
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

TOASTIES £11.50 (GF available)  

On Artisan Otis & Belle sourdough  
 

Served with coleslaw & crisps 
 

Ham & melting cheese 
 

Grilled vegetables & goat cheese  
 

 
 

Please speak to one of our management team if you suffer from any allergy or intolerance. Food described on the menu may contain nuts or other allergens. 
A 12.5% service will be added to your bill. The service charge is shared between all our lovely staff.  

 

NIBBLES £4 
 
 

Marinated olives 
Garlic bread & parmigiano £4.50 

Sundried tomatoes 
 Bread & oil (GF available)                             

Red pesto-hummus & pitta 
 

Arno’s Specials 
 

Soup of the day with artisan bread £8(GF available) 
 

Bruschetta di bufala £14 (GF available) 

Grilled artichokes & beetroots, topped with fresh buffalo mozzarella  
on sourdough toast with a rocket & parmigiano salad 

 

Pasta all’amatriciana £16 
Linguine in a rich tomato sauce, pancetta, soft Lyonnaise onions, hint of chilli & parmigiano 

 

Pasta Seafood £16.50  
Pan-fried prawns, clams, mussels, in white wine, tomato, chilli & garlic with linguine pasta 

 

Pasta alle polpette £16 
Pork & herbs meatballs in a rich tomato sauce with linguine pasta 

 

Risotto al caprino £16.50 (GF) 
Carnaroli rice, peas, garlic & sage, with goat cheese 

 

Blade of Beef £18.50 (GF) 

Slow roasted beef in a rich Bourguignon sauce, served with broccoletti & crushed potatoes 
 

Chicken al chorizo £18 (GF) 
Grilled chicken breast in chorizo & taleggio sauce, with crushed potatoes & broccoletti  

 

 Sticky burger £16.50 (GF available) 
Grilled chicken breast, red onion & spicy tomato chutney, Emmental cheese & rocket with sauteed potatoes 

 

Arno’s Bouillabaisse £19 (GF) 
Prawns, clams, mussels & white fish, fresh chilli, garlic & white wine with tomato sauce & potatoes 

 

Cod supreme £18.50 (GF) 

Grilled supreme of cod on a saffron & sparagus risotto 
 
 

 
 

MAIN SALADS   £15.50 
 

The smoked Ceasar (GF available) 
Smoked chicken breast, baby gem lettuce, parmigiano, croutons & Caesar dressing 

 

The goat (GF) 
Spiced roasted beetroots, thyme, goat cheese, Sunflower seeds, leaves, tomatoes, onion marmalade & vinaigrette 

 

The fish (GF) 
Smoked salmon & mackerel, pots, rocket, tomatoes, lemon, mustard & horseradish mayonnaise dressing 

 

The Italian BLT (GF) 
Mozzarella, bacon, lettuce, tomato, potatoes, aioli & balsamic dressing 

 
 

SHARERS… or not            
 

Smoked platter (GF available)                                         £22 
Smoked salmon, mackerel, chicken & ham, served with a salad & bread 
 

Mixed house platter (GF available)                                                   £22  
Cured ham, salami, pesto-hummus, olives, sundried tomatoes, cheese, 
mixed grilled vegetables, chutney, served with a salad & bread 
 

Truffled baked camembert fondue (GF available)           £17 

Melting Camembert cheese, truffle with a thyme, garlic & honey glaze, 
served with chutney & bread 

SIDES £4.25 
 

Sautéed potatoes & parmigiano 
Sautéed green of the day  

Garlic bread & parmigiano    
  Tomato & herb salad  
Rocket & parmigiano    

 Mixed salad     
 
 
 

PUDDINGS £7.50 
 

Chocolate Profiteroles 
 

  Ania’s tiramisu     
 

Cheese platter £9 
       

   Cake of the day £3.75 
 
 

Huxleys Brasserie All Day Menu 
 


