
(V) = Vegetarian dish. An optional 10% service charge will be added 
to parties of 6 or more adults. Allergen menu available upon request.

BREADS & OLIVES (V)
Balsamic, olive oil & Black olive tapenade 

GARLIC BREAD (V)
Pizza-base with fresh garlic butter

{ 3 . 9 5 }

{ 4 . 9 5 }

A N T I P A S T O
ANTIPASTO MISTO
Parma ham, salami, mortadella, parmesan, black olive 
tapenade, Italian slaw, sun-dried tomatoes, marinated 
artichoke & toasted bread 

ANTIPASTO DI PESCE
PESCE Tuscan herb calamari, Smoked salmon, tomato 
and basil mussels, crispy whitebait, Italian slaw, black 
olive tapenade, creamed tomatoes & toasted bread

£ 7 . 9 5
£ 1 3 . 9 5

£ 8 . 5 0
£ 1 4 . 5 0

S I D E S D E S S E R T S
ITALIAN SLAW
 
ROASTED GARLIC MASHED POTATO 

ROCKET & PARMESAN SALAD 

ROASTED DUCK FAT & OREGANO POTATOES  

CHANTENAY CARROTS, PANCETTA & SAGE 
BUTTER 

BASIL & SEA SALT FRIES 

TOMATO & BUFFALO MOZZARELLA SALAD  

£ 3 . 5 0

£ 3 . 9 5

£ 3 . 9 5

£ 3 . 9 5

£ 3 . 9 5

£ 3 . 5 0

£ 4 . 5 0

H O M E M A D E  P A S T A  &  R I S O T T O
DILL PASTA  
Fresh fish, Surf clams, mussels with lemon cream 

TOMATO PASTA   
Bolognese sauce, diced carrot, celery, button 
mushrooms, topped with basil

BROCCOLI AND BLUE CHEESE RISOTTO (V)  
Chives & a soft poached egg 

CARBONARA PASTA 
Peas, smoked bacon, poached egg & parmesan 

SAFFRON PASTA 
Pulled chicken, chorizo, tarragon & parmesan cream 

ROASTED SQUASH AND SAGE RISOTTO 
Roasted butternut squash, pancetta & sage 

ITALIAN BREAKFAST BAKE 
Pancetta, mushrooms, cherry tomatoes, a baked egg in 
a thyme & garlic cream sauce

BASIL PASTA 
Goat’s cheese, balsamic red peppers, onion confit & 
basil tomato sauce

KING PRAWN AND SAMPHIRE RISOTTO 
Shellfish stock, dill & tomato 

£ 7 . 9 5
£ 1 2 . 5 0

£ 7 . 9 5
£ 1 2 . 5 0

£ 6 . 9 5
£ 1 1 . 9 5

£ 7 . 9 5
£ 1 2 . 5 0

£ 7 . 9 5
£ 1 2 . 5 0

£ 6 . 9 5
£ 1 1 . 9 5

£ 7 . 9 5
£ 1 2 . 5 0

£ 7 . 9 5
£ 1 2 . 5 0

£ 7 . 9 5
£ 1 2 . 9 5

A R T I S A N  S T O N E - B A K E D  P I Z Z A
MARGHARITA (V) 
Tomato sauce, mozzarella & basil

BEETROOT AND GOAT’S CHEESE (V)  
Beetroot base, chopped beetroot, toasted walnuts, 
rocket & balsamic
- Add parma ham 

SPICY MILANO 
Sliced Milano, Mozzarella tomato sauce, roquito 
peppers, pepperoni, chilli pecorino 
- Add scotch bonnet chillis

CHICKEN & CHORIZO 
Tomato sauce, sweet pepper, sun-dried tomato pesto & 
pecorino 

SMOKED SALMON 
Tomato sauce, mozzarella, capers, spring onions, lemon 
sour cream & watercress

GORGONZOLA & APPLE 
Tomato sauce, picked thyme, onion confit & crispy 
pancetta

PEPPERONI 
Tomato sauce, rocket & pecorino 

ANTI PASTI 
Sliced Napoli, chorizo, Parma ham, olives, mascarpone 
pickle, artichokes, mozzarella & rocket 

FUNGI FLORENTINE (V)   
Tomato sauce, mushrooms, garlic butter, spinach, 
taleggio & oregano

