
THE MEAT PLANK (GF)   FOR 1 PERSON  9.95
Salami, mortadella, coppa, FOR 2 TO SHARE 18.95
smoked ham, parmesan cheese
with sweet tomato & chilli chutney

THE VEGETABLE PLANK (V)    FOR 1 PERSON  8.45
Crispy fried vegetables, marinated red FOR 2 TO SHARE 16.55 
peppers, asparagus spears & artichoke 
hearts with sour cream & guacamole dips

THE SEAFOOD PLANK (GF)  FOR 1 PERSON  10.50 
Smoked salmon, gravadlax, FOR 2 TO SHARE 19.55

rollmop herrings, crayfish tails, 
dressed crab with Mary Rose sauce
& pickled cucumber

BAKED FIGS (GF)    9.50

Fresh figs, goats cheese, pancetta & drizzled 
with honey

CARPACCIO (GF)    12.00

Thinly sliced peppered beef fillet, rocket & 
parmesan shavings

SAUTÉED FOREST MUSHROOMS  9.50
Topped with a poached egg and parmesan 
croutons

GRANCHIO (GF)  11.00 / 18.75

Dressed crab, avocado 
& gem lettuce

BAKED GOATS CHEESE 9.50 / 16.50
Asparagus, beetroot & mixed leaf with 
honey and balsamic

OLIVES, MARINATED QUEEN OLIVES WITH  4.50
CAPER BERRIES (GF) (V) 

CIABATTA, WITH BALSAMIC VINEGAR  4.50
& EXTRA VIRGIN OLIVE OIL (V)

PANE ALL’ AGLIO - HAND STRETCHED GARLIC PIZZA BASE 
Rosemary & sea salt (V)  5.00
Tomato & basil (V)  5.50
Mozzarella (V)  6.50

BRUSCHETTE MISTE 9.50

Classic tomato, dressed crab, avocado
& goats cheese

SOUP OF THE DAY  6.50

CALAMARI FRITTI  9.00

Fried calamari with roast garlic & lemon 
mayonnaise

GAMBERONI  10.25

King prawns, cherry tomatoes & chilli 
on toasted ciabatta

ANTIPASTI

INSALATE

CAESAR (GF)   9.25 / 14.50

Chicken, gem lettuce, crispy pancetta 
& parmesan shavings

TRICOLORE (GF) (V)   9.00 / 15.00

Buffalo mozzarella, avocado, tomato & basil

(GF) Gluten Free  (V) Vegetarian
ALL PRICES INCLUSIVE OF VAT. A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. WE CANNOT GUARANTEE THE ABSENCE OF NUTS IN ANY OF OUR DISHES. 
PLEASE NOTE OUR FOOD MAY CONTAIN SMALL BONES AND SEA FOOD SHELL FRAGMENTS. IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET US KNOW UPON PLACING YOUR ORDER.

VEGAN MENU AVAILABLE ON REQUEST.



LINQUINE VONGOLE 15.95

Clams with olive oil, garlic and chilli 

ORECCHIETTE AL SALMONE  14.50

Smoked salmon, asparagus, lemon & herb 
mascarpone

PENNE ALL’ ARRABBIATA  13.00

Pancetta (bacon), roast peppers,
chilli & Napoli sauce

PENNE CON POLLO AND ZUCHINI 14.00

Marinated spicy chicken, courgette, 
mozzarella & napoli sauce

ORECCHIETTE CON GAMBERONI & BROCCOLETT   15.00   

King prawns, tenderstem broccoli, cherry
tomatoes & olive oil

SPAGHETTI ALLA CARBONARA  13.50
Pancetta (bacon), parmesan & cream

TAGLIATELLE ALLA BOLOGNESE  13.50

Slow cooked beef ragu, tomato & basil

SPAGHETTI CON POLPETTE  13.75

Spicy Beef & pork meatballs braised in
a tomato sauce

TORTELLONI DI ASPARAGI E RICOTTA  14.50

Asparagus, ricotta cheese, cherry tomatoes 
& butter

TAGLIATELLE LOBSTER 16.95

Lobster, Crab & Crayfish in a light white wine 
cream with basil

Our pizzas can be made using a gluten free 
pizza base for a 3.00 supplement and a dairy 

free cheese for a 1.00 supplement

Gluten free pasta available on request for a 1.00 supplement

(GF) Gluten Free  (V) Vegetarian
ALL PRICES INCLUSIVE OF VAT. A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. WE CANNOT GUARANTEE THE ABSENCE OF NUTS IN ANY OF OUR DISHES. 
PLEASE NOTE OUR FOOD MAY CONTAIN SMALL BONES AND SEA FOOD SHELL FRAGMENTS. IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET US KNOW UPON PLACING YOUR ORDER.

