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SIMPLE ITALIAN FOOD DONE WELL

BAR SNACKS

Bread and olives 4 | Garlic Bread 5 |  Garlic & Parmesan Bread 7 ] Whitebait 7 f Breadsticks 3

ITO START MAIN COURSES

Al of our small dishes are designed to be either a starter, for the table Nonno's Melanzane parmigiana
or we recommend 2 or 3 as a main. Oven roasted aubergine baked in a rich tomato and basil sauce with
: ; : buffalo mozzarella and grated parmesan. Served with crusty bread and
Fritto Misto di Mare 13/20 a rocket salad.,

A golden, crispy mix of calamari, king prawns and seasonal white fish
served with a wedge of lemon and a caper aioli.

Chicken Milanese 20

Flattened chicken breast, coated in golden crispy breadcrumbs and
Polpette 12 shallow fried. Served with Spaghetti Pomodoro and rocket salad.
Classic Italian rnleat_t:alll:-;, served with a pnm{ﬂnrlu‘sa%u:e_. "ufu’e use the Porchetta 20
fr{-lﬁl‘ms;dme;rat for this dish so-ask your server which variation we are Traditional Ttalian boneless pork roast, seasoned with herbs and slow-
R roasted to achieve crispy skin and tender, flavourful meat. Served with
Arurided 10 garlic and rosemary roasted potatoes.

dANCini

Crisp golden rice balls with a risotto and mozzarella filling served with a Nonna's Burger 17
spicy tomato dipping sauce. Ask vour server for our daily special Arancini! A giant juicy meatball with rocket and a tomato & onion relish, served

in Italian bread. Served with fries.
Ereciuax But 7 || Fish and Chips 17

Thinly sliced courgettes dusted in flour and fried until golden brown.

: s Fresh caught cod fillet, coated in a golden Harvey’s Best Beer batter.
Served with garlic aioli., ;

Served with chips and a caper mayonnaise. (add minted peas for £1)

Bruschette 9 Bavette steak 20
Classic tomato, garlic and basil on crusty bread. Flavourful, tender cut steak served with a vibrant salsa verde sauce
and fries.
Caprese Salad (add Parma ham £3) 9
Vine ripened tomatoes, creamy buffalo mozzarella, aromatic basil leaves PA S T A

with extra virgin olive oil and balsamic vinegar.

Spaghetti Carbonara
hntipasti (For 2 to share) 20 Authentic spaghetti carbonara with crispy puanciale and Pecorino Romanao.
Prosciutto di Parma, Salami Napoli, Mortadella, buffalo mozzarella, Seafood Linguine 14/22

marinated artichokes and mixed [talian olives, served with warm bread. Linguine with king prawns, tender squid rings and plump mussels
] -

in a garlic, chilli and tomato sauce. Vi
Zucchini Linguine 10/17 \{
Linguine with pan seared zucchini, fresh garlic, extra virgin olive oil.
Finighed with the juice of a lemon and torn garden mint.

Spaghetti Aglio e Olio

Neapolitan classic. Spaghetti, garlic, chilli, parsley and extra virgin olive oil.

SIDES

Fried Zucchini with garlic
Buttered new potatoes
Skin on Fries

~ Seeour specials board for the Fish of the Day " ..
& other freshly sourced specials! g

un

Parmesan Iries

Garlic & Rosemary Roasted Potatoes
Buttered Broceoli

(sreen Beans

Mixed Salad

in place, we cannot guarantee their total absence in our dishes.
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‘ Allergen information is available on request. Whilst we have kitchen protocols






