Where Sicily and Sardinia meet ‘Un Momento’ is born, bringing
together the signature dishes of Italy’s most beautiful islands.From
the sea, the earth and air, our menu offers the most magical culinary
secrets. Let yourself be captivated by our corner of paradise.

MENU

Pa s ta e R i s o t t i

W h i l e y o u wa i t
STUZZICHINI £3.95
Sicilian Caponata V

Sweet and sour aubergine salad

Italian mix of Olives V
Balsamic Onions V
Sundry tomatoes in olive oil and herbs V

BAKED FOCACCIA BREAD
Panelle V GF

Sicilian chickpea fritters

Mozzarelle Fritte V

Deep fried mozzarella cheese

Crispy Fries
or Sweet Potato Fries V

with pancetta, parmesan, herbs, garlic

£4.50

tomato sauce, garlic, origano.

£3.95

rosemary, oregano and garlic 

£3.80

tomato sauce, pecorino cheese,
chilli, red onions, garlic

£4.50

Fior di latte mozzarella cheese,
herbs and garlic

£4..00

STARTE R S
Polpette 
£6.50
Grandmams beef meatballs with herbs, pecorino cheese,
parsley in a light tomato sauce with basil
La Burrata V£8.50
Italian soft burrata cheese, sweet and sour caponata
of aubergines salad, crispy carasau flat bread and
extra virgin olive oil dressing
Zuppa del Pescatore
Seafood soup with prawns, cod, calamari,
mussels, in a light shellfish broth, red mullet,
cherry tomatoes and garlic, homemade
bread of the day

£9.95

Sicilian Arancina
A traditional street food of Sicily, deep fried ball
of saffron rice with bechamel sauce, ham
and Parmesan.

£6.95

Il Sapore del Mare.
A selection of fishes inspired by what I love most;
smoked tuna carpaccio, swordfish carpaccio,
cod salad marinated in citrus fruits.

£11.95

£12.95

Tagliatelle al Nero di Seppia
Homemade fresh pasta made with
squid ink, calamari, dried cherry
tomatoes, mussels, garlic and chilli

Ravioli alla Spigola
Fresh egg pasta filled with seabass, in a
light fish sauce, cherry tomatoes, basil, chilli

£12.95

Risotto Un Momento
Carnaroli rice, lobster, scallops,
prosecco wine, shellfish sauce, herbs

£16.95

Busiata al Pesto Genovese V N
Twisted pasta creamed with parmesan
cheese, fresh almond and pine nuts basil
pesto and extra virgin olive oil

Linguine Frutti di Mare
Linguine tossed with king prawns, clams, mussels,
calamari, garlic, chilli, cherry tomatoes and parsley

£13.95

Tagliolino Mar di Sardegna
Fresg egg tagliolino pasta, clams,
mullet roe bottarga, crustaceans sauce

£13.95

£10.95

£10.95

Risotto Wild Forest
Carnaroli rice, wild mix of mushrooms,
garlic, stewed shallots, chives, smoked
pancetta, parmesan

£10.95

Fregola Sarda
Traditional Sardinian toasted pasta, mussels,
prawns, calamari, garlic chilli, basil,
fresh cherry tomatoes

£13.95

Linguine Monte Etna N
Linguine in a creamy pistachio pesto,
prawns, basil, garlic

£13.95

Fritto del Pescatore.
Deep fried fish, cod croquettes, calamari,
homemade Chef ’s garlic sauce

£9.50

Spaghetti alla Carbonara
Spaghetti with crispy smoked bacon, egg yolk,
Pecorino cheese, fine black pepper

Il Cannolo Salato.
Crispy waffle Cannolo filled with cod mousse,
chives, olives, basil, served with basil cream,
caper berries and mixed leaves

£7.50

Lasagna della Nonna N£9.50
Homemade layered egg pasta, beef ragù,
bechamel sauce, grana padano parmesan

Trilogia di Bruschette V
Three different little tasters of toasted homemade
bread, wild mushrooms with soft cheese, sweet
and sour aubergine salad, cherry tomatoes, basil and
marinated red onion

£6.95

Grand Momento Antipasto
Selection of fine Italian cured meat, Parma ham,
spicy salami of Naples, cured roast porchetta,
homemade bread, olives, balsamic onion

£8.95

Margherita V£7.95
Tomato sauce, mozzarella, basil, extra virgin olive oil
Fuori dalla Norma V£9.95
Tomato sauce, mozzarella, aubergines, onions,
parmesan cheese flakes, cherry tomatoes
£12.45

La Calabrese
£10.95
Tomato sauce, mozzarella, spicy soft Nduja salami,
chilli, pepperoni salami, red onions, anchovies

Caprina.£10,95
Tomato sauce, goats cheese, caramelised
red onions, smoked pancetta
Vegetariana V£8.95
Tomato sauce, mozzarella, grilled mixed vegetables
Deliziosa£10.95
Tomato sauce, fior di latte mozzarella,
roasted ham, mushrooms, olives
Boscaiola 
Fior di latte mozzarella cheese, chives, oyster
mushrooms, porcini mushrooms, champignon
mushrooms, rocket salad

£12.95

£8.95

MAIN COURSES
Nasello in Crosta di Mandorle N£15.95
Almond breadcrumbs and herb crusted hake
fillet with roast onions, asparagus, potatoes
Filetto alla Griglia
Beef fillet steak, vegetables of the season,
potato gratin, beef jus

£22.95

Pollo Ripieno
Roast chicken breast stuffed with mushrooms and
goat cheese, buttered vegetables, mushroom cream

£15.95

Pollo Croccante
Chicken coated in breadcrumbs and filled with
smoked scamorza cheese, smoked pancetta, jus
and medley of vegetables

£15.95

Merluzzo Primavera
Marinated cod with diced vegetables,
roast potatoes, shellfish sauce

£16.95

Stinco di Agnello
Slow cooked lamb shank, aromatic potatoes,
lamb jus, mixed vegetables

£17.95

DESSERTS £5.95

PIZZA

Un Momento
Tomato sauce, soft Burrata cheese, Parma ham,
cherry tomatoes, basil, extra virgin olive oil

Busiate al ragù di Triglie N
Short pasta twist in a ragù of red mullet,
pine nuts, anchovies, garlic, dill, sultanas, chilli,
shallots, tomato sauce

Cannolo Siciliano
The most famous Sicilian dessert; crispy wafer tube and
a filling of the freshest sweet ricotta that melts in the mouth

Sbriciolata di Gina
Crumble cake filled with sweet ricotta cheese and
chocolate drops.

Tiramisù
Traditional tiramisu, with mascarpone
savoiardi biscuits and coffee

Momento al Cioccolato
Chocolate cake with three different layers of chocolate

Please inform the staff of any dietary requirements
V = These dishes are suitable for vegetarians GF = Gluten free option available

N = Contains nuts or nut oils. Although dishes without this symbol are made without nuts, there’s a possibility that traces of nuts may still be found in them.

