
 

PA N E  B R E A D 
Mixed Olives  	 £4
Marinated in EVOO 

Pane con Cipolla  	 £8.5  
Garlic pizza bread with carmelised onions and mozzarella(9,7)

Garlic Bread 	 £4
Garlic bread made from pizza base (9,7)
ADD Mozzarella £0.5

Italian Bread	 £4
Traditional bread  served with olive oil and balsamic vinegar.(7)

Focaccia Rosemary / Garlic	 £7.5

A N T I PA S T I  S T A R T E R S
Minestrone  v	 £7
Traditional home made vegetable soup served with garlic bread slice (1,7)

Bruschetta  v	 £7
Home made focaccia bread topped with cherry tomatoes, garlic, basil, red 
onion mixed with olive oil and topped with green pesto(7,4,9)  
ADD Mozzarella £1

Bruschetta Piccante N E W 	 £8
Crispy italian bread topped with mozzarella, friarelli broccoli and nduja 
sausage (9, 7)

Garlic Mushrooms  	 £7.5
Garlic ,mushrooms, in cream onto crispy ciabatta bread (9,7)
Insalata Caprese v	 £7
Fresh tomatoes, fiordilatte mozzarella  with olive oil and oregano.(9)

Calamari Fritti                    	 £8.5
Fresh calamari coated in flour deep fried served with garlic mayo(12, 7,)

Pollo Fritto Piccante	  £7
Chicken strips breaded, deep fried and served with  sweet chili dip (7,9,13)

Gamberoni Piccanti 	 £9
King prawns spinach, in spicy arrabiata sauce served with garlic bread slice (12,7)

Mozzarella in Carrozza v	 £7
Breaded mozzarella sticks served with Napoli sauce (7,9,)

Arancini  v	 £7
Homemade aranchini rice balls with mushrooms and mozzarella, served in 
spicy arrabiata sauce.(7,9,)

Chicken Wings 	 £8.5
Over roasted chicken wings served with your choice of; plain, with a sweet 
chili dip, or BBQ sauce.

Mussels	  £9
Mussels, in your choice of spicy tomato sauce or a white wine sauce.
served with garlic slice(12,7,)

Grilled Goats Cheese v  	 £7
Goats cheese, served with caramelised onions and tomato, topped onto 
ciabatta. With balsamic glaze(7,9,

Haggis Bon Bons	 £7
Haggis and black pudding, coated in breadcrumbs and served with  sweet 
chili sauce.(7,9,12,)

Spicy Meatballs (al forno dish)  	 £9
Beef meatballs served in spicy arrabbiata sauce topped with cheese baked 
in oven, served with garlic bread slice(7,9)

S H A R I N G  B OA R D S
Trevi Platter 	 £26 
(sharing for up to  4 persons)-Sharing Board with chicken wings, 
arancini, haggis bon bons , pollo fritto piccante and mozzarella  in 
carozza. (7,9,13,)

Fritto Misto N E W 	 £26
Perfect seafood sharing platter made with king prawns, calamari, 
mussels, whitebait and courgettes (7, 9, 12, 14)

Antipasto all’ italiana	 £18
Prosciutto crudo, mixed olives , salame , pepperoni ,mozzarella 
ball, goats cheese and Italian bread (6,9)

P I Z Z A  - C L A S S I C  1 2 ”
GF pizza available extra £1

Pizza Margherita v 	 £9.8
Thin base Italian pizza with mozzarella, tomato sauce (7,9)

Pizza Marinara v / vegan   	 £9
EVOO, Tomato sauce, garlic and oregano (7)

Pizza ai Funghi v	 £10.8
Mozzarella and tomato sauce topped with fresh sliced 
mushrooms,(7,9)

Pizza al Bosco	 £12.5
Mozzarella tomato sauce, ham and fresh sliced mushrooms(7,9)

Pizza 3 Meat	 £13.5
Pizza with tomato sauce, mozzarella ,chicken, pepperoni and 
pancetta bacon(7,9)

Pizza Vesuvio	 £13
Mozzarella, tomato sauce, pepperoni and fresh red chilies(7,9)

Pizza Quattro Formaggi v	 £13
Pizza with four cheeses; mozzarella, goats cheese, gorgonzola, 
and grana padano(7,9)

Pizza Calabrese	 £13.8
Mozzarella, tomato sauce, caramelised red onions, calabrese 
sausage and Cajun chicken(7,9,3)

