BAR | CICCHETTI | RISTORANTE

Aperativo AWARD WINNING FUMO Carme (Feae
Peroni AmbBra combines the crisp and refreshing taste 5.00 . ., . :
of Peroni Nastro Azzurro and t/yefbarpne]; of[z‘a%ian chinotto, CZCCb ettt ;- (pronou nced Cb i-KET -t 66‘) Lamb Cutlets with o) G i 9.85

arare citrus fruit found in Liguria, North West ltaly are small dishes, typically served in cicchetti ?5,;?9,;’;205‘;632!{[21;%@" wrapped in 730
Bellini Veneziana classic Bellini made with 8.90 . .
white peach juice & Prosecco bars in Venice. You can make a meal O_f‘l‘bem Polpette teef meatballs with tomato 6.80
Rossini Prosecco with  fresh strawberries 8.90 by 07’6{67’2.71 g 56‘2}67'61[ Plafes wbzcb can be Besf Tagliata g;ille.d llez]‘é steak ar’narinaz‘ed in chilli 10.95
i and garlic, ioppe with rocket an parmesan
Aperol Spritz Aperol & Prosecco 9.50 , ;
perol Spriz 4 shared between friends. As dishes are freshly Slow Roasted Pork Belly with road beans and 8.95
prepared, they will be served as soon as they Gl
. . . Fillet of Beef Medallions wiz a ¢ & 12.95
are ready. 1o experience our Cicchetti menu Soetchoodk Chick with a triffe G eream sauce o5
. . .o . paicncoc ICKeN grilled with Calabrian chilli dressing :
Pattsd La Lividere we suggest 5 - 6 dishes between 2 people. and fried green chillies
Plates to share (recommend a minimum 9f 2 peop le) ghi(ﬂ’(eﬂ l\élilonebse ]Zatz‘gzed bbreaxz‘ of chicken, pan fried in 8.90
readcrumbs with rocket &S pachino tomatoes
Fritto Portofino deep fried prawns, scallops and 16.65 T o . .
calamari served with garlic aioli and spicy Calabrian dip 7) P /Eé = zg%ﬂlz?gnglpeg az[};}a st (CHeslintl oy o 10.80
Risofto Shellfish our special risotto for 2 with prawns, 14.55 A e . 9.60
mussels, calamari, clams Mlglrn%t]}!’gne;jainrzzg Chianina beef burgers served with .
Terra a special selection of cured meats from around Italy ~ 14.55 Melanzane Parmigiana classic Sicitian 7.15
layers of aubergine, parmesan and tomato baked in the oven (V) P
Lasagne al FOro layers of pasta with slow cooked becf ragu 6.95 (Fek)
Truffle and Pecorino Ravioli (7) 8.9 Calamari Frifti classic fried squid 7.15
Togll]oaléncz Xenezm alle Vongole éaby clams with white wine, 7.50 Gamberoni Piccanti Sicifian prawns with 9.15
fwm é WM garie I ottt chilli lemon &3 garlic
Spogheﬁlnl with prawns, mussels, garlic, chilli & tomato 8.40 Pruwn & MOﬂkfiSh Spi.edin'o chargrilled fish skewer 915
Olives & Tapenade 350 Spaghetti Carbonara egg yolk and pancetta 6.80 marinated in lemon & olive oil
Selection of Homemade Bread 315 Tagliatelle Bolognese #he oldest recipe of Nonna 6.80 g@gﬁggg%@? Gein i ety elten o, Lt 9.80
' Maria from Bologna. Our sauce is slow cooked over 6 hours
Bruschetta wizh Sicilian Pachino tomatoes, garlic & basil 3.95 Spogheﬁi alla Chitarra oII'Arogosto fresh egg spaghetsi with 12.95 Sea Bass with olive vil, garlic & lemon zest salmoriglio 9.50
Prosciutfo San Daniele & Gnocco Fritto 7.25 lobster and cherry tomato sauce Iéigllelt_of Sg?obloss _b?{éed in black salt with herb 10.50
@ prosciutto with fried dough sticks Pappardelle with porcini, truffle oil, shaved parmesan & basil (V) 7.50 pre onf satmerigie @
i i ith mint chilli, garli . . . - Caciucco 7 f ith bread 1 12.95
Grilled Aubergine with mint chilli, garlic and mozzarella (V) ~ 5.70 Spinach and Ricotia Ravioli with packino tomatoes (V) 6.95 L ﬁﬁzﬂjgngrfg;f%a%tﬁﬂ op
Burrata (a special mozzarella) with Parma ham and 7.95 q . . . . o
marinaz‘e{i éﬁzc,é truffle ) Risotto with green peas & mint topped with a king scallop 11.95 Sicilian Tuna grilled with lentils and chickpeas 8.95
Chargrilled Avocado with chilli vinaigrette 5.70 Gnocchi Gorgonzola in a baked parmesan basket 8.50 Halibut with samphire, cherry tomato & chilli 10.95
Bruschetta with broad beans, mint and lightly salted ricotta 470 Paccheri with fennel sausage, tomato, onions & chilli 8.50 %‘en}o n ZSO|9 '1;”}’ green asparagus and mint with 9.95
Patatine Fritte al TarUfo chips wirh Parmesan and truffe~ 3.60 | STOZ20PIet with asparagus, fennel, peas, mint, broad beans, 7.90 e

