PENNETTE ALLA SICILIANA £9.80  — V 1 
Aubergine and Cherry tomato 

 

 

You can also ask the staff for a nice vegetarian pizza without mozzarella 

Sides  
Chips (Chunky Cut) £ 3.00 

Mixed Leaf Salad (Red Radicchio, Rocket & Lettuce) £ 3.00 

Tomato Salad (Dressed with Italian Extra Virgin Olive Oil, Oregano & Fresh Basil) £ 3.00 

Funghi Trifolati  (mushrooms, garlic, parsley) £ 3.90 
Patate al forno (Italian Crispy roast potato) £ 3.50 
Zucchine alla Scapece ( Courgettes in Neapoletan style deep fried and dressed with white wine 

vinegar and salt ) £ 3.00 
 
 



 
If you suffer from food allergies and 

intolerances, please speak to our 

staff about the ingredients we use 

 

 

 

V Vegetarian but not vegan as may 

contain dairy products 

 May contain dried fruit, like pine 

kernels and peanuts 

* we buy our supplies fresh, availability 

may be limited 

 

Gluten Free 
 

 

Starters 
 
GARLIC BREAD WITH MOZZARELLA  £4.50 
 
SOUP OF THE DAY £5.50 
 
BRUSCHETTA VESUVIANA £5.80 
Chopped Tomatoes, Garlic, Oregano and basil 
 (2 pc) 
 

BRUSCHETTA ITALIANA £6.50 
Parma Ham, Buffalo mozzarella and basil 
 (2 pc) 
 
 

 

 Main Course 
 
  
GNOCCHI PESTO £10.80   
Gnocchi with homemade pesto sauce 
 
STROZZAPRETI DEL PESCATORE £14.90 
Typical Italian Fresh pasta with mixed seafood, 
squid, prawn, clams and mussels in tomato 
sauce 
 
STROZZAPRETI POSILLIPO £13.10     
Typical Italian Fresh pasta with cream, 

porcini mushrooms, prawn and 

parmesan shaved 

 

STROZZAPRETI POMODORO £9.50     
Typical Italian Fresh pasta with tomato 

sauce and basil 

 

 
   

SCALOPPINA AI FUNGHI  £16.50  
Veal escalope made with rice flour, champignon mushrooms, cream sauce and parsley 

PETTO DI POLLO ALLA CACCIATORA £13.90  
Chicken breast with olives, oregano, cherry tomato and garlic in rich tomato sauce and fresh chilly 

BRANZINO del Pescatore £14.90  
Sea bass fillet, cherry tomato, garlic, olives, with a touch of chives. 

All main course are served with vegetables 
Sides  
Mixed Leaf Salad (Red Radicchio, Rocket & Lettuce) £ 3.00 

Tomato Salad (Dressed with Italian Extra Virgin Olive Oil, Oregano & Fresh Basil) £ 3.00 

 
 
 


