
STUZZICHINI
Cestino di Pane (v) 4.5
Mixed Olives marinated with sundried tomatoes and feta 
cheese, a mixed selection of homemade fresh bread, extra 
virgin olive Oil and Aged Balsamic Vinegar for Dipping

Pane all’aglio - Our Garlic Pizza Breads
With Garlic Oil 4.5
With tomato 5
With Cheese 5

Bruschetta
Chopped Vine tomatoes, red onions, garlic, fresh 
basil and extra virgin olive oil (v)  4.5
Baked red onions and crumbled feta cheese (v)  5
Spicy chorizo, tomato and melted mozzarella  5
Wild mushroom and mascarpone tapenade 6
Smashed Avocado, smoked salmon and 6.5 
lemon zest

Focaccia 5.5
Our pizza bread, with rosemary, salt and onions

ANTIPASTI
Zuppa del Giorno 5
Home made Soup of the Day served with our home 
made crusty bread

Frittella piccante 7
Spiced cod, crab, and chorizo fishcakes, lightly fried till 
golden in breadcrumbs served with a saffron and garlic aioli

Calamari fritti 7
Deep fried calamari, simply with homemade tartare sauce

Guazzetto cocco 9.5
Mussels and cockles in a red chilli, coconut milk 
and spring onion sauce

Budino Nero 11
Pan fried black pudding with pork belly and king 
scallop on a pea puree

Gamberoni tempura 9
King Prawns and calamari tempura with a mango, 
chilli and coriander dip

Caprino alle mele (v) 7
Goats cheese fritters with apple and sage chutney 
topped with homemade apple crisps

Polpettine di Manzo 7
Homemade meatballs cooked gently in a rich spicy chilli 
tomato and basil sauce, served with fresh crusty bread

Grazing Board For one 9 / For two 16
A taster selection of our delicious starters 
Also available as (v)

Arancini al peperone (v) 7
Three traditional Sicilian rice balls filled with goats 
cheese and red peppers served in a parmesan fondue

Terrina a Modo Nostro 7
Homemade duck and chicken liver pate, finished 
with aged brandy and port. Served with seasonal 
chutney and crostini

Caprese Tricolore (v) 7.5
Mozzarella bocconcini with mixed vine tomatoes and 
avocado served with a fresh basil and pesto dressing

Ali peri peri 8
Crispy roasted chicken wings served with our homemade 
red pepper peri peri sauce

Asparagi di passione 7.5
Grilled asparagus with smoked salmon, finished with 
a poached egg and a passion fruit and mint dressing

PASTA
the traditionals

Lasagna della Casa 8
Traditional Homemade Lasagna

Casarecce Bolognese 9
Casarecce pasta with our traditional Italian meat ragu 
sauce

Spaghetti Carbonara 9
Linguine Pasta with crispy bacon, grilled chicken and 
garlic in a light cream sauce 

Casarecce amatriciana 9
Casarecce short pasta tossed with smoked pancetta, 
fresh chilli and a touch of tomato

Spaghetti di mare 13
Spaghetti pasta gently cooked with tomato, fish stock, 
king prawns, mussels, cockles, and fresh parsley

the specials 
Risotto funghi (v) 11
Truffle oil risotto, stirred through with mushrooms and 
finished with deep fried goats cheese

Casarecce zucca e mandorle (v) 10
Arborio rice with roasted butternut squash, spinach, 
goats cheese and roasted almonds

Ravioli All’Aragosta 14
Fresh Egg Ravioli filled with lobster in a prawn, crab and 
chilli bisque

Tagliatelle al salmone 11
Tagliatelle pasta ribbons, with smoked salmon, spring onions, 
asparagus and leeks in a creamy black pepper sauce

Tagliatelle alla Diavola 11
Tagliatelle pasta served with strips of fillet steak, fresh 
chilli, and tomato sauce with a touch of Cream

Tagliatelle branzino 12
Grilled seabass, zucchini stirred through tagliatelle pasta 
with basil pesto

