
C H I-B O H   ( N O U N )
R E A L  F O O D  W I T H  I TA L I A N  H E A R T  &  S O U L

G e n e r a l  M a n a g e r
M A R T I N E  VA N  D E  S T E E N E 

H e a d  c h e f
S A LVAT O R E  G A L D O

N I B B L E S
P L A I N  G A R L I C  B R E A D                                £4 .5 O

T O M AT O  G A R L I C  B R E A D                  £5 .O O

C H E E S E  G A R L I C  B R E A D                  £5 .5 O

H O M E M A D E  B R E A D                  £3 .5 O
S E R V E D  W I T H  O L I V E  O I L  &  B A L S A M I C

D O U G H  B A L L S                    £4 .5 O
S E R V E D  W I T H  G A R L I C  B U T T E R

A R A N C I N I                   £5 .5 O
L I G H T LY  F R I E D  H O M E M A D E  R I C E  B A L L S
W I T H  M E AT  & P E A S

Starters
FRIT TURA MISTA              £8.95
KING PRAWNS, CAL AMARI FRIT TI, WHITE BAIT & BABY OCTOPUS 
WITH OUR HOME-MADE TARTAR

CAPRESE               £8.5O 
VINE TOMATO WITH BURRATA CHEESE & UMBRIAN VIRGIN OIL
WITH  SAN DANIELLE HAM             £1O.5O

CAL AMARI      £6.5O
LIGHTLY BAT TERED FRESH SQUID RINGS WITH A TARTARE DIP

BEEF CARPACCIO             £8.5O
FILLET OF BEEF THINLY SLICED WITH ROCKET, 
PARMESAN & HOMEMADE DRESSING

CAESAR SAL AD             £7.5O
CHARRED CHICKEN, KOS LET TUCE 
WITH GRAN PADANO SHAVINGS & CROUTONS

POLPO              £8.95
PAN FRIED OCTOPUS WITH POTATOES, CELERY & CHILL

ANTIPASTO VEGETARIAN              £7.5O
SELECTION OF MIXED CHARGRILLED ITALIAN VEGETABLES

CRAB CAKES             £7.5O
FRESH CORNISH CRAB, LIGHTLY BREAD CRUMBED 
& FRIED WITH A MANGO DIP

COZZÉ PICCANTI      £1O.5O
FRESH SCOT TISH MUSSELS IN A SPICY TOMATO SAUCE

GAMBERONI             £7.5O
PAN FRIED KING PRAWNS IN FRESH CHILLI & BUT TER, 
SERVED ON TOASTED HOMEMADE BREAD

ANTIPASTO      £15.5O
SELECTION OF SAL AMI & CURED MEATS & 
CHARGRILLED ITALIAN VEGETABLES

BRUSCHET TA AL POMODORO              £5.5O
CHERRY VINE TOMATOES, PESTO & BASIL 
ON TOASTED HOME MADE BREAD

BRUSCHET TA AI FUNGHI              £6.5O
WILD MUSHROOMS WITH MOZZARELL A THEN FINISHED 
UNDER THE GRILL, SERVED ON HOMEMADE TOASTED BREAD

RAPE E FAGAEOLE             £8.5O
ITALIAN SAUSAGE WITH WILD BROCCOLI

POLPET TÉ      £5.9O
BEEF MEATBALLS IN A MEDIUM SPICE TOMATO SAUCE

ZUPPA DI PESCE             £14.5O
MIXED SEAFOOD SOUP WITH SALMON, MUSSELS, 
SQUID & WHITE FISH  SERVED FOR 2

ZUPPA DI MINESTRONE              £5.5O
HOMEMADE VEGETABLE SOUP

G r i l l
S I D E S  S E R V E D  S E P A R AT E LY

F I L L E T  S T E A K                 £24 .O O
2 O O G

S I R L O I N  S T E A K                 £23 .O O
2 2 5 G

R I B E Y E  S T E A K                 £21 .O O
2 85 G  

S A U C E S                  £1 .5 O

M a I N S
I P O G L O S S O  S U M AT O  A L  P R O S E C C O            £1 4 .5 O
H A L I B U T  PA N  F R I E D  W I T H  P R O S E C C O  &  A S PA R A G U S

