
No.1  -  Margher i ta  
No.2  -Double  Pepperoni
No.3 -  Goats  Cheese  and Caramel i sed  Onions  
No.4 -  Courgette ,  peppers  and red onion 
No.5 -  Mozzare l la  Base ,  cherry tomatoes ,  chestnut  mushroom &
cooked ham 
No.6 -  Mozzare l la ,  Anchovies ,  o l ives  and capers  
N0.7  -  Calabr ian sausage ,  red  onion & chi l l i  
No.8  -  Salami  and hot  honey 
No.9 -Pepperoni ,  ja lapenos  & caramel i sed  onions
Lasagna -  tradi t ional  ragu 
Pol lo  Mil l inase  -  breaded chicken with  fr ie s  and house  sa lad 
Pappardel le  pasta  with  I ta l ian sausage  and mushroom
 

Menu
2  C O U R S E  £ 2 7 . 5 0  
3  C O U R S E  £ 3 2 . 5 0

I N C L U D E S  W E L C O M E  D R I N K  -  ( S P A R K L I N G  W I N E ,
B O T T L E D  B E E R ,  O R  S O F T  D R I N K )

P I Z Z A S / MA I N S

D E S S E R T

Lucy ’s  T iramisu
Sic i l ian  Cannol i  wi th  p i s tach io  and choco late  ch ips  

Lemon Mer ingue  Tart  wi th  vani l la  i ce  cream

Calamari  -  s erved with  homemade a io l i
Bruschetta  -  c lass i c  tomato  and red onion
Arancini  o f  the  week
Meatbal l s  -  served in  a  r ich  tomato  sauce
Garl ic  Bread/Cheesy Garl ic  Bread
House  Fr ies  

S TAR T E R S


