1 COURSE (MAINS ONLY) £13.50 | 2 COURSES £17.50 | 3 COURSES £21.50

Pizzeria

Starters

Set Mer

Hatch End

Moauz Course cond.

Finglei all aglio )

Garlic mushrooms

Zuppadelgiorno | coun
Soup of the day, please ask your server.

Bicucheltd fritti
Deep fried whitebait

Coppadigamberetti
Prawn cocktail

Insalata tritata ) coan
Chopped salad

Suppli alla Romeaa )

Balls of risotto rice in a tomato sauce, stuffed with mozzarella.

Formaggio di Capra grigliato
Grilled goats cheese, served with cranberry sauce.

Bruschelta con pormodort | o

Toasted sourdough topped with chopped tomatoes, garlic,
onion, oregano, olive oil.

Frittelle della Zia \D)

Courgettes fritters, vegetarian cheese, mint, eggs.

“lortellind alla crema di formaggio
Small ring-shaped ham stuffed pasta in a cheese, creamy sauce.

Moaaz Course

LPacchert alla Norma

Large pasta tubes in a tomato, garlic, aubergine sauce.
Topped with Pecorino cheese.

Mezze maniche Cacio, Lepe e pancetta
Short tubes of pasta in a pecorino, ground black pepper,
pancetta, touch of cream sauce.

Spagteetti al ragir diAgnello
Spaghetti in a lamb ragu sauce, with a splash of rosemary oil.

Irofie al pesto )
Short thin, hand rolled twisted pasta spirals in a fresh
homemade basil pesto sauce.

Cannellord di ricotta e spinaci
Rolls of fresh eggs pasta filled with ricotta and spinach on a
bed of tomato sauce, topped with bechamel sauce.

Lasagra con Ragg di A\greello
C C C

Fresh lasagna egg pasta interlayered with lamb ragu,
Parmesan, bechamel sauce.

Pollo Minori

Pan fried chicken in a tomato, julienne of onions and
bell peppers sauce. Served with daily selection

of potato and vegetables.

Polpettine di \gnello con pasta
Spicy Lamb meatballs, served with tubes
of pasta in a tomato sauce.

Insalata di pollo

Mixed salad topped with slices of breaded chicken breast.

Przza broceoletti e salsiccia (white pizza)
Fiordilatte, long stem broccoli, fresh sausage.

Przza alla Pugliese )

Tomato, fiordilatte, onions olives, cherry tomatoes.

Pizza alla Carreltiera
Tomato, fiordilatte, smoked provola, rapini, fresh sausage, garlic.

Dessert

Carrot cake

Straccetti con Nutella
Bread and butter Pudding

Gelato
Scoop of ice cream, please ask for available flavours.

Vegan chocolate and coconut lorte

PLEASE NOTE
This menu cannot be shared, if you did share it a £7.00
surcharge per person will be added to your bill.

AVAILABLE FROM:
6pm MONDAY
12 noon-9.45pm TUESDAY-SUNDAY

PLEASE NOTE If sharing this menu with someone else a £7 surcharge will be applied per person.
If you have a food allergy or a specific dietary requirement, please inform a member of our staff before you place your order. Thank you.
If you eating cherries or olives take care as they may contain stones.
Please take note that we will not allow any food or cakes brought in from the outside to be consumed in our premises.
Due to stringent Allergens laws we can take responsibility only for food prepared in our premises.
If you are eating fish, please take care as it may contain bones.
If you are eating cherries or olives take care as they may contain stones.



