
 
 
 

Antipasto – 
 Tuscan Soup Shot 

 

Meat Platter @ £26.95 
 

Italian Meatballs – in an pomodoro sauce with melted mozzarella     
 

Lasagne Fritter – finished with parmesan cheese 
 

  Mushroom & Nduja Bruschetta – with chilli oil 
 

Chicken & Roast Garlic Panzerotto – folded pizza with an Arrabiata sauce  
 

Tuscan Sausages – with a white bean stew  
 
 

Vegetarian Platter  @ £26.95 each 
 

Mediterranean Arancini – finished with mozzarella & pesto  
 

Caprese Salad – marinated tomatoes & mozzarella  
 

Stuffed Porcini Mushroom – filled with cream cheese & herbs 
 

Artichoke, lemon & Garlic Bruschetta – drizzled with chilli oil 
 

Fried Gnocchi – with spinach & Gorgonzola 
   

 

@ £2.95 each / £11.50 Platter 
 
 

 

Limoncello  Tiramisu     
 
 

 Orange Polenta Cake – with orange cream 
 
 

Ricotta Chocolate Tart – with chocolate hazelnut sauce 
 
 

Panetonne Pudding – with espresso custard 

G l u t e n  f r e e  o p t i o n s  a l s o  a v a i l a b l e ,  p l e a s e  c o n t a c t  t o  d i s c u s s  

ITALIAN TAPAS NIGHT 
 21st  March 2026 

To Book Call  015396 25453 
P r e  or d e r s  b y  1 6 t h  M a r c h  

 Dessert Tapas 


