
Starters
Il Minestrone {v} {vea} {gfa} 

Seasonal vegetable soup, bread, butter

Arancini Salsiccia e Funghi 
Italian sausage, nduja, parmesan, pesto mayo dip

Polpette al Sugo 
Homemade meatballs, chilli, tomato sauce 

& focaccia

Bruschetta {ve} 
Tomatoes, garlic, basil, herbs, evo oil

Pate di Fegatini di Pollo {gfa} 
Chicken liver pate, caramelised onion & oatcakes

Cozze alla Barese ~ Mussels {c} {gfa} 
£2.50 supplement 

Tomato sauce, garlic, chilli, white wine,  
parsley & focaccia

Add some nibbles?
Pane olio ed Aceto {ve} - 5 

Italian bread, EVOO, balsamic vinegar

Olive Marinate {ve} {gf} - 4.5 
Mix marinated Italian olives

Gnocchi Fritte {v} - 6.5 
Crispy gnocchi, rosemary, garlic & sea salt,  

truffle and parmesan

Sides
Patatine Tartufo e Parmigiano {v} - 5 

Skinny fries, Parmesan cheese, truffle oil

Broccoli Aglio e Olio {ve} - 5 
Tender stem broccoli, garlic, chilli, bread crumbs

Pomodorini, Rucola e Parmigiano {vea} {gf} - 5 
Rocket, fresh cherry tomatoes,  

shaved Parmesan cheese

Patatine Fritte {ve} - 4  
Skinny fries

Pane all’Aglio {v} - 4 
Garlic bread. Add mozzarella - 2

Desserts
Tiramisù {v} 

Classic coffee based Tiramisù

Il Gelato 
Choice of Porrelli’s ice cream

Panna Cotta {n} 
White chocolate, raspberry & pistachio

Main Course
Rigatoni Arrabbiata {ve} 

Tomato sauce, garlic, chilli, parsley 
Add Chicken - 2.5 | Add Italian Sausage - 2.5 

Add King Prawns - 3.5

Pollo Ripieno {gfa} 
Italian sausage stuffed chicken breast, whiskey 

cream sauce, crushed baby potatoes

Penne Salsiccia {gfa} 
Pasta with Italian sausage, mushroom, Parmesan 

cheese, tomato sauce and a touch of cream

Lasagne al Forno 
Pasta sheets, Beef Bolognese ragu,  

bechamel sauce

Pizza Margherita {v} or Diavola 
Classic Margherita or tomato sugo,  

spicy spinata salame, chilli, red onion

Risotto agli Spinaci {gf} {va} 
Risotto with spinach, broccoli, peas, parmesan 

cheese, lemon zest

{v} VEGETARIAN  |  {vg} VEGAN  |  GLUTEN FREE {gf}  
{n} NUTS |  {c} SHELLFISH/ CRUSTACEANS 

Please make your server aware of any dietary requirements or allergies.  
Our sourdough bread is made in an environment where there  

may be traces of nuts.

2 courses £16.95 ~ 3 courses £19.95

Market Menu

Mon & Tue 5-7pm, Sun, Wed & Thu 12-7pm, Fri & Sat 12-4pm