masmpnme @Plﬂf nurs

Chicken Liver Paté with black g Sl e 6.80 Risotto wizh basil pesto topped with Sicilian red prawns 12.95 7) L&M (Bread)

7), These Italian flat breads come from the Romagna region and were
%ﬁ’ AL e douglt o oty nodle e Eepamdsen) traditionally cooked on a terracotta dish dating back to 1371.
These come with a choice of fillings:

(ayom Torntone, Insaloto (S

Carpaccio of Piemontese Fassona Beef 7.50
with parmesan & rocket Margherita ze classic pizza of Naples with tomato, 5.70 SCAMOIza cheese and parma ham 6.95
Tartare of fresh tUNQ mixed with olive oil, french mustard, ~ 8.15 by et St Sausage & Friariell 6.95
lemon juice, balsamic vinegar & wild rocket (prepared at your table) Calabrese with ‘Nduja Calabrian soft spicy 7.45 . )
Crab & Avocado with Sardinian flat bread 7.80 e & gy o Mozzarello & Nduja 6.95
: Pollo Parmigiana with smoked chicken, mozzarella 8.20 Salami Napoli and mozzarella 6.50
Prawn & Crayfish, saffron, new potato & pea shoot salad 7.95 Cheese, parmesin € fresh Busil A o B 250
Smokedagglcl;en_ breast salad with Cicchetti style ‘caesar’ 7.80 Prosciutto & Funghi wizh buffalo mozzarella, 7.75 Mozzarella 4 . 6.50
ressing (5 Sardinian pane carasau porcini mushrooms, Ttalian ham € tomato speck e caprino .
?‘Eg?zliigglognng gffz;%ifzgjﬁ f b 7.60 Basilicata wizh spicy sausage, chilli, 7.75
) p 4 tomato & buffalo mozzarella ﬁWé (Lrnetnbles)
gg;fg?golageg;zeetr()dr with Scottish salmon and 7.95 Fiorentina wizh tomato, buffalo mozzarella, spinach & egg (V) 7.15
Lentil SIad wwith chickpeas, toasted linseeds, 7.85 | COIZONGolded pixzawishomain, cheese and bam 775 | Mashed potatoes wizh tlack truffe 4.95
grilled tomatoes, avocado, mint and lemon oil dressing Piemonte zaleggio, mushroom, black truffle & rocket 8.15 Pisellini £aby peas with onions & bacon 3.20
Pronc st R e ik ety oy 20| PugleSS tomata burata Parma ham & rckt 8.50 | Fagiolin deans erved ith alce il & lomon (7) 3.20
Zucchine frifte fried courgette sticks (V) 3.20
X . 7):'% ;0‘« w Roasted sweet potato wizh pancetta and onion 3.20
Baby Mozzarella fried dkeseballs (V) 470 Traditional Neapolitan street food, fried pizza dough with Roasted potato wizs onions (V) 2.95
Sicilian ArNCini rice 2als filled with becfragu 540 e jplling Pachino tomatoes wizh garlic, basil and red onions (V) 3.20
served with roasted peppers Mozzarella & Tomato 4.95 Mixed salad (7) 2 80
Gamberoni Sicizian prazwns 8.15 Mozzarella, prosciutfo crudo & oregano 5.95 Rocket & parmesan salad (7 3.50
Venetian Salt Cod Croquettes served with lemon mayo 5.60 Spinach & Ricotta 5.95
Mozzarella in Carrozza fried mozzarella in bread with 5.560 Mozzarella & ‘Nduja 9.95 /)&“% %ﬂm