C A P E S A N T E  G R AT I N AT E              £1 5 .5 O `
S E A R E D  K I N G  S C A L L O P S ,  T O P P E D  W I T H  G R AT E D  P E C O R I N O

F I L E T T I  D I  B R A N Z I N O              £1 5 .5 O
S E A  B A S S  F I L L E T  PA N  F R I E D  S E R V E D  O N  A  B E D  O F  S P I N A C H

S A LT I M B O C C A  A L L A  R O M A N A      £1 5 .9 O
T H I N LY  S L I C E D  V E A L  E S C A L L O P S
W I T H  PA R M A  H A M  &  F R E S H  S A G E

S T U FAT O  D I  A G N E L L O              £1 7 .5 O
L A M B  C U T L E T S  W I T H  T H I N LY  S L I C E D  P O TAT O E S  &  S P I N A C H

S C A L L O P I N E  A L  L I M O N E              £1 5 .8 O
V E A L  W I T H  L E M O N  &  S A G E
W I T H  G R I L L E D  V E N E T I A N  W H I T E  P O L E N TA

V I T E L L O  A L L A  M I L A N E S E              £1 4 .5 O
V E A L  B R E A D  C R U M B E D  &  T O P P E D  W I T H  S PA G H E T T I  N A P O L I

p a s t a     r i s o t t o
L A S A G N E                    

R I S O T T O  D I  M A R E       £9 .5 O 
S Q U I D  R I N G S ,  M U S S E L S ,  B A B Y  P R AW N S

G N O C C H I  C O N  N D UJ A       £8 .O O 
G N O C C H I  W I T H  N D U J A ,  B U R R ATA  &  B A S I L

T R O F I E  D E L  T I R O L O       £8 .O O 
S H O R T  PA S TA  W I T H  S M O K E D  PA R M A  H A M 
&  F R I E D  C O U R G E T T E

S PA G H E T T I  C A R B O N A R A       £8 .O O 
S PA G H E T T I  W I T H  G U A N C I A L E  &  P E C O R I N O

R AV I O L I  A R A G O S TA       £9 .5 O 
H O M E M A D E  R AV I O L I  L O B S T E R
W I T H  F R E S H  C H I L L I  I N  A  L O B S T E R  B I S Q U E

R I S O T T O  F U N G H I       £8 .5 O 
R I S O T T O  W I T H  W I L D  M U S H R O O M S  &  T R U F F L E  O I L

R AV I O L I  S P I N A C I        £7 .O O 
R I C O T TA  &  S P I N A C H  R AV I O L I  W I T H  B U T T E R  &   S A G E

PA C H E R I  A L L A  P E S C AT R I C E     £9 .O O 
T U B E  PA S TA ,  F R E S H  C L A M S ,
M O N K F I S H  I N  A  T O M AT O  S A U C E

S PA G H E T T I  A G L I O  E  O L I O  D I  M A R E      £8 .8 O 
S PA G H E T T I  PA S TA  W I T H  L A N G O U S T I N E ,
K I N G  P R AW N S ,  F R E S H  C H I L L I

P E N N E  N O R M A        £6 .5 O 
P E N N A  PA S TA  W I T H  F R I E D  A U B E R G I N E  &  R I C O T TA

T R O F I E  R A P E  E  C A S TA G N E       £7 .9 O 
S H O R T  PA S TA ,  R O A S T E D  C H E S T N U T S  &  W I L D  B R O C C O L I

p i z z a
M A R G A R I TA        £7 .5 O
C L A S S I C  C H E E S E  &  T O M AT O

D I AV O L A       £8 .9 O
S P I C Y  S A L A M I ,  R E D  O N I O N  &  C H I L L I

C A L A B R E S E       £9 .5 O
N D U J A ,  M A S C A R P O N E  &  N E W  P O TAT O E S

PA E S A N A       £1 O.5 O
B U F FA L O  M O Z Z A R E L L A ,  T O S C A N A  S A U S A G E
&  W I L D  B R O C C O L I