Gnocchi Etna 10
Potato gnocchi sautéed with fresh spinach, sausages, 
spring onions, cream and chilli

Gnocchi Norma (v) 10
Potato gnocchi with roasted aubergines, and a rich tomato 
and basil sauce, finished with crumbled feta cheese

PIZZE
Pizza alla Luciano 10
Mozzarella, Dolcelatte cheese, mixed mushrooms 
sautéed with garlic and fresh parma ham

Pizza Pollo Rosso 10
Mozzarella, sweet chilli sauce, chicken, humous and 
roasted peppers

Pizza Margherita (v) 8
Tomato, mozzarella and oregano

Pizza ai tre salami 10
Tomato, mozzarella, packed full of three types of salami; 
spicy calabrese salami, chorizo e spicy spianata, finished 
with sliced chillies

Pizza portobello  10
Mozzarella base with pine nuts, fresh rocket, parma ham 
and portobello mushroom, with a drizzle of white truffle oil

Pizza Orientale 10
Hoisin Sauce, Mozzarella, Crispy Duck, Spring Onions 
and Cucumber

Pizza Green Goddess (v) 9
Pizza with asparagus, spinach, spring onions, green 
pesto and mozzarella

Pizza Marinara 12
Red pesto dressing with mozzarella and crumbled feta 
and kalamata olives, with calamari, prawns and mussels

Pizza pesca e prosciutto 10
Mozzarella, fresh peach slices, with parma ham and a 
drizzle of balsamic reduction and fresh mint

Create your own pizza
Margherita base then add your own toppings:  1.50 each
Extra Toppings: Pineapple, Prawns, Dolcelatte 
Cheese, Capers, Olives, Chicken, Parma Ham, 
Onions, Rocket, Spinach Leaves, Anchovies, Bacon, 
Sweetcorn

PESCE E CARNI
Baccala di mare 19
Fresh cod loin fillet, pan fried served with a delicious white 
wine, mussels and garden pea and pancetta sauce

Branzino Siciliano 19
Seabass fillets grilled with Sicilian caponata, basil, extra 
virgin olive oil and a touch of basil dressing

Pollo Barolo 15
Roast chicken breast with pancetta, baby onions and 
Barolo jus

Pollo Principessa 15
Breast of chicken in a light creamy, white wine sauce, 
with fresh asparagus and mushrooms

Pancia zenzaro 18
Slow roasted pork belly with pak choi, ginger and 
spring onions in a soy and honey glaze, finished with 
sesame seeds

Filetto Italiano 27
Prime fillet steak with green and pink peppercorns, 
flambéed with Vecchia Romagna brandy and a touch 
of cream

Fillet Dolcelatte 27
Prime Fillet Steak pan fried in a rich blue cheese and 
spinach sauce

Fillet tartufo 27
Prime Fillet Steak pan fried served with cherry tomatoes 
bocconcini mozzarella and basil salad, and parmesan 
truffle oil fries

Duetto di Agnello  21
Duo of rump and rack of lamb roasted with peas and 
asparagus in a pea puree and red wine sauce

Bistecca Porcini 23
Grilled 10oz rib-eye steak, sautéed porcini mushrooms 
with baby shallots and a touch of cream

Bistecca Piccante 23
Grilled 10oz rib-eye steak served with grilled asparagus 
in a spiced nduja and red wine jus

Mixed fish platter 23pp
A real special treat, the chef’s selection of fresh fish 
and shellfish, served on a platter to either share or 
enjoy alone

CONTORNI 4.5
Sauté garlic mushroom
Rocket Leaves and Parmesan Shavings
Roasted cherry vine tomatoes extra virgin olive oil 
and fresh Basil
Sautéed garlic green beans
Mixed Roasted Vegetables
Hand Cut Chips
Sweet potato chips
Thin chips

menu

Discretionary Service Charge of 10% will be added to parties of 8 or more
Please be aware that our kitchen prepares food that contain nuts, flour and eggs. We cannot guarantee that any of our products have not come into 

contact with Nuts, Nut Oils or Wheat. For a full list of allergens please ask one of our members of staff
Vegan and vegetarian menu also available 



wine
WHITE WINE

1.  Inzolia, Borsari Sicily (3) 16
Fruity, it explodes in fragrances of apple, peach and melon. Fragrant 
and mellow, this wine expresses all the radiance and generosity of 
Sicily. Ideal with fish, fresh cheeses and white meats.

