
Alla carta

V Vegetarian   Ve Vegan  |  Allergen Information
Food and drinks served on these premises may contain potential allergens that could trigger 
allergic reactions. Whilst every precaution is taken to prevent cross-contamination, a risk of trace 
amounts of allergens may still be present in the food and drink preparation areas. We encourage 
guests with food allergies to inform the team about any dietary restrictions before placing an 
order to ensure the trained team can assist with your allergy-related enquiry.

Calories 
Adults need around 2,000 kcal a day. 

All calories are accurate at time of 
menu print. Live nutrition information 
is available online, please scan this QR 

code to access.

RAPIDO
Dishes within  
10 minutes



BULGUR WHEAT & APPLE 	 14.95
Cranberries, bulgur wheat, chicory, apple and rocket in a mustard 
and onion dressing (V, Ve) (557 kcal) 

PROSCIUTTO DI PARMA E GORGONZOLA� 17.95
Prosciutto di Parma, gorgonzola, rocket, walnuts, and  
balsamic glaze (601 kcal)

INSALATE
CHICKEN CAESAR SALAD RAPIDO  � 18.95
Gem lettuce, roasted chicken, croutons, anchovies, Parmigiano and  
a creamy Caesar dressing (772 kcal)

SMOKED TROUT NIÇOISE	 18.95
Flaked smoked trout with olives, green beans, cherry tomatoes, egg,  
and anchovies dressed with a zesty vinaigrette (443 kcal)

OLIVES (V, Ve) (339 kcal) � 5.95

GARLIC BREAD � 7.25
Flatbread, garlic, sea salt (V, Ve) (797 kcal)

MOZZARELLA GARLIC BREAD� 8.95
Flatbread, garlic, sea salt, mozzarella (V) (1092 kcal)

TOMATO BRUSCHETTA � 9.95
Plum tomatoes, garlic and fresh basil (V, Ve) (657 kcal)

PROSCIUTTO BRUSCHETTA RAPIDO � 12.95
Prosciutto, fig chutney and Parmigiano (453 kcal) 

ARANCINI AI FUNGHI RAPIDO  � 10.95
Fried porcini mushrooms and mascarpone risotto 
balls coated in breadcrumbs served on green pesto 
and topped with garlic aioli and tarragon (V) (643 kcal) 

GNOCCHI FRITTI� 11.95
Crisp fried pesto-filled gnocchi, served on a bed 
of pesto topped with a tomato tapenade and 
garnished with a herb salad (V) (495 kcal) 

CALAMARI FRITTI 	  11.95
Lightly dusted squid, fried until crisp and tender, 
served with garlic aioli and lemon (460 kcal)

ANTIPASTI
ITALIAN ANTIPASTO CONE 	 12.95 
Selection of Italian cured meats, cheese,  
olives and focaccia (562 kcal) 

ANTIPASTO SHARER BOARD� 23.95 
Sharing board of premium Italian meats, cheeses, 
marinated vegetables and focaccia (1196 kcal) 

FRITTO MISTO SHARER� 23.95
Fried whitebait, calamari, prawns, courgette  
and peppers served with garlic aioli and  
lemon (1009 kcal)

Pornstar Martini	 13.45
Vodka, Passoã, vanilla and Prosecco 

Negroni 	 12.95
Engine gin, campari and Martini 

APERITIFS
Aperol Spritz 	 11.95
Aperol, Prosecco and soda 

Espresso Martini 	 12.95
Kahlua, vodka, vanilla and espresso 

POMODORO � 16.45
Penne with a tomato ragù sauce and  
fresh basil (V, Ve) (441 kcal)

ARRABIATA � 16.75
Artisan tomato sauce slow-cooked with  
fresh basil, onions, garlic, and chilli,  
served with tagliatelle (V) (747 kcal)  
Add king prawns 3.95 (53 kcal)

PESTO RAPIDO 	  17.45
Penne with fresh basil, Parmigiano and 
pine nuts (915 kcal) 

Add chicken 2.95 (90 kcal)

