JAMIES ITALIAN

L Spritz = 12
Y N1 FOCACQlA - &5 OLIVES ON ICE
S p NT N ADD: Stracciate\la - 3 -6
MUSHROOM FRITTI RAVIOLL FRITT
Parsley aioli - 10 Whipped ricotta, ANTIPASTI

, arrabbiata dipping saunce - 1
NOWA  ARANCINI

Oozy mozzare\la - 10 BURRATA BRUSCHETTA
. Sf\ky stracciate\la on Qar\ic.'ru\bhed toast - &
GQARDINIERA PICKLES Basil pesto, hazelnuts, ADD: Nduia £ hot honey - 2
-6 foc ac cia cnsps - 172 Proscintto - 2
Basi pesto - 2 GO LARGE
CHEESY GARLIC BREAD GARLICKY PRAWNS - 18
-8 Juicy kivx@ prawns, SAN DANIELE pROSC‘UTTO SALAD S
ADD: ‘Nduja & hot honey = Z focaccia, \emon - 12 Chicory, 9rapes, shaved Parmesan, haze\nuts, balsamic - 13
For two - 2.0 (b SHARING BLANK @ For four — 39

Incredible Cobble Lane speck, finochiona, schiacciata piccante,

mortade\la, stracciate\la, focaccia, olives, giardiniera

Vapp: &
Burrata = 3 plZZA PASTA
MARGHERITA RIGATON! ARRABRIATA
Tomato, Fior di \atte, Parmesan, bas\ - 16 Spicy tomato saunce, stracciate\la, Calabrian hl\l, Parmesan - 16
SAN DANIELE BUCATINI CARBONARA
Tomato, Fior di \atte, proscintto, crspy guanciale, black pepper galore, siky saunce, pecorino - 14

roc ket, Parmesan - 14

PAPPARDELLE BOLOQNESE
CALABRIAN Mentor Gennaro’s signature slow-cooked
Tomato, saunsage, nduja, Fior di \atte, beef & pork ragiy, Parmesan = 19

grapes, hot honey - 14
PRAWN LINGUINE

SEPPERONI Seafood tomato sance, garlic prawns, Fenne\, hl\\ rocket - 22

Tomato, Fior di \atte, Cobble Lane pepperon,

strac ciate\la - 14 MEZZE MaANICHE pESTO

Courgettes, peas, pine nuts, veggie Parmesan - 18

FUNGHI
White sauce, mushrooms, thyme, Fior di \atte, v A’\\ﬂ Favovrke Q)
Fonta), rocket, Parmesan - 14 SPAGHETT! NEROC
Squid, tomato, \ams, mussels,
DI® YOUR CRUSTS? squid ink pasta, <hill, parsley - 24
Super green aioli | Nduja hot honey mayo = 2 b o Qf i ——

SECONDI

AMALFL COAST TROUT 1 \kstream trout, tomato L braised Fenne broth, oives, capers, saffron aiol, gremolata - 2.6
CHICKEN AL MATTONE Herby \lemon marinated chicken breast cooked “under a brick”, passata, rocket, Parmesan - 2.5

STEAK SCHIACQATA 2.8-day dry-aged Herefordshire sirloin, salsa verde, roc Ket, Parmesan, aged balsamic - 2.9 )
PORI MILANESE Crispy breaded Blythburgh pork escalope, spaghetti pomodoro, Parmesan, \emon = 2.7 ADD:
’f\/du\‘[o\

v BEEF SHIN LASAGNE Twelve-hour beef ragy, Fior di \atte, Béchame), Parmesan, gremolata = 21 @ salsa verde

: o
/NAC;D\D' Q BURRATA PANZANELLA Juicy tomatoes, cucumber, capers, basl, crunchy crontons = 20 ar\l% LZWH‘er
1)\[0\
hot honey
-7

CONTORN)

< CHEESY GARLIC BREAD PARMESAN FRIES MARNKET SALAD  POLENTA CHIPS GREEN BEANS POMODORO
-8 - 7 -6 - 7 - 6

All prices in GBP. Optional 12.5% service charge added to every bill = 100% of this goes to the restaurant staff. Please inform us of any specific allergies and intolerances before ordering. Our menu descriptors do not
include all \'ngred\'erﬂs or oHergens. We can't guarantee our dishes are oHergen free as we handle all QHergems in our kitchen. Our meat and fish dishes may contain small bones. Olives may confain stones.

