
Parmigiana - £9.00
Fried aubergines topped with parmesan & mozzarella(v) 

Mozzarella in Carrozza(v) - £8.50
Deep fried mozzarella in herb crumb with a tomato sauce

Sardine Beccafico - £9.50
Pan fried sardines with an orange, tomato & mint salad

Fritto Misto - £10.50
Golden fried calamari, whitebait & king prawn
with garlic aioli

Gamberoni Piccanti(*) - £12.50
King prawns served in a chilli, tomato & white wine sauce

Arancini - £9.00
Fried rice balls filled with beef ragu, peas & mozzarella

Bruschetta(ve) - £7.50
Chopped tomato, garlic & basil

Formaggio Di Capra(v)(*) - £8.50
Goats cheese crostini served with a red onion 
marmalade & rocket

Affettati e Formaggi(*) - £14.50
Selection of Italian cold meats & cheese served 
with crostini & olives

DANIELE  S I C I L IAN
-  PER  IN IZ IARE  - -  APER I T I V I  - 
Mixed Olives - £4.50
Foccaccia With Olive Oil & Balsamic - £5.00
Garlic Flatbread - £6.00 
with Mozzarella - £7.00
with Pesto & Mozzarella - £7.50

Prosecco - £9.00
Aperol Spritz - £9.50
Negroni - £10.50

P l ea se  speak  t o  a  member  o f  s t a f f  i f  you  ha ve  any  spe c i a l  d i e t a r y  r equ i r emen t s ,  o r  f ood  a l l e r g i e s .
Ou r  k i t chen  and  f ood -hand l i ng  p ro cedu re s  a r e  de s i gned  t o  he lp  en su r e  you r  sa f e t y  and  hea l t h .  Wh i l s t  we  ca r e fu l l y  s eg r ega te  i ng r ed i en t s  t o  a vo id  po s s i b l e  t r a ce s  o f  a l l e r gens ,  we  canno t  gua r an tee  an  a l l e r gen - f r ee 

env i r onmen t  o r  p r oduc t s .  Some  o f  ou r  d i she s  ma y  con ta in  t r a ce s  o f  nu t s ,  g l u t en   o r  da i r y.  We  do  no t  know ing l y  u se  gene t i c a l l y  mod i f i ed  p roduc t s . 
VAT  i n c l uded .  G r a tu i t i e s  a r e  a t  you r  d i s c r e t i on ,  excep t  f o r  pa r t i e s  o f  6  o r  more  whe re  a  12 .5% se r v i c e  cha r ge  w i l l  be  added .

-  S ECONDI  - A l l  ma in s  a r e  s e r ved  w i t h  s ea sona l  vege tab l e s  &  r o semar y  r oa s t ed  new  po ta toe s

Pollo Della Casa(*) - £19.00
Chicken breast stuffed with mozzarella
& sundried tomato in a tomato & basil sauce

Scaloppina Marsala(*) - £19.50
Tender pork loin in a mushroom & marsala sauce

Cotoletta Di Maiale - £19.00
Herb crusted pork escalope topped with sun-dried tomato
& melted primosale cheese 

Maialino Al Forno(*) - £23.00
Crispy pork belly with port & apricot jus

Agnello Balsamico(*) - £23.00
Tender lamb rump with balsamic & rosemary jus

Bistecca Pepe Verde(*) - £25.50 
10 Oz Sirloin steak with green peppercorn sauce

Filetto A Modo Mio(*) - £33.50  
8 Oz Fillet steak with a choice of sauce 
(Gorgonzola or mushroom & red wine)

SEE OUR FRESH FISH SPECIALS BOARD

Vegan  chee se  a va i l ab l e- S T ONE  BAKED  P I ZZA  - 
Margherita(v) - £12.00
Tomato & mozzarella

Parma - £16.00
Tomato, mozzarella, rocket, Parma ham & shaved parmesan

Americana - £13.50
Tomato, mozzarella & pepperoni

Pollo - £15.00
Tomato, mozzarella, pepperoni, grilled chicken
& roasted peppers

Funghi - £15.50
Tomato, mozzarella, mushrooms & Parma ham

Piccante - £15.00
Tomato, mozzarella, pepperoni & nduja sausage

Fiorentina(v) - £14.50
Tomato, mozzarella, spinach, egg & parmesan

Vegetariana(v) - £13.50
Tomato, mozzarella, char-grilled Mediterranean vegetables

Capra(v) - £14.00
Tomato, mozzarella, goats cheese, spinach & caramelised
red onions 

Alici - £13.00 / £14.00 (w/mozzarella)

Mozzarella, tomato, black olives, anchovies & fresh basil

Tartufo(v) - £14.50
White base, mozzarella, goats cheese, courgette, mushroom 
& truffle oil
 
Speciale - £14.50
White base, mozzarella, sautéed kale, pepperoni, fresh chilli, 
shaved parmesan & chilli oil

Salsiccia e Friarielli - £14.50
White base, Tuscan fennel sausage, wild broccoli, 
mozzarella, parmesan shavings & chilli oil

-  CONT ORN I  - 
Mixed side salad - £5.50 / £7.50
Tomato & mozzarella salad - £6.50 / £9.50

Pan fried spinach with chilli garlic & pecorino - £5.50
Rosemary & garlic Fries - £5.50

-  PAS TA  E  R I SO TT I  - G lu ten  f r ee  pa s t a  a va i l ab l e

(*)G lu t en  f r ee  a va i l ab l e

Penne Amatriciana - £13.50
Smoked pancetta & red onion, in a tomato & chilli sauce

Penne Granchio - £15.50
Fresh cornish crab in a tomato, parmesan, chilli & cream 
sauce, topped with rocket

Penne Etna Fiery - £14.50
Nduja sausage in a tomato, parmesan & mascarpone sauce

Spaghetti Ragu - £14.00
Traditional Bolognese sauce

Spaghetti Isola Bella - £16.00
King prawns, fresh clams, cherry tomato, olive oil & chilli

Spaghetti Carbonara - £14.00
Traditional carbonara sauce

Penne Al Salmone - £14.50
Smoked salmon & spinach in a creamy parmesan & white 
wine sauce

Paccheri Trapanese - £16.50
Seabass ragu with olives & wild fennel topped with 
a trapanese crumb

Paccheri Alla Norma(v)(ve)�- £14.50
Fresh tomato sauce with fried aubergines topped 
with salted ricotta �(without ricotta)

Risotto Dello Chef (gf) - £15.50
Asparagus & prawn risotto in creamy parmesan sauce

Risotto Zucca(v)(gf) - £14.50
Creamy butternut squash & Gorgonzola risotto

-  ANT IPAS T I  - 

(*)G lu t en  f r ee  a va i l ab l e  on  r eques t
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DANIELE  S I C I L IAN
 - RES TAURANT  -
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