
Osteria

Pan-seared  At lant i c  Po l lack  lo in  on  a  bed  o f  po l enta
 wi th  ratatou i l l e .   £2 1 . 50  

Potato  gnocch i  wi th  green  pe s to  and  zucca  a l  forno .  £ 15

Burrata  wi th  her i tage  tomatoes ,  rocke t  and  t ru f f l e  pas t e .  £9 . 50

Caul i f l ower  s t eak  wi th  ch i ckpeas  and  sa l sa  verde .   £ 15

Homemade  meatba l l s  cooked  wi th  tomato  ragu .  £8 .95

Pennet t e  wi th  guanc ia l e ,  ar t i choke  and  pecor ino  chee se .  £ 17 . 50

House  bread  and o l ive s .  £5

Please  speak  to  a  member  o f  s ta f f  f or  a l l e rgen  in format ion

Swordf i sh  carpacc io  on  a  co ld  l ent i l  sa lad  wi th  pepper s ,
l ime  and toas ted  s e same dre s s ing .   £ 1 3 . 50

Starter s

Pas ta

Linguine  wi th  Dorse t  c lams ,  pars l ey ,  ch i l l i  and  gar l i c .  £2 1

Mains

S ides

Gri l l ed  Iber i co  pork  wi th  cavo lo  nero  and  canne l l in i  beans .   £25  

Her i tage  tomatoes ,  r ed  on ion
and pe s to  o i l .  £6

Side  sa lad .  £4 .95
Chi l l i  brocco l i .  £5

Sautéed  gar l i c  sp inach .  £4 .95

House  Bruschet ta  o f  the  day .  £6 .95

Pan- f r i ed  King  Prawns  on  a  bed  o f  sp i cy  ch i l i  tomato  sa l sa .  £9 .95



Desser t s

Pizzas

Margar i ta-  F ior  d i  la t t e  and  San Marzano
tomato .  £ 1 1

Fr iar i e l l i  e  Sa l s i c c ia -  Brocco l e t t i  and  sausage .
£ 1 3

Speck  e  Do lce la t t e -  Air -cured  ham and b lue
chee se .  £ 15

Crudo  e  Bufa la-  Parma ham and buf fa lo
mozzare l la .  £ 15

Verdure-  Chargr i l l ed  vege tab l e s  and
roas ted  pepper  pe s to .  £ 1 3

Nduj ia-  Sp i cy  Calabr ian  sa lami .  £ 15

Al l  our  p i zzas  are  made  wi th  f r e sh  F ior  d i  la t t e  and  San
Marzano  tomato  

For  Des ser t s  o f  the  Day,  p l ease  a sk  your
server .  £6 .95

Please  speak  to  a  member  o f  s ta f f  f or  a l l e rgen  in format ion

Osteria

( f l our  conta ins  g luten  and may conta in  soya  and mustard)



I  Vin i

Contar in i ,  Prosecco  Rosé ,  D .O.C .  Extra  Dry

Arald i ca ,  La  Luc iana ,  Gavi  2023

Pier sant i ,  Verd icch io ,  Cas te l l i  d i  J e s i

Please  speak  to  a  member  o f  s ta f f  f or  a l l e rgen  in format ion

Osteria

Rosato

Giacondi ,  Gr i l l o ,  S i c i l ia

Gocce  Santa  Croce ,  Trebb iano  Abruzzo  So lare

Bianchi

Ross i

Gocce  Santa  Croce ,  Montepu lc iano  Abruzzo

Cant ine  d i  Ora ,  Amica l e  2020

Masso  Ant i co ,  Pr imi t ivo  2022

Casc ina  Radice ,  Barbera  2020

1 25  ml  £6 . 50
175  ml  £9 .00
250  ml  £ 12 .00
Bot t l e  £36 .00

Al l  wines ,  except  where  marked  ind iv idual ly

Bott l e  on ly ,  £49 .00

House  wine  175  ml  £5 .95
1 /2  l i t r e  cara fe  £ 1 1 . 50  

House  wine  175  ml  £5 .95
1 /2  l i t r e  cara fe  £ 1 1 . 50  



Beverages

Moret t i  3 3  ml  £6 .00
Birra  F l ea  IPA 33  ml  £6 . 50

Non-a lcoho l i c  Peroni  3 3  ml  £5 .00

Limonce l lo  Spr i t z er  £ 10 .00
Apero l  Spr i t z er  £ 10 .00

Bloody  Mary  £ 10 .00

Please  speak  to  a  member  o f  s ta f f  f or  a l l e rgen  in format ion

Osteria

Beers

Gin and Tonic  £9 . 50
Non-Alcoho l i c  Crod ino  £4 . 50
Non-Alcoho l i c  Campar i  £4 . 50

Apérit i f s

Soft  Drinks
St i l l  o r  Spark l ing  Water  50  ml  £4 . 50

San Pe l l egr ino  L imonata ,  Aranc iata ,  
or  Me lograno  £4 .50

Die t  Coke ,  Coca  Co la  £4 . 50
Orange  Ju i ce  £4 . 25

Cocktai l s

Hot  Drinks

Spir i t s

Sing l e  Espre s so  £2 . 50
Double  Espre s so ,  Lat t e ,  Cappucc ino ,  F la t  White  £3 .95

Teas  £3 . 50

Sambuca ,  L imonce l lo ,  Amaret to ,  Amar i ,  Grappa ,
Vecch ia  Romagna 25  ml  6 .95 ,  50  ml  10 .95