Pizza N’Duja 	 £13.8
Mozzarella,tomato sauce, cherry tomatoes, peppers, N’Duja 
sausage, chicken and rocket(7,9,)

Pizza Bianca	 £12.8
Goats cheese , sun blushed tomatoes, asparagus  and 
mozzarella (7,9)

Pizza Prosciutto Rucola Grana	 £14
Mozzarella ,tomato sauce, prosciutto ham, rocket topped with 
shaved parmesan cheese (7,9)

Pizza Scozzese 	£13.5
Tomato sauce, mozzarella, black pudding, haggis and red 
onion (7,9)

Pizza al Salmone 	 £14
Mozzarella, tomato sauce, cherry tomatoes finished with 
rocket, smoked salmon and EVOO (7,9,12)

Pizza Salsiccia and Friarelli  N E W 	 £13.5
White base, Italian sausage, friarelli Italian broccoli and 
EVOO (7,9)

Pizza Vegan-Tariana  N E W 	 £12
Tomato sauce, Vegan cheese, mushrooms, peppers, red 
onion, black olives and EVOO (7)

Pizza Salami N E W  	 £13
Tomato sauce, Mozzarella, Salami Milano, Red Onion and 
Gorgonzola cheese (9,7)

RISOTTO                                                                                    
Risotto ai Frutti di Mare 	 £17
Risotto with king prawns, mussels, calamari cooked in garlic,cream 
and saffron. (12,9)

Risotto Funghi	 £12
Risotto with garlic,onion, mushrooms, spinach, and cream.(9)

Risotto Pollo Pancetta	 £14
Risotto rice, cooked with chicken, pancetta, spinach with a touch of 
cream.(9)

Risotto Nduja Piccante  	 £14
Risotto with onions, cherry tomatoes ,spicy nduja sausage and a 
touch of Napoli sauce 

PA S TA
GF pasta available extra £1
Penne all’Arrabbiata v / vegan	 £10
Penne pasta with fresh garlic and chili, in spicy Napoli sauce. (7)
ADD chicken for an extra £1. 50 or buffalo mozzarella for £1

Linguine al Pesto v on request	 £12
Linguine pasta with sun blushed tomatoes chicken and green 
pesto sauce(7,4,13)
ADD  Mozzarella £1

Spaghetti Napoli v / vegan	 £9.5
Spaghetti in Napoli sauce and parsley (7)
ADD buffalo mozzarella for an extra £1.

Spaghetti alla Bolognese	 £13
Spaghetti with traditional bolognese sauce of minced beef, with a 
Napoli sauce and fresh herbs.(7,1)

Spaghetti alla Carbonara	 £13.5
Spaghetti with pan fried bacon with fresh garlic and parsley in 
double cream sauce (7,9)
ADD Mushrooms £1

Linguine ai Gamberoni	 £17
Linguine pasta ,king prawns, with fresh cherry tomatoes, spinach,  
garlic and chillies in spicy Arrabbiata sauce.(7,13)

Penne al Salmone	 £16.5
Penne pasta with salmon, fresh red chilies and broccoli, in double 
cream and red pesto sauce (7,9,4)

Spaghetti con Polpette	 £14
Beef meatballs served in Napoli sauce  ,garlic and rosemary(7)

Linguine N’Duja	 £14.5
Linguine pasta ,Chicken,Peppers,N’duja sausege and cherry 
tomatoes  in napoli sauce (7,13)

Penne alla Contadina	 £14
Penne pasta with fresh mushrooms, peppers and chicken, in 
creamy and tomato sauce (7,9)

Penne Zafferano  	 £14.5
Penne pasta, chicken, fresh chillies, spinach in creamy saffron sauce (7,9)

Penne alla Gorgonzola v on request   	 £14.5 
Penne  pasta, chicken, broccoli, leeks and mushrooms served in 
creamy and gorgonzola sauce with grana padano cheese(7,9)

Linguine ai Frutti di Mare	 £17
linguine pasta served with king prawns, mussels and calamari. 
Cooked in garlic with your choice of white wine or arrabbiata 
sauce.(7, 6, 13, 12)

Lobster Ravioli N E W 	 £16
Filled pasta with lobster in a saffron sauce with spinach and red chilli (7,6,12,13)

I N S A L AT E   –  S A L A D S 
Chicken, Bacon and Broccoli 	 £12
Mixed leaves, with cherry tomatoes, cucumber, red onion 
and broccoli. Topped with chicken and bacon, crutons with a 
honey and mustard dressing.(5,4,6)

