The Renaissance Private Dining Room

Tuscan food and wine in the perfect setting,
for further details please contact a member of staff.



CALDESI A LA CARTE MENU
Presented by Head chef Gregorio Piazza and Sous Chef Marco Moscol oni

We also serve four daily specials

ANTIPASTI

Insalata Caldesi £ 8.50
Buffalo Mozzarella, slow roasted tomatoes on rocket leaves with basil dressing

Composizione di Vegetali £ 8.50
A selection of roasted vegetables with aged Balsamic vinegar and extra virgin olive oil

Granchio con Dragoncello £9.50
Fresh crab and avocado with tarragon and lemon dressing on salad leaves

Capesante con Porri £ 9.50
Pan-fried sea scallops in white wine with leek mousse and pancetta

Crespelladi Granchio £ 9.50
Fresh crab in a pancake with spinach sauce and Parmigiano Reggiano

Antipasto Misto Toscano £ 9.00
Platter of salami, Tuscan ham, olives, artichokes and Pecorino di Pienza

Porchetta Toscana £ 8.50
Warm dlices of roast pork stuffed with Tuscan herbs, served with salad leaves and red lentil sauce

PASTA

Pici al Ragu’ di Agnello £9.50/12.50
Handmade Tuscan pasta with lamb ragu’

Ravioli di Branzino £ 9.50/12.50
Homemade ravioli stuffed with seabass, served with lemon butter sauce and parsley

Tortelloni di Melanzane £ 9.00/12.00
Homemade tortelloni stuffed with buffalo Mozzarella and aubergines with cherry tomato sauce

Tagliolini del Pescatore £ 10.00/ 13.00
Homemade black ink Tagliolini with seafood, fresh tomatoes and parsley

Risotto di Zucca e Tartufo £ 10.00/13.00
A risotto of carnaroli rice, pumpkin, and black truffle shavings



PESCE

Branzino del Porto £ 17.00
Chargrilled seabass with lemon olive oil, garlic cloves and cherry tomatoes

Codadi Rospo dlaLivornese £17.00
Pan-fried monkfish in a Livornese sauce of prawns, tomatoes, baby fennel, parsley & chilli

Merluzzo al’ Isolana £ 16.00
Oven-baked fillet of cod cooked in white wine with courgettes, capers, olives and thyme

GrigliataCaldes £ 18.00
Chargrilled squid and king prawns with lemon olive oil, garlic, chilli and parsley

CARNE

Fegato con Aglioe Salvia £17.00
Pan-fried calves liver with garlic, butter and sage

Anatraal’ Arancia £17.00
Half aroast duck with an original Italian Renaissance recipe with orange sauce

Spezzatino Toscano £ 16.00
Stew made with beef slow-cooked for four hours with tomatoes, red wine and potatoes

Portafoglio a Porcini £ 18.00
Pan-fried parcel of veal stuffed with Pecorino cheese served with Porcini mushrooms

Cinghiale alla Maremmana con Polenta £18.00
Overnight marinated wild boar, sow-cooked with red wine, Taggiasche olives, and polenta

Agnelloa Forno £17.50
Ovenbaked rack of lamb cooked in Chianti, wild mushrooms, onion and Tuscan herbs

VERDURE E INSALATE PICCOLE

Portion of fresh vegetables and potatoes £3.50  Zucchini fritti Deep fried courgettes
Spinaci saltati Sautéed spinach £ 3.00 Rucolae Parmigiano Rocket & Parmesan
Broccoli Broccoli £3.00 Insalata Mista Mixed or Green salad

A discretionary service of 12.5% will be added. All pricesareinclusive of VAT.

£3.00
£4.50
£4.00

We would appreciate customers not smoke cigars and to please switch mobile phones to vibrate mode.



La Cucina Caldes
Coursesin Italian cooking,
wine and art, plus children’s
cookery courses. Please ask
staff for more information.



