
A La Carte Menu

If you suffer from a food allergy or intolerance please inform your server when placing your order. (v) denotes a dish which may be served vegetarian with adjustments. (GF) denotes 
a dish which may be served Gluten Free with adjustments. A separate Vegan menu is available on request. We list only the main ingredients in our dishes. We cannot guarantee that 
any menu item is completely allergen-free. A discretionary 12.5% service charge will be added to your bill for parties of 6 and over.

Cicchetti
Marinated Mediterranean olives (v)(GF) £4.00

White Bean Hummus (v)
Roasted garlic, grissini

£4.50

Bruschetta

Flatbreads
Garlic, rosemary, sea salt (v) £4.00
Garlic, mozzarella (v) £5.00

Roasted cherry tomato, shallot, basil (v) £6.00
All served on garlic toasted Italian bread

Garlic mushroom, Gorgonzola crema £6.50

Boquerones, olive tapenade, rocket £6.50

Gluten Free bread £1.50 extra

Homemade Focaccia (v)
Balsamic, olive oil

£4.00

Extra Grissini (v) £1.50

Antipasti
Fonduta alla Valdostana (GF)
Fontina cheese fondue, Pinot bianco, crostini

£7.00

Whitebait Fritti
Tartare sauce, lemon, paprika

£7.50

Crostini
Mediterranean black pudding, red onion jam, apple

£7.00

Aubergine Melanzane (v)(GF)
Aubergine & ricotta ‘meatballs’ al forno, olive &
tomato sauce, Parmesan

£7.50

Can be served as a main course with 
salad and garlic bread £14.50

Arancini del giorno
Pomodoro sauce, Parmesan, rocket

£6.50

Gamberi Aglio e Peperoncino (GF)
5 shell on Tiger prawns, garlic, chilli, olive oil, 
lemon, crostini

£12.50

Minestrone (GF)
Seasonal minestrone soup, Parmesan, pesto, Italian bread

£7.00

Insalata Antipasto
Italian cured meats, olives, artichokes, grissini

£9.50Individual To Share £18.00

Pizza 12” thin base with Ray’s tomato sauce
Gluten Free pizza base £3 extra

Margherita (v)
Fresh basil

£10.00

£13.00Quattro Stagioni
Bacon, mushrooms, artichokes, onion

Diavola
Nduja, Sicilian sausage, chilli flakes

£13.00

Prosciutto Crudo
Prosciutto crudo ham, cherry tomato, mushroom, rocket

£14.00

Napoletana
Boquerones, capers, onion, spinach

£13.00

Piedimont (v)
Goat’s cheese, spinach, red onion, peppers, aged balsamic

£13.00

Bianco
Garlic & Parmesan sauce, mushroom, gremolata crumb

£13.00

Vegetariana (v)
Tenderstem broccoli, peppers, olives, onion, pumpkin seed

£13.00

Harissa Chicken
Spicy chicken, Harissa mayo, peppers, onion

£14.00

Skinny fries £3.00

Insalata della Casa (v)
Tomato, olives, red onion, cucumber, mixed leaf

£5.00

Sweet potato fries £4.00

Sides
Rucola salad
Rocket, Parmesan shavings, olives

£5.00

Insalata Caprese (v)
Marinated bocconcini, tomato, rocket, basil

£6.00

Gamberi Aglio e Peperoncino
7 shell on Tiger prawns, garlic, chilli, olive oil, lemon, rocket 
salad, fries

£17.50

Spaghetti Aglio e Olio Gamberi
Tiger prawns, garlic, parsley, olive oil, Parmesan

£14.95

Orata Arrosto con Verdure
Fillet of Bream, warm Mediterranean vegetable salad, 
sea salt & rosemary roast potatoes, salsa verde

£17.50

Pesce

Insalata di Salmone Affumicato
Smoked salmon with a lemon & oregano pancake, 
pickled fennel & cucumber salad

£12.00

La Carne di Bue al forno
Rigatoni pasta, slow cooked short rib of beef, porcini 
mushroom cream, Nduja crumb, Parmesan

£16.00

Spaghetti Carbonara
Crispy bacon, Pinot bianco, Parmesan, cream

£12.00

Penne Arrabbiata (spicy)(v)
Ray’s Napoli tomato sauce, harissa, Parmesan

£11.50

Pasta

Salsa di Noci (v)
Spinach & ricotta tortellini, walnut, cream, 
Parmesan, Pinot bianco, crispy sage

£13.00

Gluten Free pasta (if available) £1.50 extra

Spaghetti con Polpette di Carne
Spaghetti with homemade pork & beef meatballs filled with 
mozzarella, spicy Napoli tomato sauce, Parmesan

£14.50

Lasagne al forno
Layers of pasta, slow cooked pork and beef ragu, béchamel 
sauce

£13.50

Pappardelle Ragu alla Bolognese
Rich slow cooked pork & beef ragu, pappardelle pasta, 
Parmesan

£13.50

A note from Ray's Italian
We use quality Italian produce combined with fresh local ingredients 
where possible. Our pizzas are smothered in Fior di Latte cheese 
(Mozzarella’s less fatty cousin) to give you a creamier, sweeter finish. 
Many dishes can be prepared vegetarian, vegan and/or gluten free; 
please inform your server on arrival.  Vegan menu available on request.


