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’ \ #LIVE LIFE MORE ITALIAN Leeds' Friendliest Retreat Bar, Italian Kitchen & Deli

2 COURSE MEAL
6 PEOPLE LuNcHEe23ee ¥
EVENING£27pp. .
OR MOR E Lunc.h: 12pm to 5pm /’ \\

Evening: 5:15pm onwards

ENJOY A SELECTION OF DELICIOUS CLASSICS, SERVED BUFFET STYLE, OR IN LARGE
SHARING PLATTERS FOR THOSE WHO WANT TO STAY LIGHT AND ENJOY A DRINK OR TWO
IN A GREAT PARTY ATMOSPHERE.
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IT IS OUR PASSION 9 : ,\ R"-:H BUHH C
UUR DRIVING FURCE BRUSCHETTA MEDITERRANEA BEST SELECTION OF *

UUR WAY UF LI FE ” VG/DF with classic Med vegetables CLASSIC ITALIAN HAMS
. (sweet peppers, onions, tomato & basil) ~AG Parma Ham, Pancetta
topped with Pistachio crumble on Coppata, Mortadella...
charred Sourdough
. . . FOCACCIA PUGLIESE
Tl{e fan.uly bu‘51ness started in CARAMELIZED AUBERGINE 8 BREADS
Milan, in the ‘80s - by our parents V Parmisi inspired .
and their true passion, passed on armigiana-inspired, VG/DF 24h p.roofmg, handma.de
through renerations melt-in-your-mouth, slow cooked & baked on site, fluffy Focaccia
gh g aubergine in a rich tomato sauce served with a rich garlic tomato
. with silky Parmesan fondue, dip together with mixed breads
Our values go beyond good business smoked Scamorza cheese crumble
practice, it’s our lifestyle, an honest & fresh basil FRIED SEAFOOD MIX

representation of Italian living! Calamari, prawn & courgettes

o OUR AMAZING lightly battered & served with
Our restaurant, is like a home to us, SICILIAN OLIVES homemade lemon mayo
designed to take you on a journey VG/DF/AG In LIVIN’Italy marinade
that we ourselves have loved and ASSORTED PIZZAS
enjoyed growing up in Italy, to create NONNA'S MEATBALLS & PANZEROTTI
the perfe?t envn“(.)nment for this Inherited from the boss (La Nonna) V A selection of your favourite
pleasure is our aim. itself! British prime beef, pork & pizza & fried mini folded Calzone
) ) ) aubergines Polpette, with melting
As boutique providers of Italian smoked Scamorza cheese, in rich
Living, you can share in our first-hand tomato sauce
experience, inspiring you to Live Life
More Italian every day... ARANCINI CARBONARA ALLERGENS:
. Due to the use in our kitchen of most
This is our passion. ‘\ / 7 H.omemade classic rice b.al'ls’ allergens, our dishes may contain
with proper Carbonara filling, traces of such ingredients, please speak
o Y™ 3 - LT :
’ \ Pig cheek "Guanciale", Italian to one of our managers for details
% egg yolk & Pecorino cheese

DIETARY REQUIREMENTS

Cuve Uife more thalion,
°
THERE WILL BE (V) (VG) (DF) (AG) OPTIONS
*, Please confirm dietary requirements Prior to booking \ / #
=

AN
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V VEGETARIAN / VG VEGAN / DF DAIRY FREE / AG AVOIDING GLUTEN (DUE TO CROSS CONTAMINATION NOT SUITABLE FOR CELIAC)

ALLERGENS: Due to the use in our kitchen of most allergens, our dishes may contain traces of such ingredients. Please make sure to notify our managers if you suffer from allergies
All cheese on our menu is deemed as vegetarian if your diet requires the absence of rennet enzymes also, please ask us for guidance.

The 12.5% Service Fee added to your bill is distributed entirely between our hardworking team