PASTA
BOSCAIOLA � 17.45 
Tagliatelle with portobello and porcini mushrooms 
in a creamy garlic and thyme sauce (986 kcal) 

CARBONARA RAPIDO � 18.95
Pancetta, egg yolk, pecorino and cracked  
black pepper served with paccheri, and  
finished with crispy prosciutto (1106 kcal)

Add chicken 2.95 (90 kcal)

CINGHIALE � 19.45 
Slow‑cooked wild boar ragù with passata,  
red wine and herbs, served with paccheri (709 kcal) 

SALSICCIA CALABRESE RAPIDO  � 18.95 
Spiced Calabrian pork ragù with chilli  
and fennel, served with tagliatelle (876 kcal) 

RAVIOLI LIMONE E RICOTTA � 17.65 
Lemon and ricotta ravioli tossed in sage butter, 
finished with parmesan (636 kcal) 

RAVIOLI AI GAMBERI � 19.95 
Sicilian pink prawns in a citrus lobster  
bisque with capers and parsley (529 kcal) 

RISOTTO ALLO ZAFFERANO  
AI FRUTTI DI MARE � 21.95 
Creamy saffron risotto with king prawns,  

MARGHERITA 	 16.45
House tomato sauce, mozzarella, extra 
virgin olive oil and basil (V) (1144 kcal)

FUNGHI � 16.95
Tomato base, portobello mushrooms, garlic, pine 
nuts, tomato, mozzarella and thyme (V) (1147 kcal)

SALAMINO� 17.95
Tomato base, milano salami, mozzarella and 
topped with basil (1199 kcal)

FIORENTINA� 17.25
Spinach, mozzarella, garlic, Granarolo with  
a baked egg on a tomato base (V) (1285 kcal)

PIZZA
MEDITERRANEA � 16.95
Sunblushed tomatoes, roasted peppers, artichokes, 
black olives and fresh rocket, finished with toasted 
pine nuts and basil (V, Ve) (1115 kcal)

PROSCIUTTO RAPIDO  		  18.95
Tomato base, mozzarella, prosciutto,  
Parmigiano, rocket and lemon oil (1292 kcal)

MORTADELLA, PISTACCHIO  
E BURRATA� 19.45
Mortadella, mozzarella, pistachio pesto  
and burrata, drizzled with lemon oil (2022 kcal)

’NDUJA, PEPPERONI,  
ARROSTI E MIELE PICCANTE� 19.45
Spicy ’nduja, Ventricina salami, roasted  
red peppers, mozzarella and hot honey (1485 kcal)

CALZONE CARNE� 19.45
Mozzarella, tomato, prosciutto, milano salami 
and coppa salami in a folded pizza (1479 kcal)

Please ask your server about our list of  
extra toppings and pricing.

FRIES� 5.95
Salted skin-on fries (V) (608 kcal) 

PARMESAN FRIES� 7.25

Salted skin on fries with grated Parmigiano, served with truffle 
mayonnaise (853 kcal) 

INSALATA MISTA�  5.45
Heirloom tomatoes, cucumber, rocket and onions (V, Ve) (171 kcal)

INSALATA RUCOLA� 5.95
Rocket, Parmigiano and olive oil (178 kcal)

Contorni
LASAGNE	 18.95
Slow-cooked beef ragù with an artisanal béchamel layered between 
fresh egg pasta (443 kcal) Add fries 5.95 (V) (608 kcal)

LASAGNE VERDI� 18.95
Layers of fresh egg pasta with roasted potato, béchamel, green beans 
and pesto (V) (657 kcal)

POLLO MILANESE RAPIDO � 22.95
Chicken escalope fried in breadcrumbs served with penne pomodoro, 
topped with tomato and mozzarella (771 kcal)

BURGER DELLA CASA� 17.45
Beef burger with mozzarella, roasted peppers, rocket and pesto mayo 
in a toasted brioche bun – served with fries (1808 kcal)

Secondi Piatti

All prices are quoted in pounds Sterling and are inclusive of VAT where applicable. We accept all major credit cards. Gratuities accepted but service not included.