Chicken Caesar 	 £12 
Cos lettuce, with cherry tomato. Topped with croutons, 
chicken, Caesar dressing and grated cheese.(6,9)

Smoked salmon salad 	 £13
Rocket, smoked salmon, cherry tomatoes, red onions and  
drizzle of EVOO (12)

A L  F O R N O  O V E N  B A K E D 
Lasagna	 £13.5
Oven baked pasta sheets layered with Bolognese , 
béchamel sauce & mozzarella, finished with grated cheese.
(6,1,9)

Goats cheese  v 	  £14
Penne pasta with fresh peppers, mushrooms and spinach, 
baked in oven with goats cheese and finished with green 
pesto.(6,9,4)

Pollo Carbonara	 £14
Chicken and bacon ad spaghetti, cooked in a double cream 
sauce, topped with cheese and baked in the oven.(6,9)

Macaroni & Cheese	 £11
Macaroni pasta with traditional cheesy sauce (6,9)

Cannelloni Ricotta E Spinaci N E W  	 £13.5
Filled tube pasta with ricotta cheese and spinach in a 
tomato sauce oven-baked with mozzarella (9,7,13)

P O L LO  -  C H I C K E N 
Pollo alla Milanese	 £ 17
Breaded chicken escalope, served with spaghetti in arrabbiata 
sauce (7,9,1)

Pollo Strogonoff	 £18
Pan fried chicken stripes ,mushrooms,pepper in strogonoff 
sauce served with rice(9)

Pollo alla Trevi 	 £18
Breaded chicken escalope topped with mushrooms, sliced 
tomatoes, prosciutto oven baked with mozzarella and I side of 
your choice (7,9,13)

F I S H 
Sea bass	 £18
Sea  bass with pan fried vegetables, broccoli, baby 
potatoes, asparagus in pesto genovese sauce (12,4)

Breaded Haddock	 £11
Breaded Haddock fillet  served with chips, peas and tartar 
sauce (12,7)         

S I D E S 
House Fries	 £4 

Truffle Fries 	 £5.5

Rocket and parmesan salad  	 £5

Small Caesar salad 	 £5

Mixed salad 	 £ 5

Tomato and Red onion Salad	 £4.5

ALLERGY CODES: 1-Celary  2-Sulphites  3-Sesame  
4-Nuts  5-Mustard  6-Crustacean 7-Gluten  8-Peanuts   
9-Milk  10-Soya  11- Lupin  12-Fish  13-Eggs  14-Moluscs

Dietary and Allergy  information

Vegan options available by prior request

Gluten Free Options available for  pasta dishes 

Halal chicken always available



 

D E S S E R T S
Tiramisu   	 £6      
Home made traditional Italian coffee tiramisu

Banoffee Pie 	  £5.5    
Home made toffee and banana pie 

Cheese cake   	  £6
Honeycomb cheesecake 

Chocolate  Fudge Cake    	 £7.5
Served with vanilla ice cream 

Sticky Toffee Pudding 	 £8
Served hot topped with vanilla ice cream

Carrot cake – Gluten  free  		  £6

Lemon Meringue Pie 	 £7.5
Served with vanilla  ice cream

Vegan Lemon Cake	 £6

Nutella Chiacchiere    	 £6
Fried Sourdough strips  served with Nutella

Affogato	 £5
Scoop of vanilla ice cream with a shot of expresso

Ice cream selections     	 £4
2 scoops, chose from; Vanilla , strawberry, chocolate

T E A  A N D  C O F F E E
Espresso       	  £2 / £2.8

Macchiato 	  £2.5

Cappuccino    	 £3.3

Americano    	 £3

White  Coffee   	  £3.3

Caffe Latte        	  £3.3

Mocha            	   £3.5 

Hot chocolate 	  £3.3

Pot of tea      	  £2.6

Syrup shots; Hazelnut, vanilla and caramel  	 £0.5

L I Q U E U R  C O F F E E

Gaelic Coffee	 £7

Shot of espresso, mixed with hot water and a shot of famous 
grouse whiskey, topped with cream

Brandy Coffee	 £7

Shot of espresso, mixed with hot water and a shot of cognac, 
topped with cream.