arlic and pesto sauce . . .
& 2 Please ask your waiter for our list of seasonal specials.

7 S Petena J?W@me,a,c/ouxﬁ Road, NNanchledaten

RESTAURANT: MON - SAT 12:00PM - 11:00PM | SUN 12:00PM - 10:00PM
BAR: SUN - THUR 12:00PM - 12:00AM | FRI - SAT 12:00PM - 1:00AM

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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glass glass glass glass
NORTH (125ml)  (175ml) bti NORTH (125ml)  (175mi) bl
Remigio, Chardonnay 410 565 2290 IReer;wigig,_Pie[mon’reb bile wiolet bints. Light and frui 2o sadate. Th 410 565 2290
g 5 5 uby red in colour with subtle violet hints. Light and fruity on the palate. The
100% Chardonnay, fruity bouquet with an elegant finish. Italz’lﬁ)tm like this wine for everyday drinking 6546 to if5 soft gimm's ripe fruit foods.
Sauvignon Blonoq del ‘VeneTo (Venetp) . - 510 7.95 2895 Cabernet del Venefo (Veneto) 495 675 2730
Dry and elegant white wine. Pale yellow in colour with greenish hints. An intense ruby red wine with a characteristic herbaceous flavour
Particularly suitable as an aperit{f};nd perfect with hors d veuvres. when young. It has balanced tannins with a full harmonious body.
Pinot Grigio Santa Margherita (Venefo) 580 7.90 28.90 Merlot Grave del Friuli Terre DOC (Friuli) 520 7.30 29.00
Dry, full-bodied but crisp and firm in structure, with an intense & typical aroma. Vil oy ] 0 000 ) e ou;zuezf of herbs and blackberry
g > with a dry taste, pleasantly tannic with a slightly bitter aftertaste.
Gavi di Gavi la Merlina (Piemonte) 41.20 Barbera d’Asti Vespa (Piemonte) ) ' 38.90
Novi Ligure, is Piedmont’s leading white wine. This small, family run estate produces a prime ft has ‘;lb.’ illiant ””/m?‘lm.”}iyl’] ruby red ca!]o/ur wﬂz’lb ”ﬁiﬁf? tef;]dmgtawards garnet.
example: a refined but intense, tangy dry white with an intriguing hint of lime. 15 smell is vinous, clear witls hints of vanilla and toaited bread.
Barolo Tenuta Para (Piemonte) 10.30 14.20 56.90
Odderos Barolo shows a developed, complex spicy nose and a multi-layered
palate with a long, warm and tannic ﬁgis/y
Amarone Della Valpolicella Classico (Veneto) 61.40
This wine is aged between 10-12 months in oak casks & it is unfiltered. It is ruby
red in colour with delicate notes of cloves, wild berries and violet with a good body.
{ {
C E N T RA I_ (j_gza55r:|) (5725:“) btl glass glass -
. P (125ml) (175ml)
Trebbiano d’Abruzzo (Abruzzo) 465 6.35 23.60 CENTRAL
Undoubtedly one of the regions best whites. Good intensity and persistence on the nose. %(7)83 0 Pi ceno (M leCh 6 , e 4.40 6.75 27.30
i i i e distinct notes of ripe cherry on the nose are echoed on the seductive
Frascafi S.UDQFIOTG DOC <LOZIO> . . . . 4.80 6.65 25.30 velvety palate. Silky tapnnim gre perfectly balanced by a notable structure.
Dry and light in colour and flavour with a lingering taste of bitter almonds. . &b M i (Ab ) 5.75 290 99.50
o . 1 Mot ontepulciano d’Abruzzo llluminati (Abruzzo . . .
Verdicchio Classico Castello Di Jesi (Marche) 500 6.70 29.20 Deep ,,,F;fm.mby red, rich full nose with notes of oak and spice,