Bl LOVE, YOx
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	Vault Vermouth Spritz - 12
	SPUNTINI
	MUSHROOM FRITTI
	Parsley aioli - 10

	‘NDUJA ARANCINI
	Oozy mozzarella - 10

	GIARDINIERA PICKLES
	-6

	RAVIOLI FRITTI
	Whipped ricotta,  arrabbiata dipping sauce - 11

	BURRATA
	Basil pesto, hazelnuts, focaccia crisps - 12

	CHEESY GARLIC BREAD
	- 8
	ADD: ’Nduja & hot honey - 2

	GARLICKY PRAWNS
	Juicy king prawns, focaccia, lemon - 12

	FOCACCIA
	-5
	ADD: Stracciatella - 3


	OLIVES ON ICE
	-6

	BRUSCHETTA
	Silky stracciatella on garlic-rubbed toast - 8 ADD: ’Nduja & hot honey - 2  Prosciutto - 2  Basil pesto - 2
	GO LARGE

	- 18

	SAN DANIELE PROSCIUTTO SALAD
	Chicory, grapes, shaved Parmesan, hazelnuts, balsamic - 13
	For two - 20

	SHARING PLANK
	For four - 39
	Incredible Cobble Lane speck, finocchiona, schiacciata piccante, mortadella, stracciatella, focaccia, olives, giardiniera
	ADD:

	Burrata - 3

	MARGHERITA
	Tomato, Fior di latte, Parmesan, basil - 16

	RIGATONI ARRABBIATA
	Spicy tomato sauce, stracciatella, Calabrian chilli, Parmesan - 16

	SAN DANIELE
	Tomato, Fior di latte, prosciutto, rocket, Parmesan - 19

	CALABRIAN
	Tomato, sausage, ’nduja, Fior di latte,  grapes, hot honey - 19

	PEPPERONI
	Tomato, Fior di latte, Cobble Lane pepperoni, stracciatella - 19

	BUCATINI CARBONARA
	Crispy guanciale, black pepper galore, silky sauce, pecorino - 19

	PAPPARDELLE BOLOGNESE
	Mentor Gennaro’s signature slow-cooked beef & pork ragù, Parmesan - 19

	PRAWN LINGUINE
	Seafood tomato sauce, garlic prawns, fennel, chilli, rocket - 22

	MEZZE MANICHE PESTO
	Courgettes, peas, pine nuts, veggie Parmesan - 18

	FUNGHI
	White sauce, mushrooms, thyme, Fior di latte, Fontal, rocket, Parmesan - 19

	SPAGHETTI NERO
	DIP YOUR CRUSTS?
	Super green aioli | ’Nduja hot honey mayo - 2
	Squid, tomato, clams, mussels, squid ink pasta, chilli, parsley - 24

	AMALFI COAST TROUT
	ChalkStream trout, tomato & braised fennel broth, olives, capers, saffron aioli, gremolata - 26

	CHICKEN AL MATTONE
	Herby lemon marinated chicken breast cooked "under a brick", passata, rocket, Parmesan - 25

	STEAK SCHIACCIATA
	28-day dry-aged Herefordshire sirloin, salsa verde, rocket, Parmesan, aged balsamic - 29

	PORK MILANESE
	Crispy breaded Blythburgh pork escalope, spaghetti pomodoro, Parmesan, lemon - 27

	BEEF SHIN LASAGNE
	Twelve-hour beef ragù, Fior di latte, Béchamel, Parmesan, gremolata - 21

	BURRATA PANZANELLA
	Juicy tomatoes, cucumber, capers, basil, crunchy croutons - 20
	ADD:  ’Nduja Salsa verde Garlic butter  - 2
	ADD:  ’Nduja & hot honey  - 2

	CHEESY GARLIC BREAD
	-8

	PARMESAN FRIES
	-7

	MARKET SALAD
	-6

	POLENTA CHIPS
	-7

	GREEN BEANS POMODORO
	-6
	BIG LOVE, J0x