C A P R I        £1 2 .5 O
S M O K E D  S A L M O N ,  B A B Y  P R AW N S ,  T U N A , 
&  P E C O R I N O  S H AV I N G S

B O S C A I O L A        £1 O.O O
P O R T O B E L L O  M U S H R O O M S ,  B A S I L 
&  PA R M E S A N  S H AV I N G S

G U S T O S A       £1 1 .O O
M O Z Z A R E L L A ,  G U I A N C I A L E ,  B R O A D  B E A N S ,  &  P E C O R I N O

V E G E TA R I A N        £9 .5 O
C O U R G E T T E ,  A U B E R G I N E  &  P E P P E R S

C A L Z O N E       £1 2 .5 O
M O Z Z A R E L L A ,  S A L A M I ,  T O M AT O,  &  M U S H R O O M

C O N TA D I N A        £9 .5 O
W I L D  S P I N A C H ,  C H I C K E N ,  P I N E  N U T  &  A S PA R A G U S

C A P R I N O         £8 .9 O
G O AT S  C H E E S E ,  R O A S T  P E P P E R  &  P I N E  N U T

P O R C I N I        £9 .2 O
M O Z Z A R E L L A  & W I L D  M U S H R O O M  W I T H  T R U F F L E  O I L

S I D E S 
Z U C C H I N I                       £3 .8 O
C O U R G E T T E  F R I E S

F U N G H I                       £3 .5 O
PA N  F R I E D  M U S H R O O M S  W I T H  T O A S T E D  B R E A D C R U M B S

S P I N A C I                        £3 .7 O
W I L D  S P I N A C H ,  PA N  F R I E D  W I T H  P I N E  N U T S

P U R É  D I  PATAT E                      £3 .2 O
M A M A’ S  M A S H

P I S E L L I  C O N  G U I A N C I A L E                     £3 .7 5
G A R D E N  P E A S  W I T H  G U I A N C I A L E  &  C R E A M

V E R D U R E                £3 .8 O
B R O C C O L I  S A U T É E D  W I T H  T O A S T E D  A L M O N D S  &  F R E S H  C H I L L I

F R I T T É               £3 .O O
M O R R I S  P I P E R  C H I P S

PATAT E  A R R O S T O              £3 .5 O
R O S E M A R Y  R O A S T  P O TAT O E S  W I T H  PA R M E S A N

I N S A L ATA  D E L L A  C A S A              £3 .5 O
M I X E D  H O U S E  S A L A D

I N S A L ATA  D I  R U C O L A              £3 .5 O
R O C K E T  &  C H E R R Y  T O M AT O  S A L A D

I N S A L ATA  D I  P O M O D O R O             £3 .7 O
T O M AT O  &  O N I O N  S A L A D

V E G G I E V E G A N G L U T E N  F R E E          C O N T A I N S  N U T S

F O L L O W  U S  O N L I N E 
               @ C I B O M C R 
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W W W.C I B O.U K .C O M

C I B O,   3 -1 1  L I V E R P O O L  R D,  M A N C H E S T E R  M 3  4 N W

ALL PRICES INCLUDE VAT AT THE CURRENT RATE. A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. ALL 
GRATUITIES AND SERVICE CHARGE GO TO THE TEAM THAT PREPARE AND SERVE YOUR MEAL AND DRINKS. OUR CHEESE MAY 
NOT BE MADE WITH VEGETABLE RENNET. OUR DISHES MAY CONTAIN NUTS OR NUT TRACES. ALL WEIGHTS STATED ARE PRIOR 

TO COOKING. ALLERGEN INFORMATION IS AVAILABLE ON REQUEST PLEASE ASK YOUR SERVER FOR MORE DETAILS.

