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£3.95

Sicilian caponata V

STARTE R S
Sicilian Arancina

Sweet and sour aubergine salad

PA S TA
£5.95

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

Italian mix of olives V
Balsamic onions V
Sundry tomatoes V

La burrata V£7.95

in olive oil and herbs

Crocchette V

Italian soft burrata cheese, sweet
and sour caponata of aubergine salad,
crispy carasau flat bread and extra
virgin olive oil dressing

Mozzarelle fritte V

Polpette£6.50

Panelle V GF

Sicilian chickpea fritters
Breaded potato croquettes

Crispy fries
or Sweet potato fries V

Crocchette di Merluzzo

PIZZA
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

Un Momento

£11.95

La Calabrese

£10.95

Soft Burrata cheese, Parma ham,
cherry tomatoes, rocket salad,
extra virgin olive oil
Tomato sauce, mozzarella, spicy soft
Nduja salami, chilli, pepperoni
salami, red onions, anchovies

Caprina£10.95
Tomato sauce, goat cheese,
caramelised red onions,
smoked pancetta

Vegetariana V£9.95
Tomato sauce, mozzarella,
grilled mixed vegetables

Homemade cod fish cake with
spring onions, chives, parsley and
lemon zest served with
Chefs garlic sauce

Busiate alle Polpette

Twisted pasta with tomato sauce,
baby plum tomatoes, basil, garlic,
chilli, beef meatballs

£9.95

Homemade layered egg pasta,
beef ragù, bechamel sauce,
grana padano parmesan

Linguine Frutti di Mare

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

£6.95

Trilogia di Bruschette V£6.50
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

£12.95

Linguine Monte Etna N£12.95
Linguine in a creamy pistachios
pesto, prawns, basil, garlic

Tagliatelle al Nero
di Seppia

£10.95

Tagliolini Wild Forest

£10.95

Fresh egg pasta made with
squid ink, calamari, dried cherry
tomatoes, mussels, garlic and chilli
Fresh egg pasta with wild mix
of mushrooms, garlic, stewed shallots,
chives, smoked pancetta, parmesan

MAIN COUrSE
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
secrets of our food. Let yourself be
captivated by our corner of paradise.

Deliziosa£10.95

Pollo Croccante

£12.95

Pollo Ripieno

£12.95

Stinco D’Agnello

£14.95

Chicken coated in a breadcrumbs
and filled with smoked scamorza
cheese, smoked pancetta, jus
Roast chicken breast stuffed with
mushrooms and goat cheese,
buttered vegetables, mushroom cream
Slow cooked lamb shank, aromatic
potatoes, jus, mixed vegetables

Tomato sauce, fior di latte mozzarella,
roasted ham, mushrooms, olives

Merluzzo in Crosta N£12.95

Boscaiola£11.95
Fior di latte mozarella cheese, parsley,
oyster mushrooms, porcini mushrooms,
champignon mushrooms, rocket salad

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

Lasagna della Nonna N£9.50

Grandmams beef meatballs with
herbs, pecorino cheese, parsley on
a light tomato sauce with basil

Deep fried mozzarella cheese

Carbonara£9.50
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Almond and breadcrumbs herbs
crusted cod fillet with aromatic
potatoes and mixed vegetables

T A K E A WA Y M E N U

Stuzzichini

