
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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 with all our lovely staff.  

 

 

Marinated olives £4.25 Sundried tomatoes £4.25 Artisan bread & oil (GF available)  £4.25  Red pesto hummus & pita £4.25        
 

MAINS 
 

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

 

Pasta alla carbonara £16 
Linguine, 2 eggs, pancetta, pepper & lots of parmigiano 

 

Pasta Seafood £17  
Pan-fried prawns, clams, mussels, in white wine, tomato, chilli & garlic with linguine pasta 

 

Risotto al caprino £17 (GF) 
Carnaroli rice with peas, garlic, sage & goat cheese  

 

Chicken al chorizo £18.50 (GF) 
Grilled chicken breast in creamy taleggio & chorizo sauce, with fries & broccoletti  

 

Blade of beef £19 (GF) 
Slow roasted beef in a rich Guinness & onion sauce, served with broccoletti & crushed potatoes 

 

Pork pizzaiola £18.50 (GF) 

Seared pork medallions in a fragrant tomato, olives & herbs sauce, broccoletti & crushed potatoes 
 

Ribeye steak £27 (GF) 
(add peppercorn or blue cheese sauce £2) 

8oz grilled Ribeye, garlic & thyme butter, fries, roasted tomatoes & mushrooms 
 

Tagliata steak to share £50 (GF) 
(add peppercorn or blue cheese sauce £2) 

16oz grilled Ribeye with chimichurri sauce, fries & rocket salad, ideal to share… or not ;D 
 

Arno’s Bouillabaisse £19.50 (GF) 
Prawns, clams, mussels & white fish, fresh chilli, garlic & white wine with tomato sauce & potatoes 

 

Cod supreme £19.50 (GF) 

Grilled supreme of cod on a saffron & asparagus risotto 
 

 

STARTERS  
 

Soup & artisan bread £8 
 

Arancini primavera £8.50 
Broccoletti, asparagus & peas rice balls with a yogurt & pickle cucumber dip 

 

Calamari fritti £8.50 
Parmigiano dusted deep fried squid with rocket & aioli 

 

Meatballs £8.50 
Pork meatball in a rich tomato sauce, parmigiano & artisan sourdough bread 

 

Mixed house platter £22 serves 2 (GF available)  
Cured ham, salami, pesto-hummus, olives, sundried tomatoes, cheese, grilled peppers, chutney, served with a salad & bread 

 

 
 

 
 
 
 

        Chips & Parmigiano £4.75          Chips £4.25        Garlic bread & Parmigiano £4.75   
               Tomato & herb salad £4.25                      Mixed salad £4.25                Green of the day £4.25 

 
 
 

PUDDINGS £7.50 
    Panna cotta with balsamic strawberry jam - Ania’s tiramisu - Affogato al’ Amaretto –  

Gelato alla Panna -  Cheese platter £9 –  Warm brownie & gelato 
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