125ml 3.6,   175ml 2.2,   250ml 5.70

2.  Chenin Blanc, South Africa (3) 18
A fruity white wine with tropical flavours anda crisp finish.

3.  Pinot Grigio, Italy (2) 19
A light-hearted and frivolously crisp dry elegant white. Light and 
very fruity.

125ml 4.5,   175ml 5.3,   250ml 6.7

4.  Chardonnay, Australia (3) 19
Gold in colour, peaches and stone fruits abound on the nose 
and palate.

125ml 4.5,   175ml 5.3,   250ml 6.7

5.  Corvo Bianco (3) 21
This wine has a straw-yellow colour with greenish tints. Intense and 
elegant nose full of ripe fruit: apple, citrus and grapefruit. On the palate 
it is lively, yet full and structured. Markedly fruity and clear with a 
persistent hint of lemon.

6.  Southern rivers Sauvignon, New Zealand (2) 25
A fresh, grassy-gooseberry Sauvignon Blanc from the East Coast region.  
Cool-fermented in stainless steel and bottled early to maintain the  
freshness and fruit.

125ml 4.7, 175ml 6.10, 250ml 8.5

7.  Gavi, Italy (2) 26
Quality of wine made from 100% Cortese grape, is fruit-driven with an 
intense bouquet, fresh fruit palate, reminiscent of almonds.

8.  Greco di tufo, Italy (3) 27
Shows characteristics of spice, herb and citrus. On the palate, the wine 
is medium- to full-bodied and relatively high in acidity..

9.  Sauvignon Blanc, Vidal, New Zealand (2) 29
Straw pale in colour with passion fruit and honeysuckle aromas. Tropical 
and citrus notes lead to a perfect finish with a crisp mouth-watering acidity.

10. Colomba platino (3) 33
This wine is elegant, fresh, yet at the same time decisive. This white 
wine has unique qualities of= aromatic delicacy and intensity and is 
a pleasantly fruit wine with character.

11. Chardonnay Rapitala Grand Cru, France (3) 45
It’s a pleasant white wine of golden yellow colour pale and bright. The 
nose opens with fruity sensations and spacious, typical of the grape, with 
yellow apple, peach and banana in evidence, combined with mild puffs 
salty and sweet tones of vanilla and butter. White Wine 1 (dry) to 5 (sweet).

RED WINE
12. Cabernet Sauvignon, Borsari, Italy (3) 16

Borsari Cabernet Sauvignon, soft and juicy Cabernet Sauvignon, with ripe 
brambly fruit.
125ml 3.4,   175ml 4.2,   250ml 5.7

13. Montepulciano D’Abruzzo, Italy (2) 18
Juicy, spicy and rich, this mouth-watering red  has bundles of flavour. Deep 
purple in colour.
125ml 3.4,   175ml 4.9,   250ml 6.4

14. Merlot, Chile (3)  18
Medium bodied and well-balanced, soft, fruity and deliciously easy drinking.
125ml 4.5,   175ml 5.3,   250ml 6.8

15. Shiraz, Australia (3) 19
Aromas of plum fruit and chocolate and vanilla essence. Sweet shiraz fruits and 
spicy peppery characters are evident on the palate.

16. Rioja, Spain (3) 20
Made from 60% Tempranillo grapes with 40% Garnacha, the classic native red 
varieties of Rioja. Sweet plum and raspberry fruit finishing with cedar and vanilla 
in the palate.
125ml 4.7,   175ml 5.3,   250ml 7.1

17. Nero D’Avola, Intrigo, Italy (4) 21
Deep ruby red with strong hints of berries and cherry. The rich taste of fruit 
predominate along with a full and warm body.

