
 
 
   
 
 
 
 
 
 
 

LUNCH MENU 
MONDAY TO FRIDAY 

       
 
                         
 
 

                                           STARTERS  
  

  
HOMEMADE BREAD & FOCACCIA & WITH Gaeta, Nocellara & Cerignola MIXED OLIVES 
Served with Puglia Extra virgin olive oil and 6 years aged balsamic                                                          

£ 6.95 
 

PIZZA GARLIC BREAD:  plain, tomato or mozzarella £ 6.95 

CALAMARI FRITTI: Deep fried fresh Calamari rings served with lemon & capers mayo £ 11.50 

PARMIGIANA: Baked layers of fried aubergine, tomato sauce, parmesan cheese, basil and mozzarella £ 9.50 

FRITTURINA: Deep Fried arancini, potato croquette, ricotta filled mini calzone with spicy salsa £ 8.95 

ANTIPASTO:  Parma ham, salame Napoli, capocollo, burrata cheese, semi dried tomatoes & Italian salatini £ 13.95 

 
 

                   
 

      EASY LUNCH  
 

SGOMBRO: Grilled mackerel mixed leaves, French beans, olives, sundried tomatoes & red onion £10.95 

POLLO GRIGLIATO: Mix leaves salad, grilled chicken breast, avocado, fresh tomatoes & mozzarella £ 10.95 

CAPRINO E VERDURE: Mix leaves salad served w warm goat cheese, aubergine & courgette, sun dried tomato £ 10.95 

OMELETTE: Ham & cheese OR mushrooms and mozzarella with salad & chips £ 9.95 

POLLO CIABATTA: grilled chicken, mozzarella, fresh tomatoes and basil pesto with chips & salad £ 9.95 

CRUDO CIABATTA: Parma ham, fresh tomato, mozzarella &  basil pesto with chips & salad £ 9.95 

VEGETARIANO CIABATTA: Goat cheese, aubergine & courgette and basil pesto with chips & salad £ 9.95 

  
 
 
 
 
  

  Should you have any allergy please let us know 
We do our best to manage allergens but we cannot guarantee that any of our food is allergen free  

due to cross- contamination 

 
Optional 12.5 % service charge  

Any small pasta or pizza for KIDS £7.50 



 
 
 
 

 
 
 
 
 
 
 

LUNCH MENU 
 

  MAINCOURSES 
 
 
 

                     (Our pasta is cooked on order average waiting time 11 min)  

 
 
 
 

 

SPAGHETTI CARBONARA: Spaghetti with egg yolk, pancetta, pecorino cheese and black pepper £ 12.50 

CAVATELLI: Molise region small rolled pasta with Italian sausages and nduja sauce, cacioricotta shavings £ 12.95 

CHITARRA AL PESTO: Fresh long pasta w Dori’s special basil pesto w French beans and potatoes    £ 12.50 

RIGATONI RAGU: Tube pasta & traditional Neapolitan Slow cooked meat ragout sauce with parmesan £ 12.95 
 
 

SPAGHETTI DI MARE: Long pasta w sautéed fresh calamari, mussels, cod, cherry tomatoes , garlic & chili £ 14.50 
 
 
 

 
 

Gluten free pasta is also available on request 

 
 
 
 

  

          SIDES  

Mixed, green or tomato & red onion salad £ 5.50 Rocket and parmesan shavings  £ 5.95 

Potato & Nduja £5.95 Sauteed French beans £ 5.95 
  
 
 
 
 
 
      

 
 

                                                          PIZZA 
                (Pizza dough is made daily following the Neapolitan tradition)  

 
 
MARGHERITA: Fior di latte mozzarella, tomato sauce and fresh basil £ 11.95 

FOCOSA: Spicy sausages, fior di latte mozzarella, tomato sauce and red chilli £ 12.95 

HAMSIK: Ham, mushrooms, olives, artichokes, fior di latte mozzarella and tomato sauce £ 13.95 

VESUVIO: Folded pizza filled with ricotta cheese, spicy nduja, spicy salame and fior di latte mozzarella £ 14.95 

MASANIELLO: Parma ham, fior di latte mozzarella, rocket, cherry tomatoes and parmesan shavings £ 14.95 

VALERIA: House basil pesto, melted provola cheese, sun dried tomatoes and sliced pancetta £ 13.95 

NAPOLETANA: Tomato sauce, Gaeta black olives, capers, anchovies, garlic & oregano  £ 12.95 
 

 

                                                                                      
GLUTEN FREE PIZZA (not suitable for celiac) & VEGAN CHEESE available on request 
Extra topping £ 1.70 each, Extra Burrata £ 5.50p 
 
10% off on Take away 
 
 


