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FRESH HOMEMADE BREAD & OILS|3.5 NOCELLARA OLIVES | 5.0
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BRUSCHETTA CON FUNGHI (VG)| 7.5 SUPPLi(V)l 7.5

Pan Fried Mushrooms, Garlic & Parsley on Toasted The Roman cousin to the Arancini filled with Risotto Rice
Ciabatta Tomato, Mozzarella and Fontal Cheese with a Red Pepper
POLPETTE DELLA NONNA | 7.5 LR

Handmade Italian Meatballs in Tomato Ragu Topped with SLESRE v e G e |
Parmesan Toasted Ciabatta topped with Marinated Vine Tomatoes

CALAMARI FRITTI| 9.0 Basil, Garlic & Extra Virgin Oil
* .
Lightly Dusted Crispy Squid, Garlic Mayonnaise & Lemon SEREATA G | o

(add King Prawns £2) Burrata Mozzarella with a Cherry Tomato Salad, Basil Oil
COZZE (GF) | 8.0 Topped with Pangrattato (Toasted Breadcrumbs)

Fresh Mussels steamed opened with White Wine, Garlic& KING PRAWNS | 10.5

IRy Oven Roasted Whole King Prawns in a Garlic and Parsley
PASTA FRITTA (V) | 7.5 Butter

Fried Pasta Stuffed with Smoked Mozzarella & Provolone
Cheese served with a Tomato & Red Pepper dip

Parta

SALSICCIA * | 14.5 SCOGLIO x| 16.0
Vittorio’s own Italian Fennel Sausage, creamy A medley of Fresh King Prawns, Mussels, Cuttlefish, Chilli,
mascarpone, touch of chilli served with casarecce pasta Garlic & Parsley with Linguine Pasta
GAMBERONI * | 15.5 NORMA (V)* | 13.5
Pan Fried King Prawns with Garlic, Parsley and a Prawn Aubergine & Tomato Sauce with casarecce Pasta topped
Sauce served with Linguine Pasta with Grated Ricotta Salata (Hard Sheep's Cheese)
RAGU DI BOLOGNA * | 14.0 ARRABBIATA (VG)* | 12.0
Slowly Braised Ragu of.E.Seef & Tomato with Tagliatelle A Spicy Tomato Sauce served with casarecce Pasta
Pasta (ask for Spaghetti if you prefer) LASAGNE AL FORNO | 14.5

* o
MLIASIE | U2ets Layers of Slow Braised Beef, Pasta & Béchamel topped
Po.p.ulart.hrou.ghout Italy, spaghetti with garlic, parsley, with Mozzarella
chilli, white wine and fresh clams WILD BOAR * | 15.5

CARBONARA * | 14.0 . ) -
Gently braised wild boar and porcini mushroom sauce,
Made in the traditional Roman style. Sliced Pancetta, Fregl served with casarecce pasta. A favourite from our Specials

Range Eggs, Pecorino Romano & Black Pepper served Board!
with Spaghetti
Secondi
FILLET = | 33.0 PORCHETTA | 20.5
80z Fillet Steak (add Pepper Sauce 3.0) Slow Roast Pork Belly with Sea Salt & Rosemary
COD *| 25.0 POLLO CON FUNGHI * | 16.5
Pan Roast Cod & Lemon Butter Sauce Roasted Chicken Breast in a Creamy Mushroom Sauce

All Secondi served with Chips or Sauteed Potatoes & Seasonal Vegetables

Upgrade to Truffle Fries 2.5
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OUR NEAPOLITAN PIZZAS ARE MADE ON SITE & OURDOUGH IS AGED FOR MINIMUM 24 HOURS
ALL VEGETARIAN PIZZAS CAN BE MADE VEGAN BY REMOVING MOZZARELLA

MARGHERITA (V) | 12.5

San Marzano tomato, Fior di Latte Mozzarella, Basil and
EVO QOil

CAPRA (V) | 14.0

San Marzano Tomato, Fior di Latte Mozzarella, Goats
Cheese & Red Onion

COTTO E FUNGHI | 14.0

San Marzano Tomato, Fior di Latte Mozzarella, Ham and
Mushrooms

MARINARA (VG)| 10.5
San Marzano Tomato, Garlic, Oregano, Basil and EVO oil
QUATTRO STAGIONI | 14.0

San Marzano Tomato, Fior di Latte Mozzarella, Ham,
Mushrooms, Artichokes and Olives

DIAVOLA | 15.5

San Marzano Tomato, Fior di Latte Mozzarella, Spianata
Calabra (spicy salami) and Nduja (spicy spreadable
sausage)

ORTOLANA (V) | 13.5

San Marzano Tomato, Fior di Latte Mozzarella, Roasted
Peppers, Aubergines and Courgettes

NDUJA | 15.5

San Marzano Tomato, Creamy Stracciatella Mozzarella,
Red Onions, Rosemary and Spicy Nduja

PEPPERONI| 14.0
San Marazano Tomato, Fior di Latte and Pepperoni slices
PARMA | 15.5

San Marzano Tomato, Fior di Latte Mozzarella, Rocket
Salad, Parma Ham and Grana Padana

ZOLA | 13.5

San Marzano Tomato, Fior di Latte Mozzarella, Gorgonzola
(Italian Blue Cheese) & Spicy Salami

CALABRESE | 14.0

San Marzano Tomato, Fior di Latte Mozzarella, Italian
Sausage, Nduja (Spicy Spreadable Sausage) and Red
onions

Condorni

CHIPS [4.0
MIXED SALAD |4.0
ROCKET & PARMESAN SALAD | 4.5

GARLIC MUSHROOMS | 4.0
GARLIC CIABATTA | 4.0
GARLIC CIABATTA & MOZZARELLA | 4.5

TRUFFLE & PARMESAN FRIES | 6.0

Skinny Fries Topped with Truffle Mayonnaise & Parmesan Cheese

DISHES AVAILABLE GLUTEN FREE ON REQUEST ARE MARKED WITH =

ALL PRICES INCLUDE VAT

V - VEGETARIAN

VG - VEGAN

GF - GLUTEN FREE

FULL ALLERGEN MENU AVAILABLE ON REQUEST




