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SEAFOOD PLATTER - 38
Grilled king prawn skewer, sea bass, monkfish, salmon, 
calamari & mussels with a choice of two sides  

MUSSELS - 15
With shallots, white wine, saffron & cream or tomato, 
garlic & chilli served with toasted bread

MEAT PLATTER - 29.5
Chicken wings, sirloin, lamb chops, baby back ribs, 
chicken skewers & Tuscan sausage with a choice of one 
side & one sauce

SHARING PANI
A delicious selection of dishes to share with othersA perfect selection of tapas ideal for sharing or as a starter. 

Please note: Some tapas dishes may come at different times

SIDES
CHUNKY CHIPS - 4

SKINNY FRIES - 4

SEASONAL VEGETABLES - 4

MIX SALAD - 4

RICE - 4

FROM THE GRILL

FILLET STEAK - 30.5
8oz fillet steak with choice of sauce
- Add prawn skewers + £7

SIRLOIN STEAK - 24.5
10oz sirloin steak with a choice of sauce
- Add prawn skewers + £7

LAMB CHOPS - 2 1.50
With garlic, rosemary & red wine sauce

CHARGRILLED CHICKEN BREAST - 16
Chicken supreme with a choice of sauce

GEISHA BURGER - 15
Double beef patty, crispy bacon, cheese, beef tomato, 
pickle and home-made cheese sauce

CHICKEN BURGER - 14
Chargrilled chicken breast, bacon, cheese, lettuce & 
buffalo sauce 

VEGAN CHEESE BURGER - 14
Vegan patty, vegan cheese, pickle, vegan mayo, crispy 
onion & lettuce

All served with a choice of rice, salad, chips or seasonal vegetables

Sauce Options: Peppercorn, diane, wine jus or dolcelatte
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CARNE E PESCE 

CHICKEN PANCETTA & MUSHROOM - 16.5
Chicken breast, bacon & creamy chestnut mushroom

CHICKEN DOLCELATTE - 17
Chicken breast, blue cheese sauce served on a bed of 
asparagus

SPICY CHICKEN - 16.5
Chicken breast,  mushroom, peppers, tomato & chilli 

CHICKEN & KING PRAWNS - 20
Chicken breast & king prawns in a creamy tomato, Dijon 
mustard & lobster bisque sauce

DUO DI CARNE - 19
Beef and chicken strips, wild mushroom, smoked 
pancetta in a red wine & rosemary sauce

GEISHA BEEF RIB - 21.5
Slow-cooked tender beef rib with red wine glaze, served 
on black pudding mash

BEEF STROGANOFF - 21.50
Strips of prime fillet with mushrooms, cream & mustard

GARLIC KING PRAWNS - 2 1.50
Pan fried king prawns with chilli, garlic & brandy butter 
sauce

SALMON GEISHA - 2 0
Pan fried salmon with roasted cherry tomatoes & fine 
green beans, dressed with salsa verde

MONKFISH  - 2 1.50
Wrapped in parma ham, rocket, parmesan shavings, olive 
oil & balsamic dressing

TEMPURA FISH & CHIPS - 15
Battered cod with mushy peas & tartare sauce  

SEA BASS & KING PRAWNS - 2 1.50
Fillet of sea bass & king prawns in a lemon & chives 
butter sauce

All served with choice of basmati rice, salad, chips or seasonal veg unless stated
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PASTA 

ARRABIATA - 11
Tomatoes, garlic & chilli sauce
- Add Tuscan sausage or chicken + £3

CARBONARA - 1 3
Egg yolk, pancetta, black pepper & cream, parmesan

CHICKEN & MUSHROOM - 1 3
With mushroom, chicken breast, tomato sauce & cream

SMOKED SALMON - 13
Smoked salmon, tomatoes, cream white wine sauce

BOLOGNESE - 1 2
With beef, tomato sauce & parmesan cheese

LASAGNE - 13
Oven baked traditional home-made beef lasagne

RAVIOLI MARE - 18
Lobster filled ravioli, with crab, tiger prawns, baby 
prawns, herbs, tomatoes, chilli & garlic

VEGETARIAN - 12
Aubergines, courgettes, peppers, mushrooms, onions, 
tomato & basil. Choice of pasta or risotto.

SEAFOOD - 18
Mussels, prawns, squid, tomato sauce, garlic & white 
wine. Choice of pasta or risotto. 