VEGAN MENU AVAILABLE ON REQUEST.

AL FORNO

PENNE ALLA BOLOGNESE & CHORIZO   13.95

Slow cooked beef ragu, chorizo sausage, 
buffalo mozzarella & basil 

MACARONI QUATTRO FORMAGGI  12.95
Mozzarella, Parmesan, Dolcelatte and 
Mascarpone

LASAGNE   13.50

Slow cooked beef ragu, egg pasta sheets, 
béchamel & tomato

PIZZA AL FORNO

MARGHERITA  9.95

Tomato, fresh basil & mozzarella

ALDO  10.95

Spicy beef, pineapple, jalapeno, mustard, 
tomato & mozzarella

CALABRIA  10.95

Asparagus, feta cheese, cherry tomato, 
rocket, tomato & mozzarella

NAPLES  12.50

Salmon, crayfish, brie, fennel, tomato
& mozzarella

VESUVIO  10.95

Pepperoni, red onion, piquante peppers, 
jalapeños, tomato & mozzarella

FLORENTINA  10.95

Spinach, artichoke, olive, jalapeno, 
tomato & mozzarella

ROMANA  10.95

Ham, mushroom, chorizo, red onion, 
tomato & mozzarella

PASTA



RISOTTO

CARNE

PESCE

CONTORNI

(GF) Gluten Free  (V) Vegetarian
ALL PRICES INCLUSIVE OF VAT. A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. WE CANNOT GUARANTEE THE ABSENCE OF NUTS IN ANY OF OUR DISHES. 
PLEASE NOTE OUR FOOD MAY CONTAIN SMALL BONES AND SEA FOOD SHELL FRAGMENTS. IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET US KNOW UPON PLACING YOUR ORDER.

VEGAN MENU AVAILABLE ON REQUEST.

RISOTTO FUNGHI (GF) (V)    14.50

Wild mushrooms, parmesan shavings & rocket

RISOTTO FRUTTI DI MARE (GF)   16.50

King prawns, calamari, crab, salmon & saffron

THE REGGINA BURGER   14.50

Minced fillet steak and chorizo with smoked 
mozzarella, pancetta, tomato, pickles & chillies 
in a charred bun, served with chunky chips

POLLO ALLA VALDOSTANA (GF)  17.95

Chicken fillet topped with parma ham, 
smoked mozzarella & peperonata,
roasted rosemary potatoes

POLLO AL FUNGHI (GF)  17.95
Pan fried chicken breast on a wild
mushroom risotto

SPIEDINI DI VITELLO (GF)   23.95

Fillet of veal on a large skewer & chargrilled 
served with a garlic butter and sweet
potato wedges

PANCETTA DI MAIALE (GF)  18.50

Sticky honey belly pork twiced cooked on 
a apple mash with red cabbage 

COSTOLETTE D’AGNELLO  22.95

Lamb cutlets on a bed of wilted spinach, 
sauté potatoes & a red currant sauce

BISTECCA REGGINA (240g)  28.50

Fillet steak stuffed with dolcelatte cheese 
& wrapped in pancetta, served with
a port wine sauce & saviardi potatoes

BISTECCA RIBEYE (280g)  24.50

BISTECCA FILETTO (240g) 27.50

Chargrilled to your liking & served with fat cut 
chips, a salad or vegetables, garlic & parsley 
butter, green peppercorn, wild mushroom 
or dolcelatte sauce

ITALIAN MIXED SALAD (GF) (V)  4.95 

TOMATO, MOZZARELLA AND BASIL SALAD (GF) (V)  6.50 

ASPARAGUS SPEARS (GF) (V)   5.50

GREEN BEANS (GF) (V)   5.50

LIGHTLY SAUTÉED SPINACH (GF) (V)   4.50

SPRING ONION AND POTATO MASH (GF) (V)  4.50

FAT CUT CHIPS (GF) (V)   4.50

FRENCH FRIES (GF) (V)   4.50

MERLUZZO (GF)  21.95

Pan fried cod, chorizo, broccoli, 
& chilli with turned saffron 
potatoes

SALMONE  20.00

Roast arctic salmon wrapped in 
parma ham & served on a bed 
of fettuccine tossed in a cream, 
asparagus & cherry tomatoes

BRANZINO (GF)  21.50

Sea bass fillets on a bed of 
tomatoes, olives, peppers, 
capers & sauté potatoes 

Gluten free pasta available on request

ALL OUR MAIN COURSES ARE SERVED WITH A SELECTION OF SEASONAL VEGETABLES


