
SANDWICHES
ALL SERVED WITH COMPLIMENTARY 
ROSEMARY FRIES OR POTATO CRISPS

’NDUJA VODKA CHICKEN PARM
HERO £15

 Crispy chicken, ’nduja vodka marinara,
provolone, Parmigiano, sriracha mayo,

rocket, toasted sub.

MEATBALL MOZZARELLA MELT £13

 Beef & pork meatballs, mozzarella,
Parmigiano, tomato sugo, 
garlic butter, toasted sub.

THE CAVALLO CUBANO £14

 Roast pork, mortadella, smoked scamorza
& provolone, pickles, honey mustard, 

pressed ciabatta.

GOLDEN FOCACCIA 
CLUB £12

 Provolone, crispy bacon, grilled chicken,
lettuce, tomato, Calabrian chilli mayo,

toasted focaccia.

CAVALLO FISH SANDWICH £15

 Battered haddock, lemon aioli, shredded
lettuce, tomato, pickled shallots, 

toasted ciabatta.

BACON & SCAMORZA MELT £11

 Smoked bacon, scamorza & mozzarella, 
fig jam, toasted sourdough.

ESPRESSO 

CORTADO 

DOUBLE ESPRESSO 

LATTE / CAPPUCCINO / 
FLAT WHITE /AMERICANO 

ICED LATTE

SYRUPS 
VANILLA, HAZELNUT, CARAMEL, 
CINNAMON, TOFFEE

ICED MATCHA LATTE (NEW)
BLUEBERRY / RASPBERRY / 
WHITE CHOCOLATE / PISTACHIO

 

HOT CHOCOLATE 
 
LUXURY HOT CHOCOLATE 
TERRY’S CHOCOLATE ORANGE + 
WHIPPED CREAM

TEA 
EARL GREY, ENGLISH BREAKFAST, 
PURE PEPPERMINT, SPICED GINGER, 
PURE CHAMOMILE, STRAWBERRY & 
RASPBERRY, VANILLA CHAI

ALTERNATIVE MILKS - SOYA, 
ALMOND, OAT

DIET COKE, COKE ZERO 

COCA-COLA 

FEVER-TREE SOFT DRINKS 
GINGER ALE, GINGER BEER, BLOOD 
ORANGE SODA

SAN PELLEGRINO 
ARANCIATA ROSSA, LIMONATA, 
ARANCIATA

 
JUICES 
ORANGE, APPLE, PINEAPPLE, 
CRANBERRY, MANGO (+50P), 
BLOOD ORANGE (+£1.50)

£3.50

£3.70

£4.00

£4.50

£4.50

60p

£5.50

£3.50

£5.00

£4.00

FREE

£3.50

£4.00

£3.00

£3.50

£4.00

DRINKS



ANTIPASTI

PRIMI PIATTI

GAMBERONI CROCCANTI / 12
Butterflied crispy king prawns with 

Calabrian chilli aioli and lemon

CALAMARI FRITTI / 12
Lightly fried squid served with lemon wedge

and saffron aioli

INSALATA DI POMODORI / 10
Heirloom tomatoes, stracciatella, basil, red

onion and aged balsamic

SPAGHETTI GRAND
CARBONARA / 16

 Crispy Pancetta, creamy yolk, pecorino
Romano, Parmigiano Reggiano and

cracked black pepper

SPAGHETTI CON POLPETTE / 19
 Spaghetti with ‘nduja pork & beef
meatballs in  a spicy napoli sauce &

Parmigiano Reggiano

FETTUCCINE AL TARTUFO / 19
Fettuccine with seasonal fresh truffle,
Parmigiano Reggiano cream and wild

mushrooms

PAPPARDELLE AL RAGÙ ALLA
BOLOGNESE / 16

 Wide ribbon pasta with slow-cooked
pork & beef ragù and 
Parmigiano Reggiano

OLIVE MISTE MARINATE / 5
Mixed olives in a chilli-garlic rosemary

marinade

SECONDI

POLLO ALLA PARMIGIANA / 25
Crispy chicken baked in pomodoro and mozzarella, served with rigatoni al burro

BRANZINO CROCCANTE / 25
Crispy sea bass fillet with spicy butter, served with a smoked 

aubergine croquette and tenderstem broccoli

12oz RIBEYE STEAK / 29
Served with golden truffle parmesan 

chips, rocket salad and peppercorn sauce

MOZZARELLA IN CARROZZA / 8
Crispy fried mozzarella sandwich with a

pistachio mortadella centre

ARANCINI AL TARTUFO / 11
Truffle risotto balls filled with cheese, 

served with garlic confit mayo

POLLO DIAVOLA / 22
Chargrilled chicken thighs marinated in Calabrian chili, garlic, lemon and

rosemary, served with crispy potatoes and a garlic yogurt

SIDES

TRUFFLE PARMESAN CHIPS / 6 CHARRED TENDERSTEM BROCCOLI
WITH TOASTED PISTACHIO / 7


