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NOCELLARA & BLACK LIGURIAN OLIVES (v) 3.90

ARANCINI 5.90
Golden crispy tomato risotto balls with parmesan sauce. (v)

GARLIC BREAD 4.90
Basil pesto (v)

Cheese & nduja (+2)

Cheese & vegan nduja (v) (+2)

BUFFALO & BLACKENED TOMATO 8.50
Buffalo mozzarella, garlic sourdough, on-the-vine tomato. (v)

ANTIPASTI

NEAPOLITAN PIZZA

BRUSCHETTA 4.90
Toasted bread, tomato, buffalo mozzarella, basil & garlic. (v)

LASAGNE FRITTE 6.50
Cubes of tomato & béchamel lasagne with parmesan sauce. (v)

MEATBALLS 6.90
Succulent homemade beef meatballs in a rich tomato sauce.

MISTO PLATTER 15.90
Speck, spianata, salsiccia, smoked scamorza, pistachio pecorino,
peppers, bruschetta, olives, rocket & Parmigiano Reggiano.

OVEN’S ON FROM 12PM

A sun-kissed slice of Naples, lovingly crafted with the finest Caputo 00 flour & San Marzano tomatoes
- the ultimate homage to the birthplace of pizza!

MARGHERITA 10.90
San Marzano tomato, mozzarella, fresh basil, extra virgin olive
oil. (v)

MARINARA RINFORZATA 13.90
San Marzano tomato, mozzarella, garlic, oregano, anchovies,
black Ligurian olives, capers, extra virgin olive oil.

MARINARA 9.90
San Marzano tomato, garlic, oregano, extra virgin olive oil. (ve)

FUNGHI 12.90
Wild mushrooms, truffle oil, San Marzano tomato, mozzarella.
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DIAVOLA 14.90
Pepperoni, nduja, Calabrian chillies, San Marzano tomato,
mozzarella.

NDUJA & HOT HONEY 14.90
Nduja calabrese, hot honey, San Marzano tomato, fior di latte.
(Vegan nduja alternative available)

POLLO PICCANTE 13.50
Chicken, black olives, Calabrian chillies, onion, sour cream,
fior di latte, San Marzano tomato.

PEPPERONI 13.90
Pepperoni, San Marzano tomato, mozzarella.

SPECK ALTO ADIGE E RUCOLA 13.90
Speck ham, rocket, shaved parmesan, San Marzano tomato,
mozzarella.

TAGGIASCA 12.90
Black Ligurian olives, San Marzano tomato, mozzarella. (v)

QUATTRO FORMAGGI 12.90
Mozzarella, dolcelatte, smoked scamorza, Grana Padano, San
Marzano tomato.

GENOVESE 14.90
Slow-cooked minced beef, caramelised onion, mozzarella,
Parmigiano Reggiano.

UNLIMITED TOPPINGS +3

VEGETABLES Black Olives | Wild Mushrooms | Calabrian Chillies | Capers | Cherry Tomatoes
Grilled Peppers | Red Onion | Vegan Nduja (ve)

CHEESES Dolcelatte | Smoked Scamorza | Mozzarella | Parmesan

MEATS & SEAFOOD Pepperoni | Salsiccia Salami | Nduja | Speck Ham | Anchovies | Prawns

DIPS

Hot Honey (v) | Parmesan Aioli (v) | Calabrian Chilli Sauce (v) 2 EACH OR 3 FOR 5

PASTA

piccolo  grande

NAPOLI PASTA 10.90 | 13.90
Macaroni in a tomato sauce with pancetta, courgette, onion,
garlic & parmesan.

MEATBALL TAGLIATELLE 11.90 | 14.90
Tagliatelle with beef meatballs in a rich tomato sauce.

PESTO TAGLIATELLE 7.90 | 10.90
Tagliatelle in fresh basil pesto, with parmesan & a fried egg. (v)
Add Marinated Artichoke +2

SPAGHETTI BOLOGNESE
Spaghetti with beef mince in a rich tomato sauce.

11.90 | 14.90

CARBONARA 11.50 | 14.50
Spaghetti, egg yolk, smoked pancetta, parmesan, black pepper.