£1 1 .5 O

£1 5 .O O

£1 2 .5 O

£1 3 .5 O

£1 4 .O O

£1 6 .O O

£1 4 .O O

£1 3 .O O

£1 6 .5 O

£1 6 .O O

£1 1 .5 O

£1 4 .O O

£7.5O

£9.5O
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ALL PRICES INCLUDE VAT AT THE CURRENT RATE. A DISCRETIONARY 1O% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. ALL 
GRATUITIES AND SERVICE CHARGE GO TO THE TEAM THAT PREPARE AND SERVE YOUR MEAL AND DRINKS. OUR CHEESE MAY 
NOT BE MADE WITH VEGETABLE RENNET. OUR DISHES MAY CONTAIN NUTS OR NUT TRACES. ALL WEIGHTS STATED ARE PRIOR 

TO COOKING. ALLERGEN INFORMATION IS AVAILABLE ON REQUEST PLEASE ASK YOUR SERVER FOR MORE DETAILS.

S pa r k li n g 
C H a M PaG N E
C A’  D E L  C O N S O L E  P R O S E C C O  E X T R A  D R Y            £6 . 9 5         £2 9 . 9 5
V E N E T O
A CL ASSIC PROSECCO WITH AROMAS OF WHITE PEACH, 
PEAR AND FLOWERS .

R O S É  D E ’ S A L I C I  B R U T                   £6 . 9 5         £3 O . 9 5
I T A LY
A CHARMING PASTEL PINK COLOUR,
AROMAS OF RED FRUIT AND PEARS .

F R A N C I A C O R TA  C U V É E  R O YA L E ,
T E N U TA  M O N T E N I S A ,  A N T I N O R I               £3 8 . O O
L O M B A R D Y,  I T A LY
SUPERB TRADITIONAL METHOD FIZZ FROM THE ANTINORI
STABLE CRISP APPLE FRUIT WITH LEMONY FINESSE HAS
ACQUIRED SUBTLE RICHNESS AND PERFECT TINY BUBBLES
FROM EXTENDED TIME ON THE LEES .

C H A M PA G N E  D R A P P I E R  C A R T E  D ’ O R  B R U T            £8 . 9 5         £4 4 . O O
F R A N C E
A PINOT NOIR-BASED CHAMPAGNE OF ST YLE AND FINESSE,
CARTE D’OR OFFERS DELICATE AROMAS OF WHITE PEACH,
QUINCE AND A TOUCH OF SPICE. THE DRY, ELEGANT PAL ATE
SHOWS AN IMPRESSIVE DEGREE OF CONCENTRATION,
ALONG WITH FINE BUBBLES AND A LONG , CRISP FINISH.

C H A M PA G N E  D R A P P I E R  R O S É  B R U T                 £ 5 O . O O
F R A N C E
A BEAUTIFULLY BAL ANCED ST YLE OF ROSÉ: ELEGANT YET
FULL OF CHARACTER. PRETT Y RED BERRY AROMAS .

C H A M PA G N E  V E U V E  C L I C Q U O T                  £ 5 9 . O O
F R A N C E

w h it e  w i n e
V I L L A  R O S S I  T R E B B I A N O ,  R U B I C O N E              £1 9 . 9 5
E M I L I A-R O M A G N A ,  I T A LY
CRISP, DRY AND FRUIT Y, WITH A DELICATE NUTT Y AROMA .
YOUNG AND FRESH.

C H A R D O N N AY  T E R R E  D E L  N O C E   £ 5 . 9 5  £ 7. 9 5  £1 9 . 9 5
V I G N E T I  D E L L E  D O L O M I T I
CRISP, FRUIT Y CHARDONNAY WITH FL AVOURS OF MELON 
AND WHITE PEACH; HARMONIOUS AND EASY-DRINKING .