Italian Coffee	 £7

Shot of espresso, mixed with hot water and a shot of 
Amaretto, topped with cream

B E E R S 
Menabrea Pint                   	 £6.5

Moretti pint                	 £6.4

Ichnusa  btl  330 ml      	 £4.7

Peroni  btl  330 ml     	 £4

Peroni 0% (alcohol free)    	 £3.9

C O C K TA I L S  &  M O C K TA I L S

S O F T  D R I N K S 

Still mineral water 0.5l  	 £3.4

Sparkling water  0.5 l  	 £3.5

Coca cola btl 330ml	 £3.5

Diet Coca cola  btl 330ml   	 £3.4

IRN Bru                     	 £3.5

Diet IRN Bru             	 £3.4

Sprite btl 330ml   	 £3.4

Fanta btl 330 ml        	 £3.5

J2O orange and passion fruit     	  £3.5

Orange juice      	     £3

Apple juice       	      £3

Cranberry juice    	  £2.9

San Pellegrino Aranciata/Limonata      	  £3.5

Ginger beer 	  £3

Smirnoff Vodka     	 £4

Famous grouse      	 £4.5

Whyte  MacKay      	 £4.5

Glenfiddich             	 £4.5

Jack Daniels           	 £4

Gordon Gin             	 £4

Gordon pink Gin     	 £4

Hendricks Gin      	 £4.5

Bacardi                 	 £4

Spiced Rum          	 £4

Glayva	 £4

Tia Maria       	 £3.7

Baileys            	 £3.6

Sambuca      	 £3.6

Italian Brandy Vecchia Romagna  	 £5

Grappa           	 £4 

Tequila Rose 	 £4

S P I R I T S  ( 2 5  M L )

W I N E  L I S T
	 175ml	 250ml	 BTL

W H I T E

Trebbiano D’Abruzzo 	 £6	 £8	 £23
Dry white wine, delicate soft & dry taste

Pinot Grigio	 £6.5	 £8.5	 £24 
Crisp and firm with hints of apple & pear

Chardonnay	 £6	 £8	 £23
Gentle tropical fruit & vanilla, rich & creamy

Sauvignon Blanc 	 £7.5	 £9.4	 £27
Fresh zingy & crisp with elderflower & fig on the nose

R O S E

Pinot Grigio Blush 	 £7	 £8.5	 £25
Light bodied & spritzy, crisp & acidic

S P A R K L I N G

Prosecco DOC	 £6.5		  £28

R E D

Montepulciano	 £6.6	 £8.3	 £24
Lush ruby with purple hints, elegant with big fruit black cherry & wild 
berries

Merlot 	 £6.6	 £8.5	 £25
Delicate spice with hints of cherry, ample and persistent

Shiraz 	 £7.3	 £9.4	 £27
Spicy & clove notes, packed full of blackberry flavours

Primitivo	 £7.5	 £9.5	 £28
Notes of fresh figs, blueberries & blackberries

Malbec 	 £7.5	 £9.5	 £28
Intense deep ruby colour with dark berry and spicy aroma

Chianti Classico		  £30
Classico Deep ruby, floral notes with dry & sapid flavour

Valpolicella Ripasso		  £33
Valpolicella Ripasso is a fruity, complex red wine from  
the Valpolicela viticultural zone of Veneto, in the north  
east of Italy.

F R E N C H  M A R T I N I 
£ 8 . 5

Sminoff vodka is shaken down with 
chambord and pineapple  juice and 

topped with fresh raspberries to 
create this decadent drink

L I M O N C E L L O 
S P R I T Z

£ 8 . 8
Wonderfully fresh and light summery 

cocktail. This combination of limoncello, 
prosecco and soda water will transport 

you to the South of Italy

A P E R O L  S P R I T Z
£ 8 . 8

Get a taste of summer with our take 
on thus classic Italian cocktail of 

Aperol, Prosecco and soda water

G I N  B R A M B L E
£ 9 . 8

London dry gin, lemon juice, sugar 
and Chambord beautifully balanced 
and served short over crushed ice

N E G R O N I 
S B A G L I A T O 

£ 9 . 5
Lighter style of negroni. very fresh 

and bitter mix of Campari, Vermouth 
and Prosecco

M O J I T O
£ 9 . 5

Perfect Summer serve - Rum, fresh 
lime, fresh mint, sugar and soda 
splash served over crushed ice

E S P R E S S O 
M A R T I N I

£ 9 . 5
This ideal dessert drink is becoming 
Britain’s most popular cocktail. Made 
using fresh italian espresso, Tia Maria, 

vodka and a touch of sugar.

M O J I T O 
M O C K T A I L

£ 6
Refreshing non-alcoholic mojito. This 
mint mocktail has all the flavours of 
none of the booze. Made from mint, 

limes sugar and soda water