Choose between penne, linguine or gluten free pasta
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SCAN FOR ALLERGY
INFORMATION

Please inform your server if you 
have an allergy or intoleranceA discretionary 10% service charge will be added to all bills. All tips & service charges go directly to our hard working team
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TAPAS

ANY 3 TAPAS FOR £17.50
OR ANY 4 TAPAS FOR £22

( dishes marked with       only ) STONEBAKED PIZZA
Gluten free base available

MARGHERITA - 11
Fiordilatte mozzarella, San Marzano tomato, fresh basil 
& extra virgin olive oil

VEGETARIANA - 12
Red base, fiordilatte mozzarella, San Marzano tomato, 
grilled vegetables, caramelised onion & olives

DIAVOLA - 13
Red base, fiordilatte mozzarella, San Marzano tomato, 
pepperoni

CAPRICCIOSA - 13
Red base, fiordilatte mozzarella, San Marzano tomato, 
artichokes, ham, olives, chestnut mushroom

GEISHA - 14
White base, fiordilatte mozzarella, taleggio, dolcelatte & 
cheddar cheese topped with parma ham & rocket

CAMPAGNOLA - 13
White base, fiordilatte mozzarella, Italian sausage, 
porcini mushroom

MEAT FEAST - 14
Red base, fiordilatte mozzarella, San Marzano tomato, 
chicken, meatballs, ham & pepperoni

PUGLIESE - 14
Red base, fiordilatte mozzarella, parma ham, rocket & 
truffle

GOATS CHEESE & SPINACH - 13
Red base, fiordilatte mozzarella, goats cheese & spinach

SEAFOOD - 15
Red base, fiordilatte mozzarella, squid, mussels, prawns, 
garlic

NDUJA - 14
Red base, fiordilatte mozzarella, spicy calabrian nduja 
sausage, pepperoni
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GARLIC PIZZA BREAD
Plain - 7           

Cheese - 8           

Tomato - 7.5

ROSEMARY & SEA SALT FOCACCIA - 6.5  
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BRUSCHETTA 
Tomato, garlic & basil, parmesan shavings - 7 

Garlic mushroom - 7

POTATO SKINS - 6 
Served with garlic dip 

PATATAS ALIOLI - 6.5 
Roasted potatoes covered in aioli dip 

BREADED MOZZARELLA BITES - 8
Served with bravas dip
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 CAPONATA - 7.5 
Diced aubergines in tomato sauce, raisins, capers, 

olives & pine nuts served with toasted bread 

BAKED GOATS CHEESE - 7.5 
Served on a crouton with garlic, tomato and 

balsamic glaze

TRUFFLE RISOTTO - 9 
With wild mushrooms, peas, truffle & 

parmesan shavings
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SEAFOOD
CALAMARI - 8 

Fresh deep fried squid served with tartare sauce 

MUSSELS - 7.5 
With shallots, white wine, saffron & cream or tomato, 

garlic & chilli served with toasted bread  

KING PRANW SKEWERS - 10 
Grilled king prawns, marinated in garlic, lemon & olive 

oil dressing  

WHITEBAIT - 7 
Served with tartare dip 

PRAWN COCKTAIL - 8  
Baby prawns with marie rose sauce on a crispy 

lettuce 

TEMPURA KING PRAWNS - 10 
Tempura king prawns served with jalapeño 

jelly dip
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CHORIZO MEATBALLS - 7 
Served in a bravas sauce or in a creamy mushroom

& manchego cheese

PATATAS BRAVAS - 6
Roasted potatoes in a spicy bravas sauce

- Add Chorizo + £1.50 

CHICKEN WINGS - 6
Roasted chicken wings coated in buffalo sauce

or BBQ sauce 

CRISPY PORK BELLY - 8.5  
In a peppercorn sauce or creamy mushroom & 

manchego cheese sauce, served with toasted bread 

NDUJA BRUSCHETTA - 7 
Spicy Calabrian nduja sausage

MEAT
CHICKEN SKEWERS - 7.5 

Skewered chicken breast fillets, marinated with chefs 
own spices, with jalapeño jelly coating 

SICILIAN ARANCINI - 8.5 
Rice balls filled with beef ragu, taleggio cheese, 

mozzarella & parmesan shavings 

GEISHA CROQUETTES - 8.5 
Crisp and golden croquettes with ham & 

cheese filling

CHICKEN LIVER PATE - 7.5 
Served with toasted bread and cranberry jam

BABY BACK  RIBS - 8 
Slow cooked spare ribs, marinated in lime, garlic & 

paprika, served in a BBQ & jalapeño jelly glaze
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