B R A M Ì T O  D E L  C E R V O ,  C A S T E L L O  D E L L A  S A L A             £3 9. 5 O
U M B R I A ,  (C H A R D O N N AY )
THE BABY BROTHER OF THE ICONIC CERVARO
DELL A SAL A IS ANEXCEPTIONAL WINE IN ITS OWN RIGHT,
WITH A TAUTLY STRUCTURED PAL ATE AND AROMAS
OF APPLES , CITRUS AND TOAST.

F E U D O  A R A N C I O  G R I L L O    £6 . 2 O  £8 . 1 5  £22 . 9 5
S I C I LY
TROPICAL NOTES OF MANGO AND PAPAYA COMBINE
BEAUTIFULLY WITH HINTS OF JASMINE AND ACACIA FLOWERS .

G AV I  D I  G AV I  L A  M E I R A N A ,  B R U N O  B R O G L I A   £3 2 . 5 O
P I E D M O N T,  (C O R T E S E )
GREAT TEXTURE AND PRECISION, WITH DISTINCTIVE GREENGAGE
AND ALMOND NOTES ON THE PAL ATE. FRESH AND DRY,
THIS IS PARTICUL ARLY CHARACTERFUL GAVI DI GAVI .

C A S T E L  F I R M I A N  S A U V I G N O N  B L A N C ,   £6 . 3 5  £8 . 3 5  £2 3 . 9 5
M E Z Z A C O R O N A 
T R E N T I N O -A L T O  A D I G E
A FRESH, INVIGORATING NOSE OF CUT GRASS , ELDERFLOWER
AND CURRANT LEAF LEADS TO A DRY,CITRUSSY, 
BUT STILL QUITE ROUNDED PAL ATE.

F I A N O ,  V I S C O N T I  D E L L A  R O C C A     £1 9 . 9 5
P U G L I A
RICHLY FRUITED YET STILL CRISP, THIS FL AVOURSOME FIANO HAS
AROMAS OF APRICOT, DRIED APPLE AND MEDITERRANEAN HERBS , 
A ROUNDED MOUTHFEEL LIFTED BY CITRUS , AND A
REFRESHING SAVOURY FINISH.

P I N O T  G R I G I O  T E R R E  D E L  N O C E    £ 5 . 9 5  £ 7. 9 5  £2 1 . 9 5
V I G N E T I  D E L L E  D O L O M I T I
ELEGANT, DRY PINOT GRIGIO WITH APPLE AND BANANA
FRUIT AROMAS , FLORAL LIFT IN THE MOUTH, AND 
A CLEAN, CRISP FINISH.

R E G A L E A L I  B I A N C O ,  TA S C A     £2 5 . 9 5
S I C I LY,  (C A T A R R A T T O / I N Z O L I A / G R E C A N I C O)
DELICATELY FRUIT Y NOSE WITH APPLE, PEACH AND PINK GRAPEFRUIT NOTES .

V E R M E N T I N O  I  F I O R I ,  PA L A     £2 9. 9 5
S A R D I N I A
INTENSE, PERSISTENT FLORAL BOUQUET WITH NOTES OF THYME 
AND GREENGAGE. A WINNING COMBINATION OF DEPTH AND 
FRESHNESS ON THE PAL ATE – THIS IS BENCHMARK VERMENTINO.

P E C O R I N O ,  C O N T R A D A  L U C E     £22 . 9 5
A B R U Z Z I
SUCCULENT STONE FRUIT AND PEAR DROP FL AVOURS COMBINED
WITH A SUBTLE MINERAL STREAK.

L U G A N A  C AT U L L I A N O ,  P R AT E L L O     £3 O . 5 O
L O M B A R D Y  ( T U R B I A N A )
OPEN AND EXPRESSIVE ON THE NOSE, WITH NOTES OF CITRUS
APPLE AND HERBS . THE PAL ATE IS ROUND AND APRICOTT Y, 
YET WITH A MINERAL TAUTNESS THAT PROVIDES A VERY ELEGANT FINISH.

r E D  w i n e
V I L L A  R O S S I  S A N G I O V E S E ,  R U B I C O N E    £1 9 . 9 5
E M I L I A-R O M A G N A ,  I T A LY
A SMOOTH AND EASY-DRINKING RED WINE WITH A DELICATE
AROMA AND FL AVOURS OF RED FRUITS .

