
2 courses 
£26.95

3 courses 
£32.95

Y MAINS Z
RIGATONI ALFREDO 

Chunks of chicken in a creamy 
seasoned sauce of garlic, onion, 

mushrooms, egg yolk, black pepper, 
parmesan & parsley

BRANZINO OGFP £5 
Seabass fillets, crushed potato & 

sautéed spinach with a caper, lemon & 
garlic sauce on the side

🍕 HAWAII 
San Marzano Tomato sauce, Fior di 

Latte, Pineapple, Prosciutto Cotto & 
mixed mushrooms 

OVEGAN CHEESE AVAILABLEP 
OGF BASE £3.50P

🍕 AMERICANO HOT 
San Marzano Tomato sauce,  

Fior di Latte, Pepperoni, bell peppers 
& jalapeños 

OVEGAN CHEESE AVAILABLEP 
OGF BASE £3.50P

POLLO ALLA MILANESE  
Pan-fried chicken breast in seasoned 
breadcrumbs served with spaghetti in 

Napoli sauce 
Swap to Bolognese / Carbonara sauce 

extra £3

RISOTTO VERDURE OV/GFP 
Arborio rice with seasonal vegetables 

Broccoli, Asparagus, Spring onion 
and Courgettes

SPAGHETTI BOLOGNESE  
Our house made, slow cooked  

traditional seasoned mince beef Ragù

CHICKEN CEASER SALAD  
Chargrilled chicken breast, baby gem 

lettuce, croutons, anchovy fillets, 
boiled free range egg, parmesan; 

finished with our house made Caesar 
dressing

SPAGHETTI POLPETTE 
Our house made Beef meatballs, 

mushrooms & caramelised onions  
in our slow simmered Napoli sauce

🍕  VEGETARIANA 
San Marzano Tomato sauce,  

Fior di Latte, Courgette, Aubergine & 
mixed mushrooms 

OVEGAN CHEESE AVAILABLEP 
OGF BASE £3.50P

SPAGHETTI CARBONARA  
Pancetta, egg yolk, Parmesan & black 

pepper in a rich, creamy sauce

BANCHETTO SET MENU

BRUSCHETTA OVGP 
Sun-dried tomato purée on rustic bread  

topped with chopped marinated Heritage tomato, 
basil & garlic

SEAFOOD CATCH 
Lightly battered & fried whitebait, mussels,  

prawns, squid and courgette  
served with our house made tartare sauce

Y DOLCE Z

Y ANTIPASTI Z

TIRAMISÙ 
Savoiardi biscuit soaked in Amaretto & fresh 

espresso layered with rich mascarpone cream,  
dusted with cocoa

AFFOGATO OGFP 
Vanilla gelato, drowned with  

hot espresso & Kahlúa

Follow us on Instagram, Facebook & TikTok @mio.mosaic and share your experience by tagging us.  
A discretionary 12.5% service charge will be added to all bills. Please always inform your server of any allergies or intolerances before 

placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. Detailed information 
on the fourteen legal allergens is available on request, however, we are unable to provide information on other allergens.

ARANCINI 
Breaded crispy hand shaped rice balls  

filled with bolognese & peas  
served on Napoli sauce

SORBET OGFP OVGP 
Seasonal flavour - Alphonso Mango

🍕 LA MUCCA 
San Marzano Tomato sauce, Fior di 

Latte, Bresaola, fresh Burrata, Parmesan, 
drizzled with a rocket salsa verde
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