
THE CLASSICS
STARTERS

Classic Pomodoro (v) (n) - £6.95
Diced fresh plum tomatoes, sweet yellow heritage cherry 
tomatoes and peppers, torn basil leaves, red onion and  
basil pesto on toasted bread topped with wild rocket  
and a balsamic reduction

Meat’A’Ball - £8.25
Three of our home made meatballs in our rich tomato  
ragu served with fresh Italian bread

Calamari - £7.95
Lightly floured pieces of squid, quick fried, served with  
a garlic mayonnaise dip and wild rocket

Funghi Trifolati (v) - £7.95
Pan-fried garlic button & wild mushrooms with white wine 
and parsley, served with toasted Italian bread

Nonna’s Sharing Platter - £17.95
Freshly baked bread, a selection of cured meats, 
Maltese sausage, marinated olives, sundried  
tomatoes, ricotta stuffed peppers, grilled marinated 
peppers, mozzarella, garlic butter beans, rocket,  
olive oil and balsamic dip

PASTA
Linguine Bolognese - £13.25
Fresh three meat ragu (Lamb, Veal, Beef) with  
Nonna’s tomato sauce

Cassaraccia Alla Nonna - £14.95
Crispy pancetta, button mushrooms, chicken, rosemary, 
thyme, garlic, parsley, tomato ragu with a touch of cream

Linguine Salmone - £14.50
Smoked salmon, garlic and parsley in a creamy white 
wine sauce with a splash of tomato ragu topped with frise

Cassaraccia Genovese (v) (n) - £12.95
Courgette, green beans, red onion, black olives in  
a creamy pesto sauce

Linguine Carbonara - £13.95
Crispy pancetta and cured guaciale (cured pigs 
cheeks), onions, parsley, egg yolk, pecorino with  
a touch of cream

Deduct £4 for child portions)

(Gluten free available)

PIZZA
Margherita (v) - £10.95
Tomato sauce, fior di latte mozzarella and fresh basil

Prosciutto Funghi - £12.95
Tomato sauce, fior di latte mozzarella, Italian ham  
and mushrooms

Diavola - £13.95
Tomato sauce, fior di latte mozzarella, double pepperoni 
(Salsiccia piccante Nopoli) and chilli

Spicy Meatball - £13.95
Tomato sauce, fior di latte mozzarella, homemade spicy 
meatballs, chilli, mixed peppers and red onion

CALZONE
Vegetariana (v) - £11.95
Mixed peppers, courgettes, aubergine, cherry  
tomatoes and red onion

Add fior di latte mozzarella  £1

Deduct £4 for child portions)

(Gluten free available)

CARNE
Pollo Romana £20.95

 French corn fed free range chicken supreme wrapped in Parma ham and sage, baked in a  
white wine and butter sauce served with green beans and garlic roasted new potatoes

24 Day Dry Aged 8oz Rolled Ribeye Steak - £24.95 
Garlic and rosemary roasted new potatoes, wilted spinach and grilled cherry tomatoes.  

Served with your choice of sauce - Pizzalola - Peppercorn - Mushroom Zola 

SEASONAL MENU

STARTERS
Truffle and Stracchino Agnolotti £7.95

Pan seared pasta parcels filled with truffle and stracchino cheese in burnt butter and tarragon, wild mushrooms,  
garden peas, pomegranate, radish and baby leaves. Finished with a date molasses 

Crostini Baccola Mantecato (salted cod) £7.25
Crisp, toasted Sourdough topped with a generous serving of delicate, delicious yet rustic blend of North Sea cod,  

Shetland cream, butter milk and garlic-potato. Finished with a light zesty gremolata, crispy capers and fresh wild rocket

PASTA & RISOTTO
Maltanara Linguini £16.50
Like the famous carbonara just we add fresh Maltese 
sausage and garden peas

Samphire & Asparagus Risotto (v) £16.95
Creamy lemon asparagus puree risotto, topped with 
crispy samphire, asparagus shavings and a confit egg 
yolk. Finished with your server hand shaving black spring 
truffle at your table

Agnolotti alla Lobster £19.95
Sautéed lobster filled pasta with spring onion, tomato  
and a squeeze of lemon. Served with baby leaves and 
finished with a lobster oil

Add: king prawns or smoked salmon £2.50

PIZZA
Introducing Nonna’s new black activated  
charcoal sourdough recipe

Brillante Bresaola (n) £17.50
Fresh activated charcoal base, sweet cherry tomato 
sauce, smoked scamorza (mozzarella) Bresaola (sliced 
cured fillet of beef soaked in red wine) finished with fresh 
grated pecorino, crispy capers toasted pine nuts pickled 
red chilli and fresh rocket

Smoky Tofu (v) £16.95
Fresh activated charcoal base, sweet cherry tomato 
sauce, smoked ginger tofu, blackened spiced jackfruit, 
roasted chickpeas, baby roquitos. Finished with drizzle of 
sweet bbq sauce and shredded baby gem

  SIGNATURE DISH 
Tuna Nicose Benedict £18.95

Lightly seared 6oz tuna steak on a bed asparagus puree, wilted spinach, sundried tomatoes and black olives.  
Brown buttered asparagus and new potatoes, two poached eggs and a black olive hollandaise sauce         

6oz Chilean Wagyu Fillet £31.95 
Truffle and stracchino cheese agnolotti (hand filled pasta), creamy gorgonzola croquettes, Italian truffle sausage,  

roasted banana shallot, fresh peas in pods and pea gel. Finished with a horseradish, tarragon zesty-gremolata

SIDES
Halloumi Croutons (v) £6.50
With sautéed cabbage

Caprese Salad (v) £6.95
Layers of freshly sliced tomato, basil leaves,  
and torn buffalo mozzarella

Nonna’s Signature Tuscan Chips £5.95
Triple-cooked French ratte potatoes cut into wedges  
with grated horseradish, garlic, and mixed herbs 

Green Beans (v)(n) £4.50
Sautéed in chilli, garlic, toasted pine nuts, and feta cheese

APPERTISER
Maltese Mezze 2ppl £11.50 4ppl £15.95

Sliced bread with extra virgin olive oil, kunsevea tomato paste and anchovies.  
Bigilla bean dip, peppered Gbeijnet cheese, olives 


