
S T A R T E R

Mussels,  c lams and prawns gently

sautéed with garl ic,  white wine

and saf fron. Served with bread  

Please inform a member of staff  of any allergies or intolerance

S A U T E ’  D I  M A R E

Marinated beetroot carpaccio,

spicy mango, roket salad, feta

cheese & balsamic glace

C A R P A C C I O

Roman-style braised art ichoke

served with Jerusalem art ichoke

cream

C A R C I O F O  A L L A  R O M A N A

Fresh raviol i  r icotta and

parmigiano served with black

truf f le and Parmigiano cheese

R A V I O L O

Pan fr ied Argentinian red prawns

and calamari accompanied with

garl ic mayo

F R I T T U R A  M I S T A

Aberdeen Angus beef  tartare,

Parmigiano and a del icate

sweet and sour sauce  

T A C O

M A I N  C O U R S E

Seabass steamed with clams, mussels,

prawns & calamari in a lobster bisque

sauce enriched with capers and ol ives.

Served with bread & roast potatoes

C A R T O C C I O

Creamy Carnarol i  r isotto with radish,

champagne and roses petal

R I S O T T O  A L L E  R O S E

8oz Aberdeen Angus f i l let  s teak,

asparagus, red wine reduct ion

and mash potatoes

F I L E T T O+ £10

Layers of  baked aubergine with

rich tomato sauce, mozzarel la and

Parmigiano Reggiano

P A R M I G I A N A

Artisan paccheri  pasta with a

rich seafood ragù of  prawns,

mussels,  c lams and white f ish in

a l ight tomato sauce

R A G U ’  D I  M A R E

Margheri ta pizza, you can add two

topping of  your choice

P I Z Z A  C U O R E (av)

D E S S E R T

(agf) (agf)

(agf)

(agf)

S I D E S

G a r l i c  b r e a d

P a n e  f r e s c o

O l i v e Z u c c h i n e  f r i t t e

G a r l i c  s p i n a c h

R o c k e t  &  P a r m e s a n  s a l a d

R o a s t  p o t a t o e s

P a r m e s a n  &  t r u f f l e  c h i p s

H a n d  c u t  c h i p sM i x e d  s a l a d

(vgn)

Home made Lasagna al  ragu’

bolognese and besciamella sauce 

L A S A G N A

Spaghettoni,  egg yolk,  black

pepper,  DOP Pecorino Romano

cheese and crunchy guanciale 

C A R B O N A R A

(v)(gf)(agf)

(gf) (v)(gf)

(vgn)(gf)

(v)(gf)

Peanut butter and salted caramel mousse,

covered in a dark chocolate shel l  

M O R D I C C H I O

Souff le’  with melted dark chocolate heart ,

served warm. Add vanil la ice cream £2

T O R T I N O

Chocolate rocher served with raspberry

coul is

L ’ U L I V O  R O C H E R  

Homa made classic Tiramisu’

T I R A M I S U ’

4,8

6.5

6.5

5.5

5.5

5.5

5.5

5.5

5.5

5.5



AMORE MIO 

WITH LOVE

£ 3 9 , 5  P P

Please inform a member of  staff  of  any al lergies  or
intol lerance

L”Ulivo


