
Available:

Mon-Thu (All Day)

Fri-Sat (12pm-4pm)

Rope Grown Mussels
Mussels in your choice of white wine
and cream or tomato and chilli sauce

Creamy Garlic Mushrooms (v)
Mushrooms in a creamy white wine 
sauce. Served with toasted crostini

Moules Frites
Mussels in of chilli & garlic sauce or

white wine & cream. Served with fries

Pollo Pesto Rigatoni    
Freshly diced chicken served in a creamy
pesto and parmesan sauce with rigatoni

Risotto Giardino (v)
Risotto of peas, mushrooms and red
onion. Finished with goats cheese 

Bucatini Bolognese    
Homemade beef ragu with bucatini 

pasta and parmesan cheese

Bucatini Carbonara
Creamy bucatini carbonara with smoked

 pancetta, parmesan and mushrooms
( £2 Surcharge )

Steak Tagliata    
Sliced steak cooked pink, with rocket
and parmesan salad and new potatoes

Baileys & White Chocolate
Cheesecake

Vanilla cheesecake with baileys and
white chocolate

Eton Mess       (v)
chantilly cream with fresh berries,

crushed meringue & raspberry puree 

Marinated Olives (v)       | 4 

Pair with our
Primi Soli Prosecco:

Glass | £5.95

Steak Tagliata      | 15

Starters

Mains

Desserts

Allergen infomation available upon request (v) - Vegetarian option available - Gluten free option available

SET MENU
3 courses - £23.992 courses - £18.99

Bruschetta (v)
Tomato and basil served on toasted
bread with fresh pesto and balsamic

Homemade Meatballs
Homemade meatballs with tomato sauce 

fresh mozzarella and basil

Chilli Squid
Deep fried squid with chilli and

sweet chilli sauce

Sicilian Lamb Burger    
Homemade lamb burger with special 

mint sauce, served with fries

Halloumi Burger (v)
Halloumi burger with balsamic onions

and fried mushrooms. Served with fries

Grilled Chicken Skewer
Marinated chicken skewer, served

with fries and house salad

Tiramisu (v)
Coffee, cream, savoiardi biscuits &

 coffee liqueur  with chocolate dust 

Sliced steak cooked pink, rocket &
parmesan salad, new potatoes

Garlic Bread with Cheese (v) | 5

Garlic Bread Picanté (v) | 5 
Tomato, chilli and red onion

Oysters

 Sides

Parmesan Fries (v) | 5 

House Fries (v) | 4 

Halloumi Fries (v) | 6 

Side Salad (v) | 4 

3 for £9

 6 for £18
 9 for £27

Arco Caesar Salad | 14
Grilled chicken with lettuce, caesar

dressing, anchovies & parmesan

Halloumi Salad (v) | 13
Halloumi with mixed leaf, rocket,

sunblush tomatoes, balsamic & olives 

Salads

Goats Cheese Garlic Bread (v) | 6
Goats Cheese, Caramelised Onion

Garlic Doughballs (v) | 4 

Wine Specials

Italian Gin &   Tonic 

Specialty Cocktails

Chianti D.O.C.G Celsus Trambusti 

Bright Ruby Red colour. Easy
drinking with ripe berry aromas and
rich cherry flavours on the palate.

175ml | £5.50     250ml | £8.00

Amatore Bianco Verona 

An intense straw yellow colour
with intense citrus and tropical

fruit aromas
175ml | £5.50     250ml | £8.00

White, Italy

Red, Italy

Limoncello Iced Tea  |  £8.50
Finlandia Vodka, Bacardi, J.J Whitley Gin

, Limoncello, Lemon Juice, Lemonade

Arco Club  |  £8.50
Sour cherry gin, Maraschino Liqueur,
Lemon Juice, Cherry Syrup, Aquafaba

Passione Martini |  £8.50
Vanilla Vodka, Passoa, Passionfruit,

Pineapple Juice and a Passion Fruit Bubble

Made with the highest quality blood
oranges. This gives the gin a raspberry

like flavour along with citrus notes

Malfy Con Arancia - 41% 

A fresh and bright gin distilled using
Sicilian pomegranates and blended using
the finest Italian grown Barbera Grape.

Ginato Melograno - 43% 

A small batch distilled gin inspired by
the Riviera of the 1960s. This gin

contains botanicals of basil and lemon

Gin O'ndina- 45% 

5oml with tonic | £9.00

5oml with tonic | £9.50

5oml with tonic | £10