FOUR CHEESE (V)  
Tomato sauce, mozzarella, goat’s cheese, Scamorza, 
blue cheese, rosemary, topped with rocket salad & a 
lemon, black pepper dressing 

£ 8 . 9 5

£ 1 2 . 9 5

£ 1 . 5 0

£ 1 4 . 9 5

£ 1 . 5 0

£ 1 2 . 9 5

£ 1 3 . 9 5

£ 1 2 . 9 5

£ 9 . 9 5

£ 1 4 . 9 5

£ 1 1 . 9 5

£ 1 2 . 9 5

JAFFA CAKE SUNDAE 
Chantilly cream, orange curd, chocolate orange ice cream, 
chocolate sauce, meringue & candied orange peel  

PINEAPPLE PANACOTTA  
Caramelised pineapple, stem ginger sorbet  

CARAMELISED RICE PUDDING 
Dark chocolate rice pudding & pistachio ice cream 

CLEMINTINE SORBET 
Poached oranges & meringue 

£ 7 . 9 5

£ 6 . 5 0

£ 6 . 5 0

£ 6 . 5 0

GLUTEN FREE PERONI
NASTRO AZZURRO
Peroni have used a special process removing all 
gluten from the finished product meaning it has the 
same delicate balance of bitterness & citrus aromatic 
notes, as well as its refreshing clean finish.

M A I N  C O U R S E S
STUFFED GARLIC CHICKEN 
Wrapped in Parma ham with mushroom risotto & broccoli 

OVEN ROAST COD  
Chorizo, red pepper & cannellini bean stew, slow roasted 
cherry tomatoes & toasted bread 

BRAISED BEEF 
sweet potato & oregano set polenta, caramelised pearl 
shallots, braised red cabbage, red wine jus 

MARINATED PAN-FRIED SIRLOIN STEAK 
Cherry tomato, balsamic & rocket salad with basil & sea 
salt fries 
- Wild mushroom, tomato, garlic & tarragon cream sauce
- Red wine & wholegrain mustard sauce

PAN-FRIED SWORDFISH 
Sautéed potatoes, kale, ratatouille butter & clam dressing 

DUO OF PORK  
Pork tenderloin, oregano duck fat potatoes, celeriac & a 
wholegrain jus 

CHICKEN & AVOCADO SALAD 
Green leaf, spinach, bocconcini, cherry tomatoes & 
house dressing 

FENNEL AND ORANGE SALAD (V) 
Sliced fennel, poached orange, feta, mixed leaf, toasted 
almonds in a mint pesto 

£ 1 3 . 9 5

£ 1 6 . 9 5

£ 1 6 . 9 5

£ 2 1 . 9 5

£ 2 . 5 0
£ 2 . 5 0

£ 1 5 . 9 5

£ 1 5 . 9 5

£ 1 2 . 9 5

£ 1 1 . 9 5

G L U T E N - F R E E  M E N U

{ 4 . 8 5 }

VEGETABLE ANTIPASTO (V) 
Marinated grilled vegetables, tomato & red onion 
bruschetta, bu�alo mozzarella, beef tomato, marinated 
artichoke, black olive tapenade, Italian slaw, fig puree & 
toasted bread

S T A R T E R S
BRESAOLA 
Sliced bresaola, fig puree, diced gorgonzola, red onion 
confit & basil 

MUSHROOM SOUP 
Roasted mushroom soup with chive mascarpone 

TOMATO AND RED ONION BRUSCHETTA 
Red and yellow cherry tomatoes, garlic & basil topped 
with rocket & balsamic

CRISPY WHITEBAIT 
Preserved lemon aioli 

£ 6 . 9 5

£ 5 . 9 5

£ 6 . 9 5

£ 5 . 9 5

£ 6 . 9 5

£ 6 . 9 5

LAMB MEATBALLS 
Baked in a slow roast tomato sauce with mozzarella & 
toasted bread 

TUSCAN HERB CALAMARI  
Sautéed onion, green chilli, peppers, spring onion, 
roasted garlic & herb aioli 

£ 7 . 9 5
£ 1 3 . 9 5

SHARE A PHOTO OF YOUR VISIT:

/CENAYARM

S A L A D S