SPICED PRAWN SPAGHETTI 12.90 | 15.90
Spaghetti with prawns, tomato, garlic, chilli & parmesan.

SIDES & SALADS

ANTIPASTO SALAD 6.90
Rocket, Bocconcini mozzarella, green olives, salsiccia salami &
Calabrian chilli dressing.

CITRUS SALAD 4.90
Fennel, orange & mint with a tangy honey lemon dressing. (v)

CAPRESE SALAD 4.90
Fresh mozzarella, ripe tomatoes, basil, balsamic crema & olive
oil. (v)

NDUJA/VEGAN NDUJA & PARMESAN POTATOES 5.90
Spicy nduja or vegan nduja potatoes with Parmesan.

TRUFFLE FRIES 4.60
Fries seasoned with truffle dust. (v)

GARLIC BREAD 4.90
Basil pesto (v)

Any allergens? Ask our manager. Allergenic ingredients are present in our kitchen - we cannot guarantee dishes are 100% free of these ingredients.
Menu may change without notice, and we'll provide alternatives if a specific item is unavailable. (v) vegetarian | (ve) vegan
Gluten-free option available. Made without Caputo 00 flour.
10% discretionary service charge, shared by all staff.



DOLCI

TORTA DELLA NONNA 6.90 TIRAMISU 6.90
Lemon-scented custard tart with a scoop of strawberry & cream Layers of coffee soaked sponge fingers covered with cream &
gelato. mascarpone.

BAKED BISCOTTO 6.90 DARK CHOCOLATE TORTA 7.90
Warm chocolate chip cookie with chocolate sauce & hazelnut Indulgent dark chocolate torta served with mascarpone gelato.
gelato.

AFFOGATO 4.90

Try something sweet from our irresistible pastry

Vanilla ice cream topped with a shot of espresso.
& cake counter.

Add a shot of Amaretto, Kahlua or Cointreau +2.50

GELATO & SORBET

GELATO 2.90 per scoop SORBET 2.90 per scoop
Vanilla | Chocolate | Strawberries & Cream Cone or cup Lemon | Blood Orange Cone or cup
Mascarpone | Pistachio | Coffee | Hazelnut

AFTER DINNER DRINKS

COFFEE N GOOD & PROPER TEA ——
In Italy, coffee is not just a drink—it's a ritual. Award-winning, responsibly sourced teas
from around the world.
DOUBLE ESPRESSO 2.90
AMERICANO 3.75 BREAKFAST BREW 3.40
MACCHIATO 4.20 EARL GREY 3.60
CAPPUCCINO 4.20 CHAMOMILE 3.60
LATTE 4.20 PEPPERMINT 3.60
FLAT WHITE 3.90 JADE TIPS GREEN TEA 3.60
MOCHA 4.90
ICED COFFEE — —— HOT CHOCOLATE
ICED LATTE 4.20 CIOCCOLATA CALDA 4.20
ICED CHOCOLATE COOKIE LATTE 4.90 Luxuriously smooth hot chocolate made in-house for the
ICED VANILLA LATTE 4.90 ultimate indulgence.
ICED HAZELNUT LATTE 4.90
ICED CARAMEL LATTE 4.90 DIGESTIVI
Oat Milk | Almond Milk | Coconut Milk +0.50 25ml
Soya Milk free AMARETTO 4.50
LIMONCELLO 4.50
Add syrup: Caramel | Vanilla | Hazelnut | Cinnamon BAILEYS 50mi 4.90
Chocolate Cookie | Maple Spice +0.90 KAHLUA 4.50
Add espresso shot +1.40 COINTREAU 4.50

FREE COFFEE REFILL

i In Naples, one coffee is never enough. i
i Your second cup’s on us — when you drink in.

Any allergens? Ask our manager. Allergenic ingredients are present in our kitchen - we cannot guarantee dishes are 100% free of these ingredients.
Menu may change without notice, and we'll provide alternatives if a specific item is unavailable. (v) vegetarian | (ve) vegan
10% discretionary service charge, shared by all staff.



