
Autumn Winter
S E A S O N A L  M E N U

Aperitivi
Aperol spritz
Aperol, soda, Prosecco DOC 

Bellini
Prosecco, peach juice, syrup 

Limoncello spritz
Prosecco DOC, Limoncello, syrup 

Hugo spritz
Prosecco DOC, elderflower syrup, soda, mint, lime

Pasta
Pappardelle bolognese
Traditional Italian beef ragu sauce and fresh herbs 

Pappardelle carbonara
Italian smoked pancetta diced, black pepper, egg yolk and finished 
with parmesan cheese 

Pappardelle pistachio, prawns & truffle  GF*
Garlic, white cream, pistachio cream, parmesan cheese, finished 
with truffle oil 

Ravioli pumpkin & pecorino  V
Fresh pasta served with butter, sage, and roasted cashew nuts 

Linguine All’ Angelo  GF*
Sea food pasta with king prawns, mussels, squid, chilli, garlic, 
white wine, cheery vine tomatoes fresh herbs, finished with butter 

Smoked salmon ravioli & mascarpone  GF*
Served with butter, capers, fish stock and cherry vine tomatoes and 
dill 

Linguine pesto  GF*
Served with chicken, home made pesto and cherry tomatoes 

Rigatoni mamma mia  V  GF*
Wild mixed mushrooms, garlic, cream, peas, cherry vine tomatoes. 
Finished with crispy bacon over the top 

Meat and Fish
Pollo parmigiano   GF*
Free range chicken breast wrapped with parma ham, filled with 
cheese, oven baked. Served with baked potatoes and grilled 
vegetables 

Branzino All’Angelo   GF*
Two fillets of fresh sea bass pan fried with king prawns,
mussels, chilli, garlic, white wine, cherry vine tomatoes. 
Served with mashed potatoes 

Cod   GF*
Pan fried wild Atlantic cod, chilli, garlic, fish stock, cherry vine 
tomatoes, cream pea and crispy bacon over the top. Served with 
mushed potatoes 
 
Filetto Rossini   GF*
Chargrilled 8oz fillet steak, served with Rossini red wine reduction 
sauce, home made  chicken liver pate, mushrooms, tomatoes and a 
side of your choice 

White fish with curry 
Fillet of white fish, with curry, lemon, garlic and fresh herbs. 
Served with leeks and  curry mashed  potatoes and chilli 

Lamb shank   GF*
Slow cooked for 8 hours with red wine sauce, fresh herbs, garlic 
Served with seasonal  vegetables and mashed potatoes 

Breaded pork loin with parsnips & thyme risotto
Served with broccoli and parsnips cream 

Duck breast with orange and red cabbage   GF*
Panfried duck breast with braised red cabbage orange & thyme 
reduction served with baked potatoes 

Hake with courgette & saffron Cream   GF*
Pan fried with garlic, white wine, fresh herbs. 
Served with pea risotto  

Steaks

Our steaks are 30 days aged, all served with a side of hand cut 
chips, grilled mushrooms and grilled tomatoes 

Sirloin 8oz  
 
Rib Eye  8oz

Fillet  8oz

Tomahawk 35oz
Sauce and extra side of your choice included

Mushroom sauce, blue cheese sauce, peppercorn sauce

Baked in oven
Lasagna
Oven baked layers of pasta with beef ragu, béchamel sauce, 
parmesan cheese, tomato sauce and mozzarella cheese over the top 

Rigatoni al forno
Oven baked pasta with chicken, peppers, mushrooms, in a white 
creamy sauce. Topped with mozzarella over the top 

Asparagus cannelloni  V
Oven baked layers of pasta with béchamel sauce, asparagus, 
asparagus cream, parmesan cheese, garlic. Topped with mozzarella 
cheese over the top 

Vegan Mac and cheese  V  VG 
With garlic and fresh herbs 

Risotto
Risotto frutti di mare  GF*
king prawns, squid and mussels, cherry tomatoes, garlic and a 
touch of tomato sauce  

Risotto Funghi e tartufo  GF*
Fresh mushrooms, garlic, parmesan cheese and topped with truffle 
oil    

Risotto Pollo  GF*
Chicken, butternut squash, bacon, spinach and parmesan cheese

Sides
Chips 
Onion rings 
Chips parmesan and truffle 
mix salad. 
Rocket and parmesan 
Green beans 
Mixed bean & herb salad 
Seasonal veg 

Nibbles & to share
Bread and olives   VG  V  GF*

Garlic bread cheese   VG  V

Garlic bread with caramelised onions and pesto  

Antipasto misto    GF*
A selection of Italian cured meats, olives, grilled vegetables, 
mozzarella cheese. Served with a reduction of balsamic and olive 
oil, with home made bread

Fritto misto
Calamari, prawns and cod battered, served with with a mix of 
seasonal vegetable julienne, aioli sauce, mix salad & lemon 

Starters
Scallops with truffle celeriac and bacon   GF*
Pan fried scallops with chilli, garlic, white wine and fresh herbs. 
Served with truffle celeriac puree and bacon

Gamberoni  GF*
Large king prawns pan fried with chilli, garlic, white wine, cherry 
vine tomatoes, fresh herbs and a touch of white cream. Served with 
fresh home made bread 

Crispy squid 
Lightly deep fried calamari rings. Served with aioli sauce 

Garlic mushrooms  VG  V  GF*
Mixed mushrooms, garlic, fresh herbs, white cream. Served with 
home made fresh bread 

Portobello tartare  VG  V
Panko coated portobello mushrooms, deep fried. Served with aioli 
sauce, mushrooms puree 

Chicken pate  GF*
Home made chicken liver pate, served with caramelised onions, 
balsamic reduction on a home made bread 

Smoky arancini 
Smoke pancetta and smoked cheddar, hand made rice balls, coated 
with panko, deep fried and served with a garlic white cream sauce 
and spicy mayo at the top 

Cauliflower croquette  VG  V
With roasted cauliflowers, panko croquette and  with a spicy 
tomato sauce & fresh coriander 

Mushroom bruschetta  V  GF*
Pan fried mixed seasoned mushrooms, garlic, ricotta cheese and 
baked in oven 

Sweet potatoes tartare  VG  V  GF*
Oven baked and chopped sweet potatoes, avocado , chilli, garlic 
and lime. Served with salad and bread 

Autumn - winter soup  VG  V  GF*
ask server for more informations
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VG = Vegan

V = Vegetarian

GF* = Can be made gluten free

Due to the presence of nuts and gluten in our restaurant, there is a small possibility that traces of nuts & gluten may be found in any of our items

For details of allergens please speak to a member of our team

There is a discretionary 10% service charge for parties of 6 people or more


