PICCOLINO

Fane

Pane fresco della casa (v) 295
Selection of frc;h!b} baked [talian breads cerved with
Sicilian extra \/irg_}n olive ol

Pane allaglio - Grarlic. pizza bread (v)
Glarlic pizza bread

Semplice - plain 3.50
Con pomodoro  — with tomato 3.95
Con formazzio — with cheese 395

Con rosmarino — with rosemary and ¢ea galt 395

Antipacti
Olive (v) 275

Marinated mixed olives with chilli, 531/“& and herbs

Antipasto misto (n) 1095
[talian cured ham, melon, artichokes, fennel calami,

at¢ cheese and basil vice fritters, field mushroom
and éoak cheese bruschetta, pepperonats, vine rvipened
tomato and buffalo mozzarella,tuna peperoncini

Antipacto Primi (n) 12.95
Ki:ﬁ prawn, fried quid, fennel salami, field mushroom
and zoats cheese brvschetts, talian cured ham, torn
buffalo mozzarella and balsamic oniong

Primi

Crostini assortiti (v) (n) 525
Buffalo mozzarella and vine ripened tomato,

field mushroom and 5ga)r§ cheese, pepperonata
Bruschetta (v) 450
Chopped vine ripened tomatoes, fresh basil, garlic and

Sicilian extra \/hfgin olive oil on toasted Tuscan bread

Zuppa al pomodoro e basilico (v) 450
Vine tomato and bagil Soup
Proscivtto e melone 695

[talian cvred ham and chilled melon

Funghi ripieni (v) (n 625
Sh':%?cal field mushrooms filled with 5,3;/“0 Spinach

and zoats cheese served with bail pesto

and toasted Pinc nuts

Crostini con to (n) 625
Savtéed chicken livers, Brapes, marsala wine
and pine nvts

625

ACpangi aghah v)
Grilled alparagys with a Soft Poaohcd e Pcoorino
cheese and Pargfcv} breadcrumbg

Gramberoni aglio e olio 795
Savtéed lcing_ pranmg with 53}’“0 and chilli butter
served on toasted Tuscan bread

Calamari fritti 625
Lighﬂq fried gr(/viai with roasted 5,3»/!}0 mav]ovmaigc

and lemon

Oar')aooio 695
T'hin!q sliced beef fillet with rocket leaves
and chaved parmesan
Ingalate
Caprese (V) (n) 5.75/9.50

Vine ripened tomatoes with torn buffalo mozzarells,
basil and Sicilian extra \/irg_in olive oil

Tonno e Fagloli 5.75/9.50
Gwilled tuna with voasted peppers and [talian bean Salad

Cesare con pollo 5.75/9.50
Glem lettvce with Caegar olrcéging, ¢haved parmesan
and char 5{1”@1 chicken

Spinaci e pancetta 5.75/9.50
Spinach leaves with avocado, Halian Smoked bacon,
5{31}’1 mustard and honey ohfc@éing,

'
Rigotto
Rigotto ai frvtti di mare 5.50/9.25

King_ prawng, %viol and mussels with caffron and Pardc»]

Rigotto caprino (v) 5.50/9.25
CGrrilled 5ga+§ cheese with tomato and roSemary

Risotto ai funghi (v) 5.50/9.25
Wild mushrooms, garfi& and pargley
Risotto di zvcca 5.50/9.25

Roa¢t pvmpkin with Italian ¢moked bacon and
grggnwla cheese

Fasta
Farfalle al salmone 975

Smoked salwon, épring_ peas, asparazus, Spinach leaves
with lemon and herb mascarpone oi_cogc

Lingyino al 5amboro++i 995
King. pranwng with 531460 and chilli butter, oovrg_of’rc
anaﬁ{)arglcv]

Troffiette al pollo e asparagi (n) 975
Char grilled chicken with §{>Vin§ \/cg,c‘fabfcg

parmesan cream and toasted pine nute

$Paghc++i 3l pomodoro e basilico (v) 5.25/8.50
Tomato avce and bagil

Fenne alla genovese () (v) 895
Badil pesto,vocket leaves and cherry fomatoes

Rigatoni alle polpette (n) 895
Hand rolled [falian meatballs with tomato cavce
Spaghetti alla carbonara 895
[falian smoked bacon with parmesan cream Savce,

Soft poached ezs. and milled black pepper

Penne allarvabbiata 895
SPiu/l Savéage with roasted red pepper

and tomato Savce

Lasagne al forno 875

Oven baked layered pasta with meat ragy, béchamel
savce, fomato and parmesan cheese

