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																		Garden Salad £4.49	(V)				
Mesclun and hearts of romaine lettuce with tomatoes, cucumber, croutons and cheese.

					   													 Bruschetta £3.50 (VE)
Tomatoes on the vine mixed with oregano, fresh basil and garlic oil nicely tucked on crispy sourdough bread slices. 

Spartan Plate £8.90
A bowl full of fennel salami, mortadela, spianata, and Parma ham on the outer parts, with cherry tomatoes, olive, and rocket leaves taking the centre stage, and nicely topped off with mozzarella in the middle. 

Beef Carpaccio £5.99
Four slices of dry bresaola beef, with rocket leaves on top. Drizzled with Lemon juice and olive oil, lightly finished off with parmesan and pine nuts.

Burrata £4.80 (V)
Red and yellow peppers lightly cooked and sliced topped of with a big chunk of burrata cheese finished off with olive oil, salt & pepper.

[bookmark: _ix7z325id3e0]Mains 

Pizza Margherita £11.99 (V)
A classic Italian pizza made from fresh dough, topped off with tomato sauce, mozzarella cheese and Parmesan with a drizzle of olive oil and basil leaves. 

Picante £14.99
Fresh dough partnered with tomato sauce, mixed with red peppers, nduja spicy sausages, cooked red onion and mozzarella cheese on top. 

Vegan Tagliatelle £13.50 (VE)
Tagliatelle pasta cooked with cherry tomato, artichoke and olives, polished off with vegan cheese. 

Seafood mix £9.50
A plate with a mix of Calamari, handful of prawns, a few oysters, and clams. Topped off with lemon juice, fresh garlic, and fresh parsley. 

Sirloin Steak £18.99
This cut is cooked to your liking and pre-cut into pieces placed on romaine lettuce and topped off with chimichurri sauce.
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Gelato £4.80 (V & VE)
Three scoops of either Strawberry, Vanilla, Pistachio, chocolate or Lemon Sorbet. 

Tiramisu £5.20 
Sponge fingers made with coffee, mascarpone, cocoa powder and double cream. 

Chocolate Mousse £5.90
Made with a classic 70% dark chocolate, golden custard sugar, and creme fraiche.

[bookmark: _rdcewyppg1yp]Drinks
Selection of soft drinks £2.10
Choices vary from Coca-cola, sprite, fanta, lemonade or melanade.

Still or sparkling water £1.00

House wine white & red Glass £4.50  Bottle £19.95
Our finest selection of Italian wine. 

Bottle of prosecco £24.95 
Dry prosecco straight from Firenze.

330ml of Beer £4.40 
A fine choice of either Morreti, Corona, Peroni or Stella artois.

Selection of Gin £26.23
Selection of famous Scottish alcohol prepared with Tonic and rosemary.
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