
APPETISERS

Pane e Olio  £3.40
Artisan bread served with 
extra virgin olive oil.

Olives  £3.70

Bruschetta Classica  £4.50
Toasted artisan bread topped with fresh 
datterino tomatoes, basil and extra virgin 
olive oil.

Crostino Carciofi e Alici  £5.80
Toasted artisan bread topped with crispy 
artichokes and anchovies.

CONTORNI (sides)

Insalata (salad)

Insalata di Rugola  £5.00
Rocket salad with sundried tomatoes, 
Romaine artichokes and shaved 
parmesan cheese.

Patate Arrosto  £4.50
Roast potatoes.

Broccoli Balsamico  £5.50
Broccoli sautéed in balsamic vinegar.

ANTIPASTI FREDDI (chilled starters)

Taglieire Rustico                              £10.95 | £20.50 
(available to share)
A selection of fine Italian cured meats, 
grilled vegetables, cheese and mixed 
olives served with artisan bread.

Antipasto dei Sapori  £8.90
Burrata cheese, Romaine artichokes 
served with caramelised red onion 
and raspberry compote finished with 
a pistachio granola.

ANTIPASTI CALDI (hot starters)

Zuppa del Giorno  £4.90
Soup of the day (ask your waiter).

Capesante in Agrodolce                            £13.00
King scallops pan-fried, served with 
caramelised red onion and raspberry 
compote, finished with crispy parma ham.

Large Argentian Red Prawns                    £11.90
Cooked in a fresh chilli peperone crusco 
and finished with a lemon zest.

Porchetta di Maiale                                     £8.90
Traditional Italian slow roasted, fennel 
infused belly of pork, with crispy skin
served on a bed of apple sauce.

Calamari Fritti                                              £7.90
Fresh deep-fried squid, served with tartare 
sauce and a wedge of lemon.

Millefoglie di Melanzane                           £7.90
Alla Parmigiana  
Layers of thinly sliced aubergine cooked 
with a tomato sauce, smoked Scamorza cheese, 
parmesan and fresh basil.

Polipo Dorato                                               £11.90
Crispy octopus served on a bed of 
artichokes purée, topped with crispy leeks.

FOR VEGETARIAN AND VEGAN OPTIONS PLEASE SPEAK TO YOUR FOOD SERVER



PASTA

Spaghettoni con Triglia                           £14.90
Spaghettoni pasta cooked with baby 
yellow tomatoes, red mullet, wild fennel 
and finished with toasted pine nuts.

Paccheri Sapori del Mare                        £15.50
Large pasta tubes in a lobster bisque 
sauce with fresh crab meat, finished 
with a pistachio granola.

Paccheri al Ragu di Agnello                   £12.90
Large pasta tubes cooked with 
slow-cooked lamb ragù.

Spaghettoni Carciofi e Guanciale          £12.90
Spaghettoni pasta cooked with a velvet 
of artichokes, with crispy pig cheek 
and Pecorino cheese.  

Paccheri dell’Osteria                                £13.50
Large pasta tubes in a velvet of roast 
cauliflower, blended with fresh basil 
with Provolone cheese, topped with 
crispy parma ham. 

Spaghettoni alla Hilda (V)                        £12.50
Spaghettoni pasta cooked with yellow
baby tomatoes and crispy courgette with 
aged ricotta cheese, finished with toasted 
bread flavoured almonds and 
porcini mushrooms.

Panciotti di Mare                                       £15.50
Fresh pasta stuffed with king prawn 
and scallop, served with red prawns, 
garlic, chilli, datterino tomatoes and 
crispy parma ham.

Fregola e Mare                                           £14.90
(Typical pasta from Sardinia)
Roast cherry tomatoes in a fish sauce, 
scallops, grated aged mullet fish and 
topped with almond granola.

Gluten free pasta available

DAL MARE (from the sea)

Il Mare sul Piatto  £25.50
A succulent selection of pan-fried fresh 
fish cooked with garlic and white wine, 
served with vegetables and roast potatoes.

Merluzzo dell’Osteria  £18.90
Pan-fried fresh cod fillet with a butternut 
squash velvet, topped with crispy leeks 
and served with mixed vegetables and 
roast potatoes.

Branzino in Crosta di Patate   £19.50 
al Rosmarino
Fresh fillets of seabass coated in a potato
and rosemary crust, served on a bed of 
vegetable caponatina.

CARNE (meat)

Bistecca di Ribeye ai Ferri  £23.50
10oz Ribeye steak grilled and served 
with vegetables and roast potatoes.

Salsiccia in Pignata  £14.90
Fresh Italian sausage grilled and served 
with broccoletti Napoli style, olives, 
fresh chilli and garlic, served with 
roast potatoes.

Agnello alla Scottadito  £22.50
(Typical Roman recipe)
Lamb cutlet cooked with garlic, white wine 
and rosemary, served with roast potatoes 
and mixed vegetables.

Involtino di Pollo  £16.50
Chicken breast roulade stuffed with 
speck, courgette and Pecorino cheese. 
Cooked with baby yellow tomatoes, 
rosemary, thyme and fresh basil, infused 
with white port and served with roast 
potatoes and mixed vegetables.

FOR FOOD ALLERGIES AND INTOLERANCES PLEASE SPEAK TO YOUR FOOD SERVER

MAIN COURSE