F E U D O  A R A N C I O  S Y R A H    £6 . 2 O   £8 . 1 5  £22 . 9 5
S I C I LY
THIS BOLD AND SPICY SYRAH SHOWS LUSH NOTES OF
WILD BERRIES , BL ACK PEPPER AND THYME.

L A G R E I N  R I S E R VA ,  M E Z Z A C O R O N A    £3 9. 5 O
T R E N T I N O -A L T O  A D I G E
BRIGHT, JUICY FOREST FRUIT AROMAS COMBINE WITH PEPPERY
SPICE AND A SILKY-SMOOTH TEXTURE IN THIS VIBRANT EXPRESSION
OF THE LOCAL L AGREIN GRAPE.

M E R L O T  T E R R E  D E L  N O C E    £ 5 . 9 5   £ 7. 9 5  £1 9 . 9 5
V I G N E T I  D E L L E  D O L O M I T I
SMOOTH, EASY-DRINKING MERLOT WITH PLUM AND RED
CHERRY FRUIT, AND A HINT OF DARK CHOCOL ATE ON THE FINISH.

M O N T E P U L C I A N O  D ’A B R U Z Z O ,  FAT T O R I A  L A  VA L E N T I N A  £3 O . 5 O
A B R U Z Z I
FIRST-CL ASS PEPPERY MONTEPULCIANO, WITH ALL THE
EXUBERANT FRUIT AND SPICY CHARACTER OF THE GRAPE,
PLUS AN EXTRA DEGREE OF REFINEMENT FROM THIS EXCELLENT PRODUCER.

N É P R I C A ,  T O R M A R E S C A      £6 . 5 O   £8 . 9 5  £24 . 9 5 
P U G L I A ,  ( N E G R O A M A R O / P R I M I T I V O / C A B E R N E T )
RED FRUITS , BL ACK CHERRY AND BL ACKCURRANT ON THE NOSE.
ON THE PAL ATE, THE SPICE OF THE NEGROAMARO IS
COMPLEMENTED BY THE JUICY PLUM JAM FL AVOURS
OF PRIMITIVO.

F R E S C A R I PA  B A R D O L I N O  C L A S S I C O ,  M A S I              £27. 5 O
V E N E T O  (C O R V I N A ,  R O N D I N E L L A ,  M O L I N A R A )
THE NOSE HAS AROMAS OF CHERRIES , WILD STRAWBERRIES
AND BL ACKCURRANT, WITH HINTS OF PEPPER ON THE FINISH.

R E G A L E A L I  N E R O  D ’AV O L A ,  TA S C A   £6 . 5 O   £8 . 9 5  £24 . 9 5 
S I C I LY
NOTES OF CHERRY, MULBERRY, BL ACK CHERRY, BLUEBERRY,
VANILL A AND SAGE ON THE NOSE. NOTES OF CHERRY, MULBERRY,
BL ACK CHERRY, BLUEBERRY, VANILL A AND SAGE ON THE NOSE.

R I M I T I V O ,  V I S C O N T I  D E L L A  R O C C A    £1 9 . 9 5
P U G L I A
INTENSE, FRUIT Y PRIMITIVO FULL OF JAMMY PLUM FRUIT
AND SAVOURY SPICE.

C O S TA S E R A  A M A R O N E  D E L L A     £ 5 5 . O O
VA L P O L I C E L L A  C L A S S I C O ,  M A S I 
V E N E T O  (C O R V I N A ,  R O N D I N E L L A ,  M O L I N A R A )
BRIGHT AND INTENSE ON THE NOSE WITH AROMAS OF 
PRESERVED CHERRIES AND DRIED PLUMS TOGETHER WITH 
HINTS OF FRUITS OF THE FOREST AND CINNAMON. GOOD 
WEIGHT FROM THE ALCOHOL AND STRUCTURED ON THE 
PAL ATE, OPENING OUT TO ATTRACTIVE AROMAS OF 
CHERRIES AND VANILL A .

