FRESCO EATALIAN

TRATTORIA

ANTIPASTI

FOCACCIA (V/VG/DF) 8.50

ROSEMARY & SEA SALT OR GARLIC AND
OLIVE OIL

8.50
BRESAOLA (GF)
ITALIAN CURED MEAT WITH ROCKET
PARMESAN SHAVING AND LEMON
DRESSING
8.50

PANZEROTTI PUGLIESI (V)

TYPICAL APULIAN FRIED PI1ZZA DOUGH WITH
TOMATO SAUCE, & MOZZARELLA

POLPETTE AL SUGO 7:50
HOMEMADE BEEF MEATBALLS IN OUR

TOMATO SAUCE
ARANCINI SICILIANI 7.50

DEEP-FRIED RICE BALLS STUFFED WITH
GORGONZOLA CHEESE & SPICY NDUJA SERVED
WITH SPICY TOMATO SAUCE

CALAMARI FRITTI (DF) 9.50

DEEP FRIED SQUID SERVED WITH GARLIC MAYO

COZZE (GF/DF) 9.50
FRESH SCOTTISH MUSSELS IN A WHITE WINE
SAUCE AND GARLIC OR TOMATO SAUCE
BURRATA AND PARMA HAM 9.50
APULIAN CREAMY CORE MOZZARELLA
AND PARMA HAM

12.50

GAMBERI (DF)

PRAWNS TEMPURA WITH SWEET AND
SOUR HOME-MADE KETCHUP

BRUSCHETTA(V/VG/DF) p
TOASTED BREAD WITH TOMATO RELISH, CHERRY
TOMATOES, GARLIC, OLIVE OIL & FRESH BASIL

ADD BURRATA 3.50

PASTA

FUNGHI PICCANTE (VG/DF)

12.50

SHORT RIGATONI, SPICY TOMATO SAUCE AND MUSHROOMS

PASTA ALLA CARBONARA

14.50

SHORT RIGATONI WITH GUANCIALE, EGG YOLK, PECORINO CHEESE AND GROUND BLACK PEPPER

GAMBERI & PISTACCHIO (DF)

16.50

SPAGHETTI WITH KING PRAWNS, PISTACHIOS AND KING PRAWNS’ BISQUE

LASAGNA CLASSICA

FRESH EGG PASTA, BESCIAMELLA SAUCE, BEEF RAGU, & PARMESAN CHEESE

GNOCCHI TRATTORIA

14.50

POTATO DUMPLING, CHEESY SAUCE, SPICY NDUJA, ITALIAN SAUSAGE

SCIALATIELLI DI MARE (DF)

16.50

FRESH PASTA, SELECTION OF FRESH SEAFOOD, AND A TOUCH OF NAPOLI SAUCE

PASTA/ALLE POLPETTE

15

SPAGHETTI WITH HOME-MADE MEATBALLS IN OUR TOMATO SAUCE

SCIALATIELLI ALLA BOLOGNESE (DF)
FRESH PASTA WITH BEEF RAGU

ADD NDUJA £2  ADD MASCARPONE £2  ADD BOTH £3

14.50

V: VEGETARIAN - VG: VEGAN - GF: GLUTEEN FREE - DE:DAIRY FREE
PLESE LET US KNOW IF YOU HAVE ANY ALLERGIES



SECONIDI

POLLO Al FUNGHI (DF/GF) 18.50
CHICKEN SUPREME IN A MUSHROOMS SAUCE AND ROAST POTATOES
PESCE IN CROSTA (DF/GF) 18.50
SEABASS IN A POTATOES CRUST AND SEASONAL VEGETABLES
AGNELLO (GF) 24.50
RACK OF LAMB IN A RED WINE & BALSAMIC GLAZE SAUCE AND CRUSHED POTATOES
PINSA CONTORNI
PINSA 1 (V) MIXED SALAD (GF/DF) 4
11.50
TOMATO SAUCE, MOZZARELLA CHEESE, MIXED VEGGIES (GF/DF) 4
FRESH BASIL
ROAST POTATOES 4
PINSA 2 (V 13.50
TOMATO SE\U)CE, MOZZARELLA CHEESE, CHIPS (GF/DF) *
‘NDUJA & VENTRICINA (SPICY SALAMI) 4
GARLIC BREAD (DF)
PINSA 3 13.50 GARLIC BREAD AND CHEESE 4.50
TOMATO SAUCE, MOZZARELLA CHEESE,
MUSHROOMS, GORGONZOLA & TOASTED WARM ITALIAN BREAD 4
WALNUTS
CRUSHED POTATOES (GF) +
PINSA 4 15:50
TOMATO SAUCE, MOZZARELLA CHEESE, ROCKET AND PARMESAN 4
BALSAMIC GLAZE
PINSA 5 .
TOMATO SAUCE, MOZZARELLA CHEESE, 14.50
ITALIAN SAUSAGE TOPPED WITH CHIPS
DOEE]
AWARDED ITALIAN GELATO AFFOGATO AL CAFFE 750
1 £2:/2:55.8043-55.50
2 SCOOPS OF VANILLA ICE CREAM, SHOT
CHOOSE BETWEEN VANILLA,CHOCOLATE, OF ITALIAN ESPRESSO AND AMARETTO
STRAWBERRY,
CHEESE SELECTION 7.50
LEMON SORBET IN SHELL 5.50 ITALIAN CHEESES WITH CHUTNEY,
DRESSED UP SORBET IN LEMON SHELL, CRACKERS AND FROZEN GRAPES
SORRENTO STYLE 750
CHEESECAKE -
MILLEFOGLIE 7.50 ASK FOR TODAY'S FLAVOUR
PUFF PASTRY, CREAMA PASTICCIERA
“ITALIAN PASTRY CREAM” AND TIRAMISU 6.50

RASPBERRIES COULIS

CLASSIC ITALIAN PICK ME UP,SO TASTY!



