
If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the 
complete absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.

STARTERS

POTATO SKINS (V)
Served with garlic mayo and barbeque sauce.

MEATBALLS
Traditional pork and beef meatballs in Napoli 
sauce served with sourdough bread.

HALLOUMI SALAD
Pan fried halloumi served on fresh iceberg 
lettuce, cherry tomatoes, cucumber, red onion, 
rocket, finished with a Dijon vinegarette and 
balsamic glaze. 

CHICKEN LIVER PATE
Chicken liver pate served with a red onion 
marmalade and melba toast.

GAMBERETTI
Tiger prawns in a white wine garlic and parsley 
butter with a hint of chilli.

GARLIC MUSHROOMS
Served with a homemade toasted crostini. 

MAINS

CAESAR SALAD   
Grilled chicken breast with crunch iceberg lettuce 
salad, with roasted rosemary croutons and Parme-
san shavings (anchovies optional).

SEA BASS GENOVESE 
Pen fried sea bass with sauteed potatoes, spinach 
and tomato topped with fresh pesto.

SPICED AUBERGINE (VG)
Spiced baked aubergine served on a mixed bean, 
roast tomato and garlic stew.

PIZZA AMERICANA 
Tomato, mozzarella, pepperoni, red onions, 
peppers and jalapeños .

SPAGHETTI SCOGLIO
Mussel, king prawn, tiger prawns, squid, chilli and 
fresh tomato.

8OZ BISTRO RUMP STEAK - £2 SUPPLEMENT
Served peppercorn sauce and skinny fries.

LUI’S CHEESEBURGER 
Beef burger, topped with pepperjack cheese 
served in a brioche bun with lettuce, tomato and 
Lui’s burger sauce alongside onion rings and 
skinny fries.

CHICKEN MILANESE
Breaded chicken breast served on fresh 
spaghetti Napoli finished with micro basil and 
olive oil.

DESSERTS

TIRAMISU 
Homemade traditional tiramisu.

CHOCOLATE BROWNIE
Extremely chocolatey brownie served with 
vanilla ice cream. 
.

ICE CREAM
Choice of Vanilla, Strawberry or Pistachio 
Italian ice creams.

CHEESECAKE
Homemade lemon curd cheesecake.

1 COURSE £15 | 2 COURSES £20 | 3 COURSES £25