Z I N FA N D E L ,  A P U L I A                £24 . 9 5
P U G L I A ,  S A L E N T O
INTENSE, FRUIT Y ZINFANDEL FULL OF RIPE PLUMS , BL ACK
CHERRY JAM AND TOBACCO NOTES .

S A N TA  C R I S T I N A  C H I A N T I  S U P E R I O R E              £3 O . 5 O
T U S C A N Y,  ( S A N G I O V E S E ,  M E R L O T )
A CL ASSIC CHIANTI , OFFERING AROMAS OF RED BERRY FRUIT,
WITH VANILL A AND FLORAL HINTS OF VIOLETS .

r o s E  w i n e
N I N A  P I N O T  G R I G I O  R O S É    £ 5 . 7 5  £ 7. 6 O  £2 O . 9 5
V E N E T O
WITH A DELICATE PALE PINK COLOUR AND AN ELEGANT NOSE 
OF ACACIA FLOWERS , THIS LIGHT-BODIED DRY ROSÉ 
IS DELIGHTFULLY REFRESHING .

N I N A  Z I N FA N D E L  B L U S H    £6 . 1 O  £8 . 1 O  £22 . 9 5
P U G L I A
INVITING AROMAS OF REDCURRANTS AND ORANGE ZEST, 
FOLLOWED BY A CREAMY MEDIUM-DRY PAL ATE.

Cocktials
P O R N  S TA R  M A R T I N I      £8 .5 O
VA N I L L A  V O D K A ,  PA S S I O N  F R U I T  L I Q U O R ,
P I N E A P P L E  J U I C E ,  S U G A R  S Y R U P  &  L I M E  J U I C E

B E L L I N I        £8 .5 O
P E A C H  P U R E ,  P E A C H  L I Q U O R , 
C A S S I S  L I Q U O R  & P R O S E C C O

N E G R O N I  S B A G L I AT O      £8 .5 O
R E D  V E R M O U T H ,  C A M PA R I  &  P R O S E C C O

C O S M O P O L I TA N       £8 .5 O
C I T R U S  V O D K A ,  C R A N B E R R Y  J U I C E , 
L I M E  J U I C E  &  S U G A R  S Y R U P 

E S P R E S S O  M A R T I N I      £8 .5 O
C A R A M E L  V O D K A ,  C O F F E E  L I Q U O R , 
S I N G L E  E X P R E S S O  & S U G A R  S Y R U P

D A I Q U I R I       £8 .5 O
W H I T E  R U M ,  C H O O S E  S T R AW B E R R Y, 
R A S P B E R R Y  O R  PA S S I O N  F R U I T  P U R E , 
L I M E  J U I C E  &  S U G A R  S Y R U P

