SHARING DISHES
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OLIVES (VG) | £5
*BREAD & FOCACCIA (V) | £5

*PIZZA GARLIC BREAD (VG) | £7

WITH MOZZARELLA (V) | £7.50

WITH TOMATO (VG) | £7

WITH TOMATO & MOZZARELLA (V)| £8

FOCACCIA PARMA | £11
Cured ham, parmesan shavings, cherry
tomatoes and rocket.

ANTIPASTO SARDO | £24

Selection of Sardinian cured meats and
cheeses, marinated olives and artichokes,
house breads and

focaccia.

*FOCACCIA CARCIOFI | £10
Marinated artichoke, rocket and
parmesan shavings.

BRUSCHETTA MISTA | £10.5

A selection of mini bruschetta topped
with marinated tomatoes, soft pecorino
cheese and spicy nduja salami.

FRITTO MISTO | £24
Selection of seafood including calamari, King
Prawns and seabass.

LUIS SIGNATURE STARTERS

GAMBERONI ALL'AGLIO | £12
Garlic king prawns with a hint of chilli.

MUSSELS BIANCO | £10

Fresh steamed mussels in a white wine,
garlic and parsley sauce with a touch of
cream.

BURRATA | £12
Creamy burrata cheese topped with vine
tomatoes, pesto and balsamic glaze.

*STUFFED MUSHROOMS (GF) (V) | £9
Mushrooms stuffed with garlic, goat's
cheese and red onion.

STARTERS

*POTATO SKINS (V) | £7
Served with garlic mayo and BBQ sauce.

BRUSCHETTA CLASSICA (VG) | £7.5
Toasted bread topped with chopped
tomatoes marinated in olive oil, basil
and garlic.

SPICY ARANCINI | £8.5
Risotto balls with spicy nduja sausage and
mozzarella in a breadcrumb coating.

CALAMARI | £10

Crispy deep fried squid seasoned with
lemon and black pepper served alongside
garlic mayo.

FIRECRACKER CHICKEN | £9
Crispy chicken strips in a sweet chilli and
sriracha sauce.

MUSSELS ARRABBIATA | £10
Fresh steamed mussels in a spicy tomato
sauce.

BEETROOT CARPACCIO (VG) (GF) | £11
Thinly sliced beetroot served with rocket,
heritage tomatoes, Dijon mustard
vinaigrette and finished with balsamic glaze.

TEMPURA KING PRAWNS | £12.5
Lightly battered king prawns served with
sweet chilli sauce.

GAMBERONI ARRABBIATA | £12
King prawns in a spicy tomato sauce.

MEATBALLS | £9
Traditional pork and beef meatballs in Napol
sauce served with bread.

MILANESE | £9
Breaded chicken served with napoli sauce,
mozzarella and crispy Parma ham.

GAMBERETTI | £10
Tiger prawns on a crostini in garlic and
white wine butter.

TOMATO & MOZZARELLA SALAD (V) | £8
Dressed with olive oil and balsamic glaze.

N L

,—""‘———_--
PIZZAS

MARGHERITA (V) | £13
Tomato, mozzarella and basil.

PEPPERONI | £15.5
Tomato, mozzarella and pepperoni.

PROSCIUTTO E FUNGHI | £15.5
Tomato, mozzarella, ham and mushrooms.

ROMANA | £16.5
Tomato, mozzarella, chicken, pepperoni and
ham.

Add garlic mayo for £1.5

PIZZA CALZONE

CALZONE CLASSICO | £17.5
Tomato, mozzarella, ham, mushroom and
red onion.

*Add Bolognese or Napoli Sauce for £4.5

PASTA

*RIGATONI ARRABBIATA | £14 (V)
Fresh chilli diced tomatoes, garlic and fresh
parsley.

SPAGHETTI BOLOGNESE | £15.5
Beef and pork mince and pancetta in a rich
tomato and red wine sauce.

TRADITIONAL TAGLIATELLE
CARBONARA | £15.5

Eggs, pancetta, parmesan, black pepper and
a touch of cream.

SPAGHETTI AMATRICIANA | £16
Spicy arrabbiata sauce with pancetta and
nduja.

