
 
La Storia Summer Menu 

 
 

Ant ipa sto M i sto d i  Sa lum i £12.50  *gf avai lable upon request 
Antipasto misto of cured meats, stracciatella cheese with truffle,  

and homemade rosemary and sea salt focaccia 
 

Fr itto Misto £16 
L ightly f loured and fr ied king prawns and Br itish squid, served with a di l l mayonnaise  

 
Bruschetta Pomodor i  Arro st it i  e Carc i of i  £9.50 *gf avai lable upon request 

Bruschetta with roasted tomato, artichoke and mozzarel la cheese .  
Topped with anchovies 

 
Burrata con Insa l ata e O l i o  a l Limone (v) (gf) £9.50 

Creamy Pugl ian burrata with a salad of ol ives , pinenuts, mixed leaves and spring onion . 
F in ished with grated tomato and lemon oi l 

 
 

R i s otto con Pesto d i Peperon i e Scamorza ( v) (gf) £18  
 Creamy carnarol i r isotto with a roasted red pepper pesto, smoked  

scamorza cheese and finished with toasted almonds 
 

Gnocchett i a l l a Camp idanese £19.50 *gf ava i lable upon request 
Homemade gnochetti pasta with a class ic ragù from Sardinia of fennel seed sausage  

meat, tomato and white wine. F in ished with grated parmesan cheese  
 

Torte l l on i a l Tartufo e Speck Croccante £21 *Vegetar ian ava i lable upon request 
Fresh ricotta and truffle tortelloni , served in a sauce of brown butter and sage. 

F in ished with crispy speck    
 

Ca lamarata a i  Frutt i d i  Mare £23 *gf ava i lable upon request 
S ic i l ian calamarata pasta with scal lops , diced monkfish, and mussel meat in a  

sauce of confit tomatoes, white wine, chi l l i , taggiasca ol ives and bas i l 
 
 

Pesce a l l a Mugna i a (gf) £26.50 
 Pan seared wild Cornish hake fi l let, cooked with butter and Amalfi lemon.  

Served with braised potatoes and shallow fried marinated courgettes 
 

Tomahawk d i Ma ia l e con Sa lmor i g l i o e Frago l e (gf) £25 
Nottinghamshire braised pork tomahawk, finished with a vibrant S ic i l ian salmorigl io . 

Served with a salad of strawberries , hazelnuts, radish, spr ing onion, cabbage and balsamic 
 

F i l etto d i Agne l l o con Pesto , Fave e P i s e l l i (gf) £30 
Local lamb lo in pan fried with baby carrots, peas, broad beans  

and roasted celer iac . Served with a pesto of bas i l , garl ic and almonds 
 

Nocel lara and Cerignola ol ives with thyme and rosemary marinade (v) (gf) £5 
Homemade focacc ia , pane Carasau, extra v irg in ol ive o i l with balsamic (v) £5.25  

Sautéed green beans with butter and Maldon sea salt (v) (gf) £6 
Roast baby potatoes with rosemary, garl ic , guanciale and dolcelatte (gf) £6  

Rocket with extra v irg in ol ive o i l , balsamic and parmesan (gf) £4.50 
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Sbr i s o l ona a l l e Frago le ( v) £9 	
Warm short crust pastry tart fi l led with strawberry jam.  

Served with cherry gelato 
 

 T i r am i sú Clas s i c o ( v) £9.50 
The class ic! Savo iardi biscuits, mascarpone, cream, egg, espresso, Tia Maria .  

Finished with cocoa powder 
 

Bavare se a l Cocco e Nocc i o l e £9.50 *gf ava i lable upon request 
Coconut bavarese with a base of hazelnut, caramel and f laky Maldon sea salt .  

F in ished with dark chocolate sauce and cornflakes 
 
 

A d i s c r et i ona r y s e r v i c e charge of 10% i s  added onto you r b i l l .  Plea s e ad v i s e  a member of staff i f y ou ’ d   
l ike to amend the amount .   A l l  d i she s c onta in trace s of a l l e r gen s ,  i f  y ou ha ve an a l l e r g y ,   

y ou must make su re th i s  i s  d i s c u s s ed w ith a staff member p r i o r  to o rde r i ng 	

Dolci 