D r a U G H T
M O R E T T I     1/2 PINT  £3 . 2 0     SEQUNA  £3 . 9 5

P O R E T T I      1/2 PINT  £3 . 2 0     SEQUNA  £3 . 7 5

b ot t l e s
B I R R A  M O R E T T I        £3 . 5 O

P E R O N I  G R A N  R I S E R VA       £4 . O O

C O R O N A        £3 . 5 O

B E C K S         £3 . 5 O

B E C K S  B L U E        £3 . 5 O

A L H A M B R A  R E S E R VA       £4 . 5 O

R E K O R D E R L I G  F R U I T  C I D E R      £4 . 9 5

A S PA L L  P R E M I E R  C R U  C Y D E R      £4 . 9 5

s o f t  d r i n k s
P E P S I        £1 . 9 5

D I E T  P E P S I       £1 . 9 5

L E M O N A D E       £1 . 9 5

T O N I C         £1 . 9 5

F R E S H  O R A N G E  J U I C E        £2 . 9 5

A P P L E  J U I C E        £2 . 2 5

T O M AT O  J U I C E        £ 2 . 2 5

P I N E A P P L E  J U I C E        £2 . 2 5

C R A N B E R R Y  J U I C E       £2 . 2 5

FA R R A R E L L E  S P A R K L I N G       £3 . 4 5

N AT I A  S T I L L        £3 . 4 5

S A N  P E L L E G R I N O  F L AV O U R E D      £2 . 5 O

F E N T I M A N ’ S  G I N G E R  B E E R      £2 . 9 5

A P P L E T I S E R        £2 . 5 O

R E D  B U L L        £2 . 7 5

J 2 O         £2 . 5 O





L I q U E U r  C O F F E E
I R I S H  JA MESONS 

C A LY P S O  T IA M ARIA

D E S S E rT S
P R O F I T E R O L E S        £ 5 . 5 O 
BUNS OF CHOUX PA STRY FILLED WITH CHANTILLY CRE A M 
& TOPPED WITH A RICH CHOCOL ATE SAUCE

VA N I L L A  C H E E S E C A K E       £ 5 . 5 O
M ADE WITH FRESH VANILL A PODS, 
TOPPED WITH BERRY COMPOTE

PA N N A  C O T TA        £ 5 . 5 O
HOMEM ADE CRE A M & VANILL A INFUSION, SLOWLY COOKED, 
TOPPED WITH WINTER BERRY COMPOTE

T I R A M I S U        £ 5 . 5 O
CL A SSIC HOMEM ADE SAVOIARDI BISCUITS SOAKED 
IN COFFEE LIQUOR & L AYERED WITH A M A SC ARPONE MOUSSE

G E L AT O              £4 . 5 O
HOMEM ADE GEL ATO SERVING VANILL A , CHOCOL ATE, 
STR AWBERRY & PISTACHIO

S O R B E T S        £4 . 5 O
M ANGO, LEMON, BLUEBERRY

A F F O G AT O        £4 . 9 5
SCOOP OF VANILL A ICE CRE A M 
TOPPED WITH A SHOT OF ESPRESSO & A M ARE T TO SYRUP

I TA L I A N  A M ARE T TO

S E V I L L E  COINTRE AU

F R E N C H  M ARTELL VS

B A I L E Y S  IRISH CRE A M

ALL PRICES INCLUDE VAT AT THE CURRENT RATE. A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 
ALL GRATUITIES AND SERVICE CHARGE GO TO THE TEAM THAT PREPARE AND SERVE YOUR MEAL AND DRINKS. OUR CHEESE 
MAY NOT BE MADE WITH VEGETABLE RENNET. OUR DISHES MAY CONTAIN NUTS OR NUT TRACES. ALL WEIGHTS STATED ARE 

PRIOR TO COOKING. ALLERGEN INFORMATION IS AVAILABLE ON REQUEST PLEASE ASK YOUR SERVER FOR MORE DETAILS.

F O L L O W  U S  O N L I N E 
               @ C I B O M C R 

O 1 61  8 3 4  9 741

W W W.C I B O.U K .C O M

C I B O,   3 -1 1  L I V E R P O O L  R D,  M A N C H E S T E R  M 3  4 N W

H OT  D r I N k S
E S P R E S S O        £2 . 2 5
D O U B L E  E S P R E S S O       £2 . 4 5
A M E R I C A N O        £2 . 5 5
C A P P U C C I N O        £2 . 6 5
L AT T E         £2 . 5 O
M O C H A         £2 . 7 5
H O T  C H O C O L AT E       £2 . 7 5
SERVED WITH M ARSHM ALLOWS

H E R B A L  T E A  B Y  T E A P I G S       £2 . 5 O
ENGLISH BRE AKFA ST
LEMON & GINGER
PEPPERMINT

DA AR JEELING E ARL GRE Y
M AO FENG GREEN TE A
CHA MOMILE
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