
Bruschetta Classica - £11.95

Garlic Crostini Layered with Heritage Tomatoes,
Basil & a Balsamic Glaze (GF Option)

Bruschetta ai Funghi  - £10.95

Garlic‑sautéed Wild Mushrooms, served on crisp
focaccia & dressed Rocket leaves (GF Option)

Olives (GF) - £5.25

Premium Olives in our House Marinade

Garlic & Rosemary Focaccia - £6.35

Freshly Baked with Olive Oil & Balsamic Glaze

Stuzzichini Pizza Dishes

Side Dishes
OLIVE

FAVE

Starters & Sharer

Desserts 

Affogato  - £6.65

Vanilla Vegan Gelato with a shot of hot Espresso -
Simple and Bold (add Amaretto for £2)

Vegan Chocolate Truffle Torte (GF) - £10.25

Chocolate biscuit base topped with Belgian chocolate
truffle mousse - Rich & Decadent

Lemon Sorbet with Limoncello (GF) - £9.65

Zesty Lemon Sorbet with a splash of smooth Limoncello
– Light, Citrusy, and Refreshing

Sorbet of the Week - £8.50

Please ask for Today’s Flavours

Antipasto della Casa - £20.95

Our Special House Starter, a taste of our
favourites but Vegan - For Two

The Vegan Menu
 

Hand Cut Chips - £4.95
Truffle Hand Cut Chips - £5.95
Mini House Salad - £4.95
Garlic Bread - £7.95
Sauteed Greens (GF) - £6.95

Signature Dishes

Gnocchi all’Arrabbiata (VE) — £16.95

Soft Potato Gnocchi in a mildly spiced Arrabbiata
sauce (GF Option)

Asparagi Arrosto d’Autunno (V, GF) — £17.95 

Roasted Asparagus, Zucchini Ribbons,
Mushrooms, Sweet‑Potato Gratin, Sage Butter
& toasted Pine Nuts

Pasta Dishes

Risotto Pomodorini (GF) - £17.50

Slow Roast Garlic & Vine Tomato, Vegan Cream
Cheese finished with Basil Oil & Vegan Gran Padano

Insalata Tricoloure (GF) - £14.95

Tomatoes, Shaved Fennel, Fresh Basil, Courgette Ribbons,
Chargrilled Red Peppers, Olive Oil, & a Balsamic Reduction
with Vegan Padano Cheese

Spaghetti ai Funghi - £17.95

Wild Mushrooms, Shallots, White Wine &
Mascarpone style Cream with Truffle Oil

Spaghetti Pomodoro - £15.95

Spaghetti tossed in a bright San Marzano
Tomato & fresh Basil Sauce

Rigatoni al Limone - £16.95

Rigatoni tossed in Garlic, Lemon, White Wine, Roasted
Vine Tomatoes & a Herb Butter Sauce

Rigatoni ai Pasta Verde - £15.95

Rigatoni with Tenderstem Broccoli, Spinach & Vibrant
Cheese Free Basil Pesto

Margherita - £13.95

San Marzano Tomatoes, Vegan Fior di Latte & Fresh
Basil Oil

Truffle Pane Piccolo - £7.95

Truffled Dough Balls topped with Vegan Gran
Padano

Please inform a member of our team if you have any food allergies or dietary requirements. While we can create dishes to meet your
needs, they may not be allergen-free as standard. Due to shared preparation areas

Marinara - £11.95

San Marzano Tomatoes, Roasted Garlic, Oregano &
Olive Oil

Pizza al Funghi - £15.95

Wild Mushrooms, Rosemary, Vegan Fior di Latte 
& Truffle Oil

Calzone ai Funghi e Crema Vegana £17.50

Stone‑baked Calzone filled with Garlic
Mushrooms, Vegan Cream Cheese, Vegan
Padano Cheese with an Arrabbiata dip

MOST PASTAS AND PIZZAS CAN BE MADE GF, PLEASE

ASK YOUR SERVER

Minestrone Classico — £7.50

A traditional Italian Vegetable soup with
Tomatoes, Beans, Pasta and fresh Herbs

STAFFFAVE

STAFFFAVE

STAFF

FAVE



a taste of Italy in Eccleshall
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