18. Corvo Rosso (3) 22
Nose first impressions of red fruits jam, black cherries and figs notes, slightly 
smoked hints. Fruity taste, medium bodied, soft tannins and mild acidity.

19. Chianti, Superiore Ruffino, Italy (3) 28
Intense and medium-bodied, Superiore presents steady yet elegant tannins 
perfectly matched with its fruity body. The finish is very persistent and shows 
notes of fresh cherry and blueberry.

20. Chiaramonte, Firriato, Sicily, Italy (4) 35
Made from 100% Nero D’Avola grape (indegenious Sicilian grape) full-bodied wine 
warm in the palate with strong hints of forest fruit, ideal to drink with red meats.

21. Passo Sardo (4) 35
A blend of Cannonou, Carignano and Bovale Sardo in Sardinia; the grapes are 
sourced from vineyards right across the island. The wine itself shows a heady 
mixture of ripe red and black fruits with a pinch of spice.

22. Ripasso della Valpolicella, Rocca Sveva, Italy (4) 42
Deep red colour with intense flavours of wild berries, full-bodied and persistent.

23. Barolo DOCG, Enrico Serafino, Italy (3) 45
Deep ruby red with a bouquet of violet, spices 
and pepper. Great depth of character on the palate with classic damson fruit 
flavours and a good amount of spice.

24. Amarone Della Valpolicella, Bolla, Italy (4) 52
A ruby colour with deep, ethereal bouquet of tobacco and chocolate and smoky 
dried fruit aromas. A rich, lingering and spicy palate with strong yet smooth and 
supple tannins.

1 (DRY) TO 5 (SWEET)

ASK THE STAFF WHAT LUCIANO 
HAS GOT IN THE CELLAR FOR YOU! 

CHAMPAGNE & SPARKLING
1 . Prosecco Frizzante, Italy (1) 26

A seriously good Prosecco, dry of course, but 
also rich, flavoured and mouth-filling. Simply delicious sparkling wine –  
worthy of more than celebration status! One to drink, and drink often.
175ml 4.75

2 . Finest Prosecco Frizzante Rose, Italy (1) 26
The finest Italian Prosecco, rich, flavoured and mouth-filling. Simply delicious 
worthy of more  than celebration status! One to drink, and drink often.
175ml 5.95

3 . Moet & Chandon Brut NV, France (1) 50
A light, fresh and dry style which is the most famous Champagne in the world. 

4 . Veuve Cliquot “Yellow Label” Brut NV, France (1) 60
A full, rich style of NV Champagne. Great body, balance and length.

5 . Laurent Perrier Cuvee’ Rose Brut, France (1) 80
The bestselling rose Champagne in the world, intensely fruity flavours begin 
clean and well- defined upon entry, the wine then opens up to provide a melange 
of flavours consisting of fresh strawberries, raspberries and wild cherries. 

6 . Cuvee Dom Perignon, France (1) 195
This wine has a huge reputation and deservedly so. The nose is complex and rich 
– full of lemons, raspberries and vanilla. The palate is rich, yet superbly balanced.

7 . Louis Roederer Cristal 2004 (1) 295

ROSE WINE
1 . Pinot Grigio Rosado, Italy (2) 19

Light coloured rose with subtle flavours and a perfumed bouquet, dry and smooth 
easy drinking rose.

125ml 4.5,   175ml 5.3,   250ml 6.7

2.  Zinfandel Rose, Italy (4) 20
An extremely trendy rose wine full of light red berry summer fruits. A medium 
sweet style, deliciously drinkable.

125ml 4.6,   175ml 5.3,   250ml 7

3.  Provence (2) 28
This wine has a very pretty scent of crushed strawberries, peach, rose-water 
and orange blossom. On the palate, it is wonderfully dry and crisp with delicate 
summer berry fruits balanced by citrus zest acidity and a delicious creamy finish.