Spagho‘H'i alla boloznese
Slow cooked beef and tomato ragy Sauce

Tortelloni ai fu?hi v) (n) 6.50/10.50
Artisan handmade pasta filled with wild mughrooms

and ricotta cheese Served with mascarpone,

flat Farg!ov! and toasted Pinc nvtg

550/895

Ravioli di crema di zveca (V) 6.50/9.50
Filled Pagh with roast va,;kin and Sage butter

Fizza
Margherita v) 595

Vine  ripened tomato, buffalo mozzarella and forn bail

Piccante 795
Spicy Savsage, roasted ved pepper, fomato,

mozzarella and chilli ol

Marinara 8.95

Muggels, prawng, ;q/vial, tomato savce anchovies and lemon

Pollo Parmizgiano 9.25
Char grilled chicken, buffalo mozzarells, vine ripened
tomatoes, forn basil and haved parmegan

Quattro stagioni
ltalian cured ham, wild mushrooms, roasted ¢weet
peppers, buffalo mozzarella and vine ripened tomatoes

Ai fvnghi )
Wild mushrooms, buffalo mozzarella, fontina cheege,
53rfiu butter and ohoPPccl fresh roSemary

Rustica (v) (n) 875
Roasted Meditervanean vegetables with zoats cheese,
rocket leaves, basil pesto and shaved parmesan

895

8.25

Secondi

Fesce

Branzino Siciliano 16.25
Baked sea bass with tomato, 531/!?0, olives,
capers ¢ lemon

Pesce gpada con caponata (n) 1475
Gwilled swordfish with Sicilian avbcrg_inc
and pepper relich

Ippoglosso ‘primavera’ 18.25
Roast halibut with Amalfi lemon and
§PViV15_ \/og_ofablc visotto

Spiedini di gamberoni e capesante 16.95
Skewered é?ng_ prawng and §oa”0{>§ with roasted
sweet vine tomato ¢alsa

Carne

Pollo rvpante con gnocchi e funghi
Roast cornfed chicken breast with
wild mushroom¢ and 53}/“0 butter

13.95

occhi,

Pollo alla valdostana 13.95
Baked breaded chicken filled with fontina cheese and
ham ¢erved with roasted ¢weet peppers

Anatra arvosto 13.95
GVEQM duck with honcv] roasted app!cé and \/a!pofioc”a

red wine Savce

Vitello alla milanese 13.95
Ligh’r!q fried veal céoafoFc with parmesan breadcrumbs
served with lemon and torn Farclcq

Salsiceia ‘Toscana’ con fagioli (n) 195
Tugcan Savage with 0amnc§1fini and borlotti beans,
tomato Savce
Agrello ai fervi con piselli e proscivtto 15.95
Cigr illed lamb cvtlets with avtéed Qpring, peas
and [falian cvred ham
Costata di Bue con patate 16.25
Char grilled marinated oz Vib—cv]c steak
with roasted rosemary and 53;4{0 potatoes
Filetto a”afri ia 18.25
Char 5[”!6 Boz fillet ¢teak cerved plain or with
peppercorn Sauce, roasted plum tomatoes and field
mushrooms
Fegato alla veneziana 14.95
Savtéed Calves liver with Italian smoked bacon,
onions and Sage
'

Contorni
Magh 295
Rogemary ¢ gerlic: voasted new potatocs 295
Chips 295
Spinach 350
Seasonal greens with bagil brtter 295
Courgette fritti 295
Mired ¢alad 295
Gireen beang 295
Vine tomato & red onion Salad 3,50
Rocket ¢ parmesan 350

() denotes diches which contain nutc or traces of nits. (v) denotes diches which are vezetarian.
Dve o the presence of nits in owr restawants, there is a small possibility that nut fraces may be founﬁn any of owr items.