Pale straw in colour wi{b green tinges, this wine has a fine scent and Sfull bodied, ripe and round.
dryness with a good fruit-acid balance. Chianti Riserva Vigna Albergotti (Toscana) . 40.00
Vernaccia di San Gimignano (Toscana) 39.80 Red, warm, round bouquet with flavours of ripe plum and spices.
- : . . . . Good balance of tannins on the finish.
Dry and elegant white wine. Pale yellow in colour with greenish hints. i )
Rosso di Montalcino (Toscana 47.25
Brigé/yt ruby red, intense and very fine with marked overtones of violet and
blackberry with an elegant aftertiste.
{ {
SOUTH & THE ISLANDS b= o=
. . .. glass glass
Gnllp B|0.nco (Sicily) _ . . 460 6.30 24.05 SOUTH & THE ISLANDS (125ml)  (175ml) btl
A wine with charm and finesse rarely found in the area. Full bodied, but delicate, , o
rose petal aroma: the palate has fruit acidity and structure. This is the future ‘Pinot Grigio”. Normanno Nero d’Avola (Sicilia) ) ) 4.65 6.3b 23.75
Bright ruby with purple tones. Intense nose with berry fruit aromas.
Malvasia del Salento (Puglia) 33.90 Medium wweight with forward fruit flavours and a silky texture.
Impeccable aromatic definition and superb quality on the extract. A luminous gold, its SVyrqh Astoria (Sicilia 490 6.65 26.60
intense bouquet unfolds on the nose with scents of fruit, chestnut & honey. eréy intense ruby red colour; z‘%)piml bouquet with traces of red bﬁ@/ fruits,
bilberry and liquorices. Its taste is full bodied and supple, intense & good structure.
@ Folgnghmu Mustroberord{no del Beneven'fgno A(Compc‘]n.m) A 575 7.20 34.50 Castel del Monfe Rupicolo DOC Rivera (Puglia) 495 675 2730 @
Bright straw yellow colour with greenish reflections; its smell is intense with notes of green A crisp fruity wine, purple tinged ruby red in colour, youthful with heady aromas
apples and pear. Fruity and savoury on the palate with a good match between scent and taste. of ripe red fruit, soft & full #ruzt on the mouth, wéll balanced and tarinic.
, Negro Amaro (Puglia) 6.60 9.15 29.90
Vermentino (Sardegna) 38.30 The distinct notes 0[ r;'pe cherry on the nose are echoed on the seductively
Straw yellow in colour with greenish reflections. with a fresh fragrance reminiscent of ripe apple. Dry velvety palate. Silky tannins are perfectly balanced by a notable structiire.
on the palate without being bitter; fresh and lively; almond-rich backdrop and an excellent persistence.
SPECIALLY IMPORTED FOR SAN CARLO FUMO
M glass glass
(125ml)  (175ml) btl WHITE WINE
o Bianco di Vespa 560 7.50 2850
Nerello Mascalese Rosé (Sicilia) 490 6.70 26.10 From a small vineyard in Puglia.\
Obtained mai.n/?/ f;amk Nerel[aol Masméese g;ap{zs. The w.i:e isb ;nwiting, slig/fz‘[y, ; RED WINE
’wzf_'rg 7'2026 wit, abacégroun. OZP}MC ac’m _;ﬁzces, considerable finesse on the palate Il Bruno dei Vespa 570 6.90 3140
Whici) 15 kept togetner by a nice balanced aciaity. An IGP Puglia red that can elegantly accompany daily meals of all kinds.
Pinot Grigio Rosé (Veneto) 520 7.00 28.20 Il Rosso dei Vespa Salento ) ) 7.80 9.70 38.90
