PIZZA

THE THREE LORDS

MARINARA (V)
Pomodoro, garlic, oregano

£7.50

MARGHERITA (V)
Fior di latte, pomodoro, fresh basil leaves

£8.50

FUNGHI (V)
Mozzarella, pomodoro, mushroom, with garlic oil

£9.50

VEGETARIANA (V)
£9.50
Fior di latte, pomodoro, oven roasted courgette, aubergine and peppers,
with basil oil
VEGAN (V)
£10.00
Pomodoro, mushroom, caramelised onion, black olives and pesto
PEPPERONI
£10.00
Mozzarella, pomodoro, spiced Calabrian pepporoni, with garlic oil
HAWAIANA
Mozzarella, pomodoro, ham and pineapple

£10.50

DIAVOLA
Mozzarella, pomodoro, pepperoni, fresh chilli, with tabasco

£11.00

CALABRESE
£11.50
Fior di latte, Calabrian spiced anduja, caramelised onion, with rocket and
garlic oil
CALZONE
Mozzarella, pomodoro, ham, mushroom, with garlic oil

£12.00

RUSTICANA
£13.50
Fior di latte, Italian sausage, aubergines, caramelised onions, with garlic oil

SALADS

INSALATA DI CAPRINO E MELE (V)
£8.50
Mixed leaves, roasted goats cheese, apple, mixed dry fruits and nuts,
\with a balsamic, soy and honey vinaigrette
BURRATINA (V)
£10.00
Fresh burrata cheese from Puglia, sundried tomatoes on a bed of rocket
with a cream of balsamic vinegar dressing
CAPRESE
£8.50
Fresh tomato with artisan buffala cheese on a bed of mixed leaf salad, with
a dressing of basil oil and creamy balsamic vinegar
INSALATA MISTA
£8.50
A mixed leaf salad, sundried tomatoes, black olives and shaved parmesan,
finished with a basil oil and creamy balsamic vinegar dressing

CIABATTA’S

PROSCIUTTO E FORMAGGIO DI CAPRA
£6.00
Layers of parma ham and warms goats cheese served with a mixed leaf
salad
POLLO E MOZZARELLA
£6.00
Grilled marinated chicken breast with mozzarella cheese serves with a
mixed leaf salad
VERDURE MISTER E MOZZARELLA (V)
£5.50
Oven-roasted mixed peppers, courgette and aubergine with mozzarella
served with a mixed salad
CIABATTA CONTROFILETTO E CIPOLLO ROSSE
Steak and Caramelised onion served with a mixed leaf salad

£8.00

(Add fries to your dish for £1.50)

PASTA FRESCA

GNOCCHI A LA SORRENTINA (V)
Gnocchi with tomato sauce, basil, and grated parmesan

£9.00

LASAGNE AL RAGÚ
£9.50
Mince beef and tomato sauce with béchamel sauce and parmesan cheese
RAVIOLI PESTO & POMODORO (V)
£11.50
Ricotta & spinach ravioli with fresh basil and tomato sauce with green
Italian pesto and parmesan
TORTELLI DI ZUCCA (V)
£12.50
Butternut squash tortellli with a creamy mushroom sauce finished with
parmesan cheese
SPAGHETTI BOLOGNESE
£8.00
Spaghetti with tomato and minced beef sauce finished with parmesan

PLATTERS

ANTIPASTO DI TERRA
£21.00
Cured Italian meats, Sardinian pecorino cheese, olives and Sardinian
carasau bread
ANTIPASTO VEGETARIANO
£18.00
Artichokes, organic sun-dried tomatoes, olives, roasted aubergines,
roasted peppers and Sardinian carasau bread
MISTO FORMAGGI
£18.00
A selection of artisan Italian cheeses, mixed chutneys and Sardinian
carasau bread

SIDES

POLLO ALLA CAESAR
£9.50
Grilled roast chicken breast on salad of mixed leaves, with croutons,
shaved parmesan and finished with a Caesar dressing

FRIES
Thin cut fries

THE GRILL

MIXED LEAF SALAD
£3.00
Mixed leaves dressed with extra virgin olive oil and balsamic vinegar

BEEF BURGER
£11.00
Bacon, cheddar cheese, caramelised onions, lettuce, tomato in a brioche
bun served with fries
BURGER VEGETARIANO
£9.50
Roast aubergine, goats cheese and caramelised onion in a brioche bun
served with fries
CONTROFILETTO
28 day aged 8oz sirloin steak served with fries and a mixed salad

£15.50

£3.00

RUCOLA E PARMIGIANO
£4.00
Rucola salad, shaved parmesan dressed with virgin olive oil and balsamic
vinegar
OLIVES
Olives marinated in garlic and fresh chilli

£4.00

GARLIC BREAD
Pizza base with garlic oil and oregano (add cheese for £1)

£4.00

(v) Suitable for vegetarians. Fish dishes may contain small bones. If you require further information on ingredients which may cause allergy
or intolerance, please speak to your server before you order your meal. If you do have a food allergy, it will be helpful to us if you could inform
staff so we can ensure that the dish you select is not at risk of cross contamination by other foods during its preparation and service.

