LIGHT BITES

Taralli £2.50 vg

Olives £4.50 vg

Bread basket £5.95 vg
Chooseyourdip £2

Garlic butter, black olive pate, fig jam, or truffle honey (+£1)

BRUSCHETTE

Pomodoro £5.50 vg - (Add Speck +£1)

Cherry tomatoes with garlic, olive oil and oregano

Nduja e stracchino £6.50 s

Spreadable spicy sausage and soft cow’s cheese

Asparagus e Funghi £6.50 vg

Creamed asparagus and mushrooms

Tuna & Mozzarella £6.50

Tuna and fior di latte cheese
SALADS

Insalata Caprese £13v

Beef tomatoes with mozzarella di bufala, Sicilian extra virgin olive oil,

balsamic glaze and fresh basil

Insalata Bresaola £13

Dried & cured beef Bresaola, cherry tomatoes, rocket, parmesan

shavings, Sicilian extra virgin olive oil, balsamic glaze

Insalata all’ltaliana £14
(Choose grilled chicken or Bufala mozzarella)

A delicious mix of veggies with avocado, beef tomatoes, cucumber

and warm ciabatta bread

Allingredients may not be listed, please advise of any allergies.

V Vegetarian Vg Vegan N May containnuts S Spicy

We add a discretionary 12.5% service charge to your bill that will go entirely to our

team members. Thank you for your support.

| TAGLIERI
Rotondo £39.95

Our best seller, the iconic platter with sliced meats
and cheeses, dips, light bites and much more.
(Recommended for two people)

Speciale £59.95

Another best seller! With the same selection as the
Rotondo but recommended for four people

Tagliere di formaggi £14.95

A variety of Italian-sourced cheeses, paired with fig
jam and warm ciabatta bread

Tagliere di salumi £14.95

A selection of cured meats, served with olive oil &
balsamic dip and warm ciabatta bread

Piccolo £15.95

The iconic platter (mini version) with sliced meats
and cheeses, served with olive oil & balsamic dip and
a bread basket

Please keep in mind that food comes
out as it’s ready in the traditional
[talian Aperitivo Style
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LE PIZZE
Margherita £12 v

Tomato sauce and fior di latte

Diavola £14 s

Tomato sauce, fior di latte, spicy salame,
nduja and chilli oil

Quattro formaggi bianca v
£14.50

Fior di latte, scamorza, gorgonzola,
parmigiano and rocket salad

Speck & Gorgonzola £15
Tomato sauce, fior di latte, gorgonzola
cheese, cured smoked ham

Parma & bufala £16.50

Tomato sauce, fior di latte, mozzarella di
bufala, rocket salad and Parma ham

Ortolana £13 v

Tomato sauce, fior di latte, black olives,
peppers, mushrooms and rocket

Quattro stagioni £15

Tomato sauce, fior di latte, prosciutto ham,
black olives, mushrooms and peppers

Tonno e stracchino £15 v
Tomato sauce, fior di latte, soft cow’s
cheese, cherry tomatoes, olives and tuna
(add chilli peppers)

LA PASTA
Lasagne alla bolognese £14.50

A classic homemade Italian dish of layered
pasta, Bolognese sauce and cheese

Parmigiana di melanzane v
£12.50

A delicious homemade and hearty dish made
with thinly sliced aubergines, tomato sauce,
and melted fior di latte mozzarella cheese

Tagliatelle al funghi£12 v

Fresh pasta with creamy mushroom sauce
made with chestnut, button and portobello
mushrooms

Tagliatellealragu £12

Fresh pastain a rich and tasty Bolognese
sauce and red wine

Ravioli nduja e pecorino
£14.50

Fresh pasta filled with a savoury blend of
spreadable sausage and sheep’s milk cheese

Ravioli con spigola e lime
£14.50

Delicate pasta pockets filled with a flavourful
filling of seabass and lime

Panciotti asparagie

mascarpone £14.50v
Round ravioli filled with asparagus and
mascarpone

Rigatoni all’arrabbiata£12 s
Slow drying pasta from Gragnano (Naples) with
tomato sauce, black olives and red chillies
(add tuna for £2)



AFTERNOON TEA
£25.95pp based on 2 people sharing

Why not treat yourself, friend or loved one to the classic
best-selling Afternoon Tea with a twist at Simona’s.

Three tiers of Italian treats including pannini, meats,
cheeses, scones with jam and mascarpone cream and
topped with cakes and Sicilian Cannoli.

The Afternoon Tea comes with unlimited tea and coffee.
You can also add welcome glasses of Prosecco to the
experience (please request when booking).

Afternoon Tea is available from 12pm - 4pm Thursday to
Saturday.

Gift vouchers available. N
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WINE & NIBBLES
£29.95pp based on 2 people sharing

A delicious selection of salami, parmesan cheese,
bruschetta with nduja and stracchino cheese, olives and
an olive oil and balsamic glaze dip.

This experience comes with four of our wines, 2x white
and 2x red (70ml) which are perfectly paired with the food
selection to ensure an explosion of tastes for your palate.

This experience is available on the night or you can book

this experience in advance for yourself or a friend, loved
one as a gift.

Gift vouchers available. S

Allingredients may not be listed, please advise of any allergies.

V Vegetarian Vg Vegan N May containnuts S Spicy

We add a discretionary 12.5% service charge to your bill that will go entirely to our

team members. Thank you for your support.