The grapes are barvested during September then destemmed crushed Is harmony of freshness and fantasy which reflects the pugliese nature on our tables.
and left to a brief cold maceration to bring out the primary aromas. Raccontami Primitivo di Manduria d.o.c. 56.60
Full bodied, aged 12 months in Never Barriques and Troncais.
CHAMPAGNE Aute o BIRRA Menabrea (Piedmonte) 33 3.95
A great malt driven lager that leaves a long finish with a slight yeasty texture.
Prosecco 8.50 31.95 Theresianer Pale Ale (Treviso) 33cl 5.00
Prosecco Rosé 890 3495 1tis a vypical Victorian Pale Ale, Full-bodied distinguished by the fruity scent. Collessi Bionda 75cl  15.00
. " . Lrom “munich” barley; this unpasteurized ale beer, naturally re-fermented in
House Champagne 10.90 44.90 Theresianer Vienna (Treviso) 33cl 5.00 the boutde, shows a very fine-grain, rich and creamy foam and good perlage. Its
House Champagne Rosé 12.70 49.80 T /IIJ classic auburn-red lager z’z’@rccnfif directly from the first "Vienna " produced in hallmarks are a pronounced aroma of hops in bloom and malt and fruity notes,
Bollinger 7450 Trieste at the beginning of the Tiventieth Century: with the fragrances of yeast, vanilla, warm bread crust and honey.
L) Perignon 15208 So”eil Abmr?/m/ ('\flor(/:!hea" zs in the bottle. Cle :jlsczl 000
. e n amber beer that naturally referments in the bottle. Clean and intense
Louis Roederer ‘Cristal 250.00 aroma with exceptional body and a warm and complex bouguet of cereals, SO FT D R I N KS & J U | C E S M E N U
hops and dried fruit.
Sene Peroni Nastro Azzurro (Roma) 33 3.90 C9ke 2480 RIS S
@g@ Brewed from the finest spring planted barley malts, has a unique balanced Diet Coke 2.60  (Orange, Apple, Cranberry,
=€ € taste with a delicate aroma arising from the hops of the most exclusive varieties. Lemonade 260 Pineapple, Grapefruif)
atrent Parer Do S o 55 00 Peroni Gran Riserva (Roma) 33 5.00 Sill Water b1 75¢l 3.60
u | | 0 An excellent beer emerges from the great Peront tradition. . - i
Laurent Perrier La Cuvée 11.95 65.00 A prestigious clear double malt beer with an alcohol content of Sparkling Water - il 75¢i 3.60 Fever-Tree Mixers 3.50
) | ' ' 0.6%: this beer is the result of a careful, scrupulous selection of the Soda Water 1.50 Indian Tonic Water, Naturally
Laurent Perrier Rosé 14.95 85.00 most noble qualities of aromatic hops. ' q f )
San Biffer Rosso 300 Light Tonic Water, Elderflower Tonic
Laurent Perrier 2007 Vinfage 95.00 Moretti (Marche) 33¢l 3.80 . ' Water, Mediterranean Tonic Water,
Laurent Perrier Grand Siecle 190.00 Birra Moretd is a genuine beer produced using a traditional process that has Crodino 3.00 Ginger Ale, Ginger Beer, Sicilian
remained almost unchanged since 1859. Appletiser 2.50  Lemonade, Lemon Tonic
[ et enrn a “wanrne, x L oA o- & . o e o e daCen
7 & 7 & 7 17 / L R L. 777 A
RESTAURANT: MON - SAT 12:00PM - 11:00PM | SUN 12:00PM - 10:00PM
BAR: SUN - THUR 12:00PM - 12:00AM | FRI - SAT 12:00PM - 1:00AM

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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