Bar & Stuzzichini Menu
(Available All Day)

Bread

Cestino di pane

Basket of bread (V)

Focaccia al pomodoro

Homemade focaccia with tomato(V)
Bruschetta con N’duja

Bruschetta with spicy wild boar spread
Bruschetta con pomodori, basilico e aglio
Bruschetta with tomato, basil and garlic (V)
Bruschetta con merluzzo mantecato
Bruschetta with cod brandade

Pane carasau caldo servito con aglio, rosmarino e pecorino

Carasau bread with garlic, rosemary and melted Pecorino cheese

Cured meats

Salame Napoli con pepe nero

Salami “Napoli” with black peppercorn
Salame Felino con vino rosso

Salami “Felino” with red wine

Salame Finocchiona Toscana

Salami “Finocchiona” with fennel seeds
Prosciutto di Parma

Parma Ham

Affettati misti e verdurine grigliate
Selection of Italian salami and pickles

Pickles and marinate (V)

Olive miste marinate in aglio e peperoncino

Mixed marinated olives in garlic and chilli

Verdure miste grigliate e marinate

Mixed grilled vegetables marinated in olive oil and garlic

Fried (Not available from 3pm to 6pm)

Zucchine fritte

Deep fried courgettes (V)

Gamberi fritti serviti con maionese piccante
Fried prawns served with chilli mayonnaise

Cheese

Parmigiano stagionato con riduzione di balsamico

24 Months aged Parmesan with balsamic reduction
Gorgonzola con sedano e pane carasau

Gorgonzola cheese, celery and carasau bread

Pecorino semi stagionato con miele

Pecorino cheese with honey

Taleggio DOP

Taleggio cheese DOP

Formaggi misti serviti con miele e pane tostato

Selection of Italian cheese served with honey and toasted bread

Prices are inclusive of 20% VAT
An optional 12.5% service charge will be added to your bill
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Menu

Starters

Tris di Bruschette con merluzzo mantecato, pomodoro e n’duja
Trio of Bruschette with cod brandade, tomato and basil and spicy sausage N’duja
Vitello Tonnato, con salsa al tonno e capperi

Veal “Tonnato” served with tuna sauce and capers

Capesante in padella, crema di carciofi e rucola

Pan fried scallops, artichoke puree and rocket salad

Carpaccio di manzo con rucola e Parmigiano

Beef carpaccio with rocket salad and Parmesan shavings
Parmigiana di melanzane al forno

Baked aubergine in tomato sauce with basil and Parmesan (V)
Calamari e zucchine fritti

Deep fried squid and courgettes

Prosciutto di Parma e Mozzarella di buffala

Parma ham and buffalo mozzarella

Pasta (gluten free pasta available) starter
Zuppa del giorno

Soup of the day (V) ~
Lasagne Emiliane con manzo

Homemade beef lasagne ~
Scialatielli al ragu’di vitello “Toscano”

Homemade “Scialatielli” with veal ragout “Tuscan Style” £8.50
Malloreddus con mozzarella, pomodoro e basilico

Malloreddus pasta with buffalo mozzarella, tomato and basil sauce (V) £9.00
Ravioli ripieni di ricotta e spinaci, salsa pomodoro e basilico

Homemade spinach and ricotta ravioli, tomato and basil sauce (V) £8.00
Linguine con gamberi, aglio, peperoncino e rucola

Linguine with prawns, garlic, chilli and rocket £9.00
Tagliolini al granchio, con aglio, peperoncino e pomodorini

Homemade Tagliolini with crab, garlic, chilli and cherry tomato £10.50
Fish

Trancio di merluzzo, lenticchie stufate e pomodori secchi

Pan fried cod, stewed lentils and sundried tomatoes

Salmone spadellato in crosta di basilico, spinaci e pomodorini arrosto

Pan fried Salmon in basil crust, sautéed spinach and roasted cherry tomato

Frittura di calamari, gamberi, bianchetti, platessa, zucchine, melanzane e insalata mista
Mixed fried fish with squid, prawns, white bait, plaice, zucchini, aubergine and mixed salad

Meat

Petto di pollo in padella con salsa piccante e patate arrosto

Pan fried breast of chicken with spicy chilli sauce and roasted potatoes

Coscia di agnello alla griglia, con peperonata

Grilled leg of lamb steak served with mixed peppers “peperonata”

Pancetta di maiale al forno arrotolata, purea di patate, salsa di mele e cannella

Roasted pork belly, mashed potatoes, apple and cinnamon sauce

Tagliata di manzo alla griglia, funghi saltati e insalata di rucola e Parmigiano

Grilled sirloin steak “Tagliata”, sautéed Portobello mushrooms, rocket and Parmesan salad

Side dishes £4.00 each

Fagiolini saltati / Sautéed green beans

Patate arrosto / Roasted potatoes

Spinaci all’aglio / Sautéed garlic spinach

Rucola e Parmigiano / Rocket and Parmesan salad

Insalata mista e pomodori / Mixed leaves salad and tomato
Insalata verde / Mixed green leaves salad

*Ask the waiter for more vegetarian options

Prices are inclusive of 20% VAT
An optional 12.5% service charge will be added to your bill
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