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Prosecco dei Colli £4.95
Campari and soda £3.25
Milano - Campari, fresh OdJ, & prosecco  £5.25
Prosecco Royale - prosecco with cassis  £5.95

Amaretto Zinger - Amaretto, fresh lime juice
and soda over ice £5.25

Aperol Spritz - prosecco, Aperol, soda and

orange slice £5.25
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Pizzette all’aglio - garlic pizza bread £3.95
with mozzarella £4.75

Basket of bread from the wood-fired oven £2.95

Side of bread from the wood-fired oven  £1.25
Bruschette del giorno £4.50
Salted Marcona Almonds £2.95
Mixed olives £3.50
Funghi ripieni - chestnut mushrooms

stuffed with fresh ricotta, gorgonzola,
breadcrumbs and herbs £6.25

Prosciutto di Parma with seasonal fruit £4.95

Mussels in trebbiano - with fennel, garlic,

roasted red pepper & olive oil crostini £6.95
Grilled garlic prawns and calamari
with warm Tuscan beans £7.25

Polpettine al forno - housemade meatballs
baked with tomato, basil, & Grana Padano
cheese

All served with bread baked in our wood-fired oven

£5.95

Carne - Toscana, Milano & Calabria salami,
Bresaola Punta d’Anca and Prosciutto di

Parma £6.95

Carne e formaggi - A selection of

Toscana, Milano & Calabria salami, Bresaola
Punta d’Anca, mozzarella di bufala, pecorino

and fontina £7.95

Verdura e formaggi - A selection of grilled
seasonal vegetables, mixed olives,

mozzarella di bufala, pecorino, fontina, and oven
roasted tomatoes £7.95
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PLEASE ASK TO SEE OUR CHILDREN’S MENU

PARTY MENUS ARE AVAILABLE

OUR ALPHA ZETA EXTRA VIRGIN OLIVE OIL
D.O.P.* IS AVAILABLE FOR PURCHASE -
£14.95(75cL) PER BOTTLE
*D.O.P. MEANS “DENOMINAZIONE D’ORIGINE PROTETTA”
A CERTIFICATION ISSUED BY THE EUROPEAN UNION TO
GUARANTEE PRODUCTS ARE OF THE BEST QUALITY.
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LUCCA IS AVAILABLE FOR
CHILDREN’S PARTIES!
ASK YOUR SERVER FOR DETAILS

MANNINGTRE ¢
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Margherita
tomato, fior di latte mozzarella & fresh basil £6.95

Margherita Extra
tomato, mozzarella di bufala, Alpha Zeta olive oil,
Parmesan and fresh basil £7.55

Marinara
tomato, garlic, oregano & chillies (no cheese) £6.50

Napoletana
tomato, anchovy, capers & olives (no cheese) £6.75

Pizza Parmigiana
tomato, fior di latte mozzarella, roast aubergine,
basil & Parmesan £8.50

Amatriciana
tomato, fior di latte mozzarella, caramelised red
onion, pancetta & chilli £8.50

Quattro Formaggi
tomato, fior di latte & smoked mozzarella,

gorgonzola, & Grana Padano cheese £7.45

Pizza con Gamberi e Rucola
tomato, prawns, garlic, chilli, black olives

and fresh rocket £9.50

Prosciutto-Funghi
tomato, fior di latte mozzarella, mushroom

and ham £8.15

Pizza Spinaci
spinach, ricotta, parmesan, crispy pancetta,

and olive oil £8.15

Fiorentina
tomato, fior di latte mozzarella, spinach,

free-range egg, and ricotta cheese £8.50

Calzone di Mare
tomato, garlic, mozzarella, chilli, basil,
crayfish, calamari, clams and mussels

Pizza Frutti di Mare
tomato, garlic, chilli, basil, crayfish, calamari,
clams & mussels £9.95

£9.95

Quattro Stagioni
tomato, fior di latte mozzarella, artichoke heart,
mushrooms, olives, and ham £9.15

Calzone Raffaele
mushrooms, mozzarella, cherry toms & gorgonzola
topped with parma ham, fresh rocket & parmesan

£9.25
Calzone Contadina
spinach, zucchini, basil, ricotta, pinenuts &
Somerset pecorino £8.50

Salsiccia
homemade fennel sausage, tomato, red onion and
fior di latte mozzarella £8.15

Purgatorio
tomato, fior di latte mozzarella, Calabria salami,
chilly £8.50

Enzo
tomato, smoked mozzarrella, parma ham, and
fresh rocket £8.50

Capra
Goat cheese, fior di latte mozzarella, roasted peppers,
garlic & pancetta £8.50

Pizza Straniera
tomato, mozzarella di bufala, piquillo peppers,
chorizo and rocket £8.75

Arrotolato

stuffed pizza with fresh tomato, mushrooms,

garlic, and oregano served with a garnish of rocket
and mozzarella di bufala £8.50

All extra toppings £1.60

All our pizzas are handmade
From Neapolitan CAPUTO Aor
and cooked in a wood-~Ared oven
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Pasta o Risolli

Rigatoni Carbonara - pancetta, free-range egg,
cream and Parmesan £8.50

Linguine allo scoglio - mussels, clams, tiger
prawns and squid with garlic, chilli, parsley

and white wine £9.95

Spaghetti gamberi - tiger prawns, tomato, chill,
fresh rocket with white wine & garlic butter £9.25

Lasagne al Forno - housemade egg pasta
with beef, tomatoes, bechamel, & Grana

Padano cheese £8.50

Tagliatelle con funghi - housemade egg pasta
with porcini, tomatoes, cream & Grana Padano
cheese £8.95

Spaghetti alla Norma - tomato, roast aubergine,
basil and Somerset pecorino £8.15

Linguine con polpette - housemade meatballs
with tomatoes, basil, & Grana Padano cheese £8.15

Risotto del giorno £8.50
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Primavera - crayfish, rocket, cherry tomatoes
and parmesan

small £4.95/large £6.95

Insalata spinaci e rucola - baby spinach,
rocket, red onion, cherry tomato, crispy pancetta,
balsamic & honey dressing, and parmesan

Caprese - tomatoes, bocconcini mozzarella,
rocket and basil

Side salads

Insalata rucola - rocket, fennel, pine nuts &
parmesan £3.50

Insalata mista - local salad leaves, roasted
tomatoes, and onions £3.50

Insalata verde - little gem lettuce, rocket, pecorino
cheese, garlic croutons & anchovy dressing ~ £3.50

Dont forget .
- on 35afarday5 & Sundays !
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Pollo alla Diavola*

- free-range chicken, roasted with garlic, chilli
and onions. Served with roast potatoes and
choice of seasonal vegetables or salad

Stracotto di Carne*

- Suffolk rump of beef pot-roasted in red wine
and thyme. Served with seasonal vegetables &
rosemary roast potatoes

*Saturday and Sundays only

SOME OF OUR CHEESES
ARE SUITABLE FOR VEGETARIANS,
SOME DISHES ARE GLUTEN FREE
- PLEASE ASK YOUR SERVER

IF YOU HAVE ANY FOOD ALLERGIES PLEASE
TELL YOUR SERVER; SOME OF OUR DISHES
MAY INCLUDE NUTS

ALL PRICES INCLUDE V.A.T. @ 20%

SERVICE IS AT YOUR DISCRETION
EXCEPT FOR PARTIES OF 8 OR MORE
WHERE 10% WILL BE ADDED.
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. delicious wood roasts



