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Margherita
Rich tomato sauce, topped with creamy mozzarella

and fresh basil

Pepperoni
Rich tomato sauce, mozzarella and
a generous covering of pepperoni

Spaghetti Carbonara
Spaghetti with pancetta and Italian cheese

Gnocchi Arrabbiata
Gnocchi in our sweet and spicy pomodoro sauce

with aubergine, garlic and red chilli
 

Beef Lasagne 
 Braised beef in a rich ragu, layered with pasta sheets,

béchamel, cheddar and creamy mozzarella

Add one side from the following
 Rocket & parmesan salad | Tomato & basil bruschetta | Garlic doughballs 

Tiramisu 
Classic Italian dessert of coffee-soaked sponge, mascarpone

cream and a dusting of cocoa
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	Pizza & Pasta
	WEDNESDAY 25TH NOVEMBER 2026
	INCLUDES
	ONE MAIN, A SIDE DISH AND DESSERT
	£20 PER PERSON
	Pizza 12"
	Margherita
	Rich tomato sauce, topped with creamy mozzarella
	and fresh basil

	Pepperoni
	Rich tomato sauce, mozzarella and
	a generous covering of pepperoni

	Spaghetti Carbonara
	Spaghetti with pancetta and Italian cheese
	Gnocchi Arrabbiata
	Gnocchi in our sweet and spicy pomodoro sauce
	with aubergine, garlic and red chilli

	Beef Lasagne
	Braised beef in a rich ragu, layered with pasta sheets,
	béchamel, cheddar and creamy mozzarella

	Add one side from the following
	Tiramisu
	Classic Italian dessert of coffee-soaked sponge, mascarpone cream and a dusting of cocoa


	Pasta
	Dessert


