
Bites to Start 

Side Salad 

Sourdough Pizza & Calzone 

1  Pizza Margherita     £10.50
Crushed San Marzano tomatoes, fior di latte cheese, Parmesan 

DOP, extra virgin olive oil and Fresh basil V  GF  VE 
 [Choose Buffalo mozzarella instead on any pizza for £2.75]   

Extra Toppings available  

2  L’errore (the mistake)    £12.95
Crushed San Marzano tomatoes, fior di latte cheese, fresh  

caramelised pineapple pieces and honey roasted ham V  GF  VE  

3  Pizza Bufala    £14.95
White base with Buffalo mozzarella, Parma ham, rainbow cherry 

tomatoes, shaved parmesan cheese, basil & extra virgin olive oil 
[add rocket salad as an extra topping £1.95] V  GF  VE 

4  À Bella Figliola    £13.95
Fior di latte cheese, blanched asparagus tips, creamy goat cheese, red onions 

marmalade, mild chilli & lemon compote, dressed with EVO oil V  GF  VE

5  Pizza e Fantasia    £13.95
White base of ricotta and fior di latte cheese, courgettes, isle of wight 

tomatoes and capers finished with caramelised lemon zest V  GF  VE 
[Vegan cheese instead of mozzarella or as an extra topping £1.95]

6  Ò Core e Napule     £14.95
Isle of Wight roasted tomato sauce, smoked garlic and Buffalo mozzarella, 

mushrooms, norcellara olives, artichokes and roasted ham, finished EVO oil & 
fresh parmesan cheese V  GF  VE 

7  Pizza dò Putecaro    £14.95
Lightly smoked beechwood spicy salami, isle of wight roasted tomato salsa, fior 

di latte cheese, red onion marmalade and crumble of gorgonzola dressed with 
nduja, mild chilli & lemon compote GF   

8  Pizza Cacio e pepe    £13.95
Whte base pizza topped with for di latte cheese, goat cheese, ricotta cheese 

and gorgonzola finished with freshly ground black pepper V GF  
[Add tomato sauce or rainbow cherry tomatoes for £1.95]

Anchovies Artichokes Asparagus Capers Caramelised Pineapple Courgettes Fior di latte cheese Fresh chilli 
Gluten Free Base Goat cheese Gorgonzola cheese Mixed olives Mushrooms Nduja Onions Parma ham  

Rainbow cherry tomatoes Red onions marmalade Ricotta cheese Roasted ham Rocket Shaved parmesan  
Spicy salami Tomato sauce Vegan cheeseisle of wight roasted tomato sauce  £1.95 each 

Buffalo Mozzarella Meat Balls Meat Ragout £2.75 

Sweet Tooth 

The Italian Job  £13.95 
We believe in quality so we have created: 
A special blend of 100% Dorset reared minced 
Beef for a perfect juicy 6oz Burger, topped 
with Blue cheese, bacon, caramelised red 
onions & gherkins finished with fresh salad 
& tomatoes in our home made bread & 
accompanied  with gratin potato chips

9  Alicella Sagliuta    £13.75
San Marzano tomato sauce, fior di latte cheese, Isle of Wight  cherry tomatoes, 
Pantelleria capers, Nocellara olives, Cetara anchovies, garlic oil and fresh basil 

[Add chilli & lemon compote for £1.95] V  GF  VE

10  Lazzarella    £14.95
Beef Meat Ragout, fior di latte cheese, Buffalo meatballs, Buffalo Ricotta 

Cheese, Basil and EVO oil 

Olive di Nocellara  V  GF  VE £5.65
Mixed olives from Nocellara del Belice    
  
Schiacciatella  V  VE £6.50
Pizza bread with garlic oil & rosemary sprinkled with 
sea salt. 
  
Schiacciata al Formaggio V  VE  £7.95
Pizza bread with cheese, garlic oil & rosemary sprinkled 
with sea salt 
  O ppàne (the bread) V  VE £7.50
Home made sourdough, Focaccia, bread stick, tarallini, 
and mini pizzette served with oil and Balsamic 
  Tagliere Misto (a sharing platter for 2)  £16.95

A large selection of cured meat including spianata 
Romana, Parma ham, mortatella, mini salami, olives, 
buffalo mozzarella, “nduja” (spreadable sausages), 
grilled artichokes & served with focaccia , mini dough 
balls and home made bread on a large wooden board.  
[Single portion available on request £9.50] 

  Sfizio al pomodoro V  GF  VE     £9.95

buffalo mozzarella from Campania, Isle of Wight 
tomato, beef tomato with Trapani salt, Grana Padano, 
rocket, onions and extra virgin olive oil    

Bruschetta  V  VE    £8.95

Isle of Wight cherry tomatoes, red onions and roasted 
garlic marinated in extra virgin olive oil, balsamic 
vinegar, served on toasted sour dough, with green pesto, 
fresh basil & Parmesan   

Piadina e crema di pomodoro V  VE     £8.95
Slow roasted Isle of Wight tomato hummus, roasted 
seeds and olives served with home made flat bread 

Caponata  V  VE   £9.95 
 A lovely, piquant dish of stewed Mediterranean 
vegetables where the aubergine is the star of this classic 
sweet and sour Sicilian vegetable delicacy

Specials 

Lasagna   £12.95
Layers of baked pasta with creamy Bolognese sauce, egg, 
mozzarella cheese and Parmesan DOP 

Layered roasted aubergine bake, smoked provola 
mozzarella, Parmesan cheese and Italian tomato sauce. 

Pollo al forno  GF £14.75
Chicken breast, roasted Isle of Wight cherry tomatoes, 
olives and buffalo mozzarella. Served with gratin potato 
chips

Mixed side salad  V  GF  VE £4.50

Rocket side salad  V  GF  VE £4.95

Tiramisù £5.95

Triple chocolate brownie V  GF  VE £5.95

Calzone alla nutella £5.95

Espresso & liqueur-soaked finger biscuit & layers of 
mascarpone & cocoa.

A deliciously decadent Triple Chocolate Brownie recipe that was 
inspired by dietary requirements and brought to life for you 

Sweet, warm dough filled with Nutella, banana & fluffy 
marshmallow drizzled with salted caramel sauce

Gelati e Sorbetti  V  GF  VE £2.50
A selection of Italian ice creams and sorbet, please ask your 
server for flavours as we like to change it weekly. Price per 
single scoop 

Gelato Affogato  V  GF  VE £5.95
“Affogato” is the Italian word for drowning your ice cream selection into a 
rich espresso coffee, should you wish to use a liqueur of your choice, please 
let your server know and, we will be happy to do so. Price per single scoop 
plus espresso coffee.(Charge for the liqueur apply should you wish to add it) 

Parmigiana di Melanzane  V  GF  VE £12.75

V Vegan option available GF Gluten Free available VE Vegetarian available
Please always inform us about any allergens or intolerances which may affect you. 

 Nuts and gluten are present in our kitchen, therefore traces can still be found on your food 


