
Pastas 
Our pasta is bronze drawn which gives it a different texture and state, allowing sauces to cling to the 

pasta, enriching the flavour and experience. 

Spaghetti al Pomodoro 

The most well-known Italian dish, as classic as it is             

delicious. Always made with Italian plum tomatoes 
Dairy, Gluten, Egg 

12.95 Rigatoni all’Arrabbiata 

A spicy Roman dish with fiery chillies, white onion, cracked 

black pepper and our homemade Napolitana sauce 
Dairy, Gluten 

12.95 

Spaghetti Carbonara 

Spaghetti tossed with pancetta, onions, egg, cracked black   

pepper & parmesan 
Dairy, Gluten, Egg 

14.95 Gnocchi Sorrentina 

Potato and pasta dumplings in a rich tomato sauce with 

cherry tomatoes, parmesan and mozzarella 
Dairy, Gluten, Egg 

12.95 

Fettuccine alla Bolognese 

Our family recipe Bolognese sauce, served with fettuccine 

pasta  
Dairy, Gluten, Celery, Sulphites, Egg 

14.95 

Lasagna al Forno 

Originating in Emilia-Romagna, Lasagne is one of the most   

popular Italian dishes 
Dairy, Gluten, Egg 

16.95 

Add two slices of garlic bread to any pasta dish +2.95 

Dairy, Gluten 

vegetarian  vegan option available  vegan 

Fettuccine con Gamberoni           

Succulent king prawns in our light tomato & garlic sauce 

served with fettuccine pasta 
Gluten, Dairy, Crustaceans 

19.95 

Fettuccine con Polpette di Maiale 

Homemade pork & fennel meatballs in a rich tomato sauce  

paired with fettuccine pasta 
Dairy, Gluten, Egg 

18.95 

Antipasti | Starters 

Bruschetta al Pomodoro e Basilico 

Fresh diced cherry tomatoes in garlic and olive oil served 

on lightly toasted bread with a sweet balsamic glaze 
Gluten, Sulphites 

7.50 Bread & Olives 

Warm ciabatta bread with olive oil and balsamic vinegar 

served with mixed marinated olives 
Gluten 

8.50 

Lasagne al Forno 

A starter portion of Tony’s homemade lasagne with layers 

of pasta sheets, beef ragu and bechamel  
Dairy, Gluten, Celery, Sulphites, Egg 

9.95 Funghi all’aglio 

Select wild mushrooms cooked in our buttery garlic sauce, 

with lightly toasted slices of ciabatta bread 
Dairy 

8.95 

Contorni |  Side Dishes 

Anelli do Cipolla in Pastella 

Battered onion rings 
Gluten  

4.25 

Patatine Fritte 

Chips     
Gluten, Sulphites 

4.25 

add parmesan & garlic +1.50 

Dairy, Egg 

Insalata di Giardino 

Fresh vine ripened tomatoes, cucumber & red onion tossed in 
Tony’s homemade Italian salad dressing          

4.95 

add olives +2.00 

Pane all’aglio 

Four pieces of our toasted ciabatta bread covered in garlic 
butter                        
Dairy, Gluten 

4.95 

add mozzarella +2.50 

Dairy 

Tony’s Focaccia  

Stone-baked flatbread drizzled with olive oil, fresh herbs and 

garlic 

7.95 

add marinated tomatoes +2.50 add olives +2.50 

Polpette di Maiale 

Homemade pork & fennel meatballs in a rich tomato sauce 

finished with parmesan 
Dairy, Gluten, Egg 

10.95 Gamberoni all’Aglio 

Butterflied king prawns in an indulgent garlic sauce with a 

hint of chilli 
Gluten, Dairy, Crustaceans 

11.95 

make it a main! 

double the portion  


