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Tagiata del Salumiere

Toasted bread topped with a vibrant mix of roasted 
vegetables, creating a hearty and flavourful 
vegetarian dish with a perfect balance of textures.

Two Courses For £18.95

Cozze all Tarantina 

Fresh mussels sautéed in garlic, olive oil, parsley, and a 
hint of chili, with a touch of tomato, served with a 
crispy crostone of bread for a bold and savoury 
seafood delight.

Spianata Romana 

Sliced Romano salami served with Provolone cheese 
and a side of sweet fruit mustard, offering a perfect 
balance of savoury and tangy flavours.

La Romanesca 

Crisp baby gem lettuce topped with crunchy 
pancetta, delicate shavings of Parmesan, and drizzled 
with a rich gorgonzola dressing, creating a flavourful 
and satisfying salad.
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Scialatielli al Pomadoro 

Homemade scialatielli pasta served with a fresh 
cherry tomato sauce, topped with a crispy pecorino 
wafer for a flavourful and satisfying dish with a 
delightful balance of textures.

Spaghetti Carbonara 

Classic spaghetti carbonara with a creamy egg and 
Parmesan sauce, tossed with crispy pancetta and 
black pepper for a rich, indulgent dish full of savoury 
flavour.

Pesce del Giorno 

Fresh fish of the day, prepared to highlight its natural 
flavours, offering a light and flavourful dish that 
changes with the catch of the day, served with boiled 
potatoes.

Carne del giorno 

Tender cuts of the meat of the day, expertly prepared 
to showcase its natural flavours, offering a hearty and 
satisfying dish that changes daily.
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