


G A M B E RO N I  A L L’ A G L I O   10
Garlic king prawns with a hint of chill

G A M B E RO N I  A R R A B B I ATA   10
King prawns in a spicy tomato sauce

M U S S E L S  B I A N C O   8
Fresh steamed mussels in a white wine, garlic and parsley sauce with a touch of cream

M U S S E L S  A R R A B B I ATA   8
Fresh steamed mussels in a spicy tomato sauce

B E E F  C A R PA C C I O   12
Thinly sliced fillet of beef served with pickled beetroot, salt baked heritage tomatoes, 
horseradish cream and parmesan shavings 

B E E T RO OT  C A R PA C C I O  V  10
Thinly sliced beetroot served with rocket, heritage tomatoes, Dijon mustard vinaigrette 
and finished with balsamic glaze 

S C A L L O P S   14
Pan fried scallops served with crispy parma ham, asparagus and a pea and parsley 
foam

S T U F F E D  M U S H RO O M S  V 8
Mushrooms stuffed with garlic, goat’s cheese and red onion

L U I ’  S I G N A T U R E  S T A R T E R S

O L I V E S  V 3
B R E A D  &  F O C A C C I A  V 3.5
P I Z Z A  G A R L I C  B R E A D  V 5.5
With mozzarella V 6
With tomato V 6
With tomato and mozzarella V 6.5
F O C A C C I A  PA R M A  7.5
Cured ham, parmesan shavings and cherry tomatoes

F O C A C C I A  C A RC I O F I   7
Marinated artichoke, rocket and parmesan shavings

B RU S C H E T TA  M I S TA   6
A selection of mini bruschetta topped with marinated 
tomatoes, grilled vegetables, soft pecorino cheese and spicy 
nduja salami

A N T I PA S TO  S A R D O  19
Selection of Sardinian cured meats and cheeses, marinated 
olives and artichokes, grilled vegetables, house breads and 
focaccia

S H A R I N G  D I S H E S

S PA G H E T T I  B O L O G N E S E     13
Beef and pork mince and pancetta in a rich tomato and red wine sauce

T R A D I T I O N A L  S PA G H E T T I  C A R B O N A R A      13
Eggs, pancetta, parmesan, black pepper and a touch of cream

S PA G H E T T I  S C O G L I O      18
Mussels, king prawns, tiger prawns, chilli and fresh tomato

S PA G H E T T I  A M AT R I C I A N A    14
Spicy arrabbiata sauce with pancetta and nduja

P E N N E  RO M A N A    15
Chicken, mushrooms, tomato and cream

P E N N E  P O L P E T T I N E    15
Traditional beef and pork meatballs in a spicy tomato sauce

L A S A G N E  A L  F O R N O    15
R I S OT TO  O RTA L A N A  V   13
Risotto with Mediterranean vegetables  

R I S OT TO  G R A N C H I O    16 
Risotto with tiger prawns, crab and courgettes in a white wine and garlic sauce 

P A S T A

M A RG H E R I TA  V   12
Tomato, mozzarella and basil

P E P P E RO N I   14
Tomato, mozzarella and pepperoni

P RO S C I U T TO  E  F U N G H I  14
Tomato, mozzarella, ham and mushrooms

RO M A N A  15
Tomato, mozzarella, chicken, pepperoni and ham

V E G E TA R I A N A  V   14
Tomato, mozzarella, aubergines, courgettes, mushrooms, onion and peppers

A M E R I C A N A   15
Tomato, mozzarella, pepperoni, peppers, red onion and jalapeños

A L  P E S TO  V  14
Tomato, fresh mozzarella, pesto and cherry tomatoes

C A L Z O N E  16
Tomato, mozzarella, pepperoni, ham, mushroom and red onion

N A P O L I TA N A  15
Tomato, mozzarella, anchovies and capers

Vegan mozzarella availableP I Z Z A

If you have an allergy or intolerance to any particular ingredient please let us know. Please note that 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.  An optional 10% gratuity, shared between the staff on duty, is added to each bill.

O N I O N  R I N G S  4
S K I N N Y  F R I E S  V 3.5
T RU F F L E  &  PA R M E S A N  F R I E S   5
H O M E  C O O K E D  C H I P S  V 4
M I X E D  S A L A D  V  4
RO C K E T  S A L A D  V 4
G R I L L E D  M E D I T E R R A N E A N  V E G E TA B L E S  V 5
S A U T É E D  S E A S O N A L  M I X E D  G R E E N S  V 5

S I D E S

P OTATO  S K I N S  V  6
Served with garlic mayo and bbq sauce

B RU S C E T TA  C L A S S I C A  V 6
Toasted bread topped with chopped tomatoes marinated in olive 

oil, basil and garlic

C A L A M A R I  7

M E AT BA L L S  7 
Traditional pork and beef meatballs in Napoli sauce served with 

bread

TO M ATO  &  M O Z Z A R E L L A  S A L A D  V  6

M I L A N E S E   7
Breaded chicken served with napoli sauce, mozzarella and crispy 

Parma ham

M E D I T E R R A N E A N  V E G E TA B L E S  S K E W E R S  V  6

C H I C K E N  W I N G S  6
In a hot and spicy sauce

B E E F  S L I D E R S  7

G OAT ’ S  C H E E S E  S L I D E R S  V 7

T I G E R  P R AW N  S K E W E R S  6.5
With Mediterranean vegetables

S M A L L  P L A T E S

TA G L I ATA  D I  M A N Z O    16
Strips of 8oz bistro rump served with a rocket and parmesan salad

S E A BA S S  LU I G I   21
Pan fried fillet of seabass with saffron potatoes, king prawns and grilled asparagus in a 
white wine and garlic butter sauce

S A L M O N  C A L A B R E S E   21
Seared salmon in an nduja, garlic and tomato sauce served with roast potatoes and 
spinach 

D U C K  25
Pan fried duck breast served with roast plum and red wine reduction, roast potatoes 
and mixed salad 

V E A L  S A LT I M B O C C A  25
Veal escalope topped with parma ham served with creamy saffron rice and finished 
with a white wine and sage sauce 

L U I ’ S  S I G N A T U R E  M A I N S

S A L M O N  20
RU M P  19
R I B E Y E   26
F I L L E T  32
C H I C K E N  19
V E A L  26
C A U L I F L O W E R  S T E A K  V 17

S A U C E S
Dianne

Dolcelatte

Peppercorn

Arrabbiata

G R I L L E D Served with your choice of one side and one sauce


