
I t all starts with the handmade dough.

•  MENU  •



Italian style meat balls 
served with a portion of our Spaghetti alla Chitarra with Tomato Basil Sauce and 
Grated Roman Pecorino

Oven baked Aubergine Parmigiana 
served with an italian style side salad and a piece of our famous home made rosemary 
focaccia

Italian fennel sausages 
served with italian style slow rosted potatoes and saute spinach

Breaded breast of butterfly chicken 
served with a portion of our mixed wild mushroom tagliatelle or with our mixed salad 
leaves tomato and red onions

Slow cooked Porchetta Ariccia style 
served with our home made slow roasted potatoes and braised fennel

Traditional Lasagne 
layered with Bolognese & bechamel sauce 

Margherita Pizza 
The time old classic made with tasty San Marzano tomotoes & buffalo mozzarella 
Sheese Pizza (vegan)
Vegan cheese and roasted vegetables
Cajun Chicken Pizza 
San Marzano tomatoes, mozzarella, halal Cajun chicken, red onion & peppers
Pepperoni Pizza 
San Marzano tomatoes, Fior di Latte cheese & pepperoni 
Crumbled Sausage & Friarielli Pizza 
Sausage, wild Italian brocolli & mozzarella
Nduja & Caramelised Onion 
San Marzano tomatoes, Spicy ‘Nduja sausage, caramelised onion & mozzarella 
Calzone 
Choose from Ham & Mozzarella or Spinach & Mozzarella 
Calzone (vegan)
Vegan cheese and roasted vegetables
12” Round Margherita Pizza 
Extra toppings at £1, Smoked Salmon £2

Main Meals 

PIZZA

Bacon & Egg Breakfast Bap
A breakfast classic: crispy bacon, with a fried egg inside a floured bun.

•  Red Thai Chicken Curry served with brown rice or quinoa 
•  Mexican Bean & Sweet Potato served with brown rice or quinoa 

Cheddar Cheese 
Pumpkin Seeds
Croutons 

Tortilla Chips 
Jalapenos 

Chilli 
Coriander 

Arancini 
Traditional Sicilian Arancini filled with beef ragu and mozzarella or spinach & bechamel Sauce 
 
Panelle Roll 
Sicilian savoury snack made with chickpea fritters

Breakfast 

Lite Bites 

Garnishes

Soups

•  Minestrone
•  Thai Spiced Chicken & Sweet Potato 
•  Butternut Squash, Lentil & Spinach 
•  Indonesian Chicken Noodle Soup 
•  Thai Green Lentil Soup 
•  Tomato & Basil Soup 
•  Morrocan Sweet Potato & Chickpea 

Stews

Soups served with home made rosemary focaccia 

RED BASIL



Tagliatelle 
Handmade fresh egg pasta made by our Head Chef 

Spaghetti Alla Chitarra 
Handmade fresh egg pasta made by our Head Chef 

Strigoli (vegan)
Short twisted fresh pasta 

Gnocchi 
Handmade with the best potatoes and flour.  A must try!

Spinach & Ricotta Tortelloni 
Handmade Italian tortelloni with creamy spinach & ricotta filling 

Mushroom Panzerotti 
Half moon shaped fresh egg pasta filled with creamy porcini mushrooms

Italian Meat Cappelletti
Fresh “small tortellini” filled with mortadella and ham

•  Red Basil signature sauce
(fresh basil, pecorina Romano, sun dried tomatoes, garlic & toasted pine nuts)
•  Mixed wild mushrooms creamy sauce 
•  Creamy salmon & chive 
•  Fresh tomato & Basil sauce (vegan)
•  Fresh chilli garlic Arrabbiata sauce (vegan)
•  Fresh basil pesto sauce 
•  Home made slow cooked beef Bolognese sauce 
•  Sage & Butter 

Fresh Pasta 

Fresh Filled Pasta 

PASTA SAUCES

P A S T A

Tiramisu
Classic and elegant Italian dessert, 
lovingly made by our Head Chef 

 
Cannoli (vegan)

Traditional Sicilian Cannoli filled with fresh ricotta 
cream dusted with Pistacchio di Bronte

 
Ricotta Cassatelle

Sweet short bread baked with ricotta 
cream and chocolate chips

D E S S E R T S