SEAFOOD PASTA

SPAGHETTI SCOGLIO | £19
Mussels, king prawn, tiger prawns, squid, chilli
and fresh tomato.

CALABRESE | £16.5
Tomatoes, mozzarella, nduja, mascarpo-
ne and spinach.

*VEGETARIANA (V) | £16.5
Tomato, mozzarella, artichoke,
courgettes, mushrooms, onion and
peppers

AMERICANA | £16.5
Tomato, mozzarella, pepperoni, peppers,
red onion and jalapenos.

BURATTA PIZZA | £17.5
Tomato, fresh mozzarella, fresh basil
topped with a whole buratta.

CALZONE AMERICANO | £17.5
Tomato, mozzarella, ham, pepperoni,
peppers, red onion and jalapeno.

TAGLIATELLE POLPETTINE | £16.5
Traditional beef and pork meatballs in a
spicy tomato sauce.

LASAGNE AL FORNO| £17
Traditional beef and pork lasagne served
with garlic bread

*RISOTTO ORTALANA | £15.5 (V)
Risotto with mediterranean vegetables.

RIGATONI ROMANA | £16
Chicken, mushrooms, tomato and cream.

RIGATONI GENOVESE| £17
Cajun chicken in a pesto, sundried tomato
and mascarpone sauce.

RISOTTO GAMBERETTI | £18
Pan fried tiger prawns and courgette in a
fresh chilli, garlic and white wine sauce.

LUIS SIGNATURE MAINS

TAGLIATA DI MANZO | £22.5

Strips of 80z bistro rump, served with a
baby gem, tomato and Parmesan salad,
finished with a balsamic glaze.

SEABASS LUIGI | £24

Pan fried fillet of seabass with baby
potatoes, king prawns and asparagus in d
white wine saffron and garlic butter sauce.

SALMON CALABRESE | £24

Seared salmon in an nduja, garlic and
tomato sauce served with roast potatoes
and spinach.

GAMBERONI ALL'AGLIO | £24.5

Garlic king prawns in a white wine chilli garlic
butter sauce alongside white rice.

GRILL
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AGNELLO | £32

Rack of lamb served with a mint and
caper jus alongside roast potatoes
and sautéed cabbage and peas.

DUCK | £28

Pan fried duck breast served with
roast plum and red wine reduction,
roast potatoes and green beans.

POLLO DOLCELATTE | £24
Chicken breast stuffed with blue
cheese wrapped in parma ham
served with peppercorn sauce and
skinny fries.

CHICKEN VALDOSTANA | £24
Butterflied breaded chicken breast
topped with Parma ham, mozzarella
and napoli. Served with homemade
chunky chips.

ALL SERVED WITH YOUR CHOICE OF A SIDE AND SAUCE.
UPGRADE YOUR GRILL TO SURF AND TURF FOR £7.

RUMP | £23

RIBEYE | £28.5

FILLET | £34

RACK OF LAMB | £31.5

SAUCES

DIANNE
Mushroom, french mustard, cream.

*ARRABBIATA (V)

Fresh chilli, tomato, garlic and fresh
parsley.

PIZZAIOLA

Capers, black olives, tomato and garlic
(recommend for fish dishes).

SIDES
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SAUTEED SEASONAL VEGETABLES | £5.5
SKINNY FRIES | £4.5

TRUFFLE AND PARMESAN FRIES | £7

HOMEMADE CHUNKY CHIPS | £5

SEABASS | £20
SALMON | £23

CHICKEN | £21
*CAULIFLOWER (V) | £16
DUCK | £26

DOLCELATTE
Blue cheese and cream.

PEPPERCORN
Beef jus, cream and green
peppercorns.

GARLIC BUTTER

SEASONAL MIXED SALAD | £5
GREEN SALAD | £5
CAJUN FRIES | £5.5

ROAST POTATOES | £5

SUNDAY LUNCH MENU

1COURSE £17.5 | 2 COURSE £22 | 3 COURSE £26.5

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete absence of any allergens in our menu

items, despite taking all necessary precautions in food preparation. * CAN BE MADE VEGAN PLEASE SPEAK TO YOUR SERVER.
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