Al prices are in £ & inclusive of VAT, There is a 12.5% service charge.
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PICCOLINO

Vini Bianchi

Crecanico Roccamora

ttaly, Sicily, 2006
175ml 3.65 250ml 4.85 vH 1375

Pinot Garigio, Conviviale

[taly, Lombardy, 2006
175ml 415 250m 5.85 tH 16.95

Chardonnay, Terrazze della Luna

italy, Trentino, 2006
175ml 4.50 250ml 630 vH 17.95

Sawiénon Blanc, False Bay

Sovth Africa, Western Cape 2006/7
175ml 4.65 250ml 6.75 tH 19.50

Fraceati Syperiore, San Matteo

taly, Lazio, 2006 16.25
Soave Clagsico, Montresor

italy, Veneto, 2005 1695
Finot @Mg_lo, 50‘!‘1“&53 Vinai

taly, Trentin,” 2006 1825
Verdicchio Clagsico,

Coste del Molino

italy, Marche, 2006 1825
Roero Arneis, Alagia

taly, Fiedmont, 2006 19.25
Chabli, La Colombe

France, 5\/}’51/”0‘!7, 2005 24.00
Gavi di Gavi, Nvovo @vadro

taly, Fiedmont, 2006 24.50

Vini Roggi

Sanglovese Roccamora
taly, Sicily, 2006
175wl 3.65 250ml 4.85 b 1375

Mon‘l'&Pvl&iano S Abrvzzo Ancora

l’ralq, Abrvzzo, 200%
175wl 415 250m 5.85 tH 16.95

Merlot, Terrazze della Lvna

taly, Trentino, 2005 175w 4.50 250w 630 t1 17.95

Shiraz, False Bay

Sovth Africa, Western Cape, 2006

175ml 475 250m 6.5 bt 19.50

Kie)'a Voga del Kab’o Seleccionada

Spain, Rioja, 2005 17.50
Chianti Rufina, Prunatelli

taly, Tuscany, 2004/05 17.50
Rosso Conero Conti Cortesi

ttaly, Marche, 2003 17.95

Primitivo del Salento, Conviviale

aly, ?v5lia, 2005 18.25
Valpolicella ‘Ripasso’

Capitel della Crogara

italy, Veneto, 2004/05 19.25
Rive Barbera d’Acti

taly, Fiedmont, 2005 22.50
Finot Noir Balzonnie Estate
Australia, 5@”0“5_0, 2005/6 2550
Chianti Clagsico Rigerva

Villa La Paéliaia

Haly, Tuscany, 2003 26.50
Barolo Patrizi

taly, Fiedmont, 2002/3 29.00

Vini Rogat

Pinot Grrigio Roge, Ancora

Haly, Lombardy 2006 1750 4.50 25001 630t 17.95

Bardolino Chiaretto, Brolo Alto

ttaly, Veneto, 2006 1751l 4.80 250ml 6.FO b1l 19.50

Domaine de Kimavrc% Cotes de
Provence Cyrv Classe

France, Frovence 2005 bl 26.00

Cham,;agne/ ¢ Prosecco

Prosecco di Valdobbiadene nv

taly, Veneto bl 25.50 1soml 5.65

De Vcnogp Cordon Blev Brvt nv

bt 32.50 150ml 6.50

Berlvechi Rose Cuvee lmporialo Max

bl 37.00 150l .50

Vewve Clio@m‘l‘ Yellow Label Brvt nv

bH 49.00

Taiﬁingcr, P rocﬁgp Rose nv

b ST.00

BOHingpr $,>ooial Cuvvee nv

b SF.00
Vewe Clicquot Roge n.

bl 90.00
Dom F orignon Reserve 1996

bt 119.00

Lovig Roederer Cristal 1997

b 250.00

“We ‘hfvll1 believe that all the wines on owr lict are thndi%cxampl% of

their ‘h"» and orizin. We have highlizihted a small e
of fine winoégvlchidﬂ we Paréb

Kiosﬁn? Poderi Colla
taly, Fiedmont, 2004/05 2650
A rare and imPrcégi\/c examP!c of Kio;!ing from a
ﬁnq \/ineqarol in the Alba area of Fiedmont. Fresh
and zc;fq with intense citvvg frit characters.

Soave Clagsico Staforte

Italy, Veneto, 2004/5

A very pecial selection from Giraziano Fra,
one of Soave’s top estates. Kipe and full flavoured,
it combines rich, peachy fruit with delicately
floral aroma.

35.00

Chardonnay, Marchesi di Giregy
ftaly, Piedmont, 2001 3800
A fine barrel fermented (/harolonnaq from one of
Northern Ha!lfé top wine estates in the Barbaresco
rcg_ion. Rich and (/omplcx with 5rca’r !cngfh.

Amarone Clagsico Montresor

Haly, Veneto, 2002/0% 45.00
Amarone 1§ one of Hal’s wine treagures — a biz red
made from a blend of local apes cultivated n
Montresor’s \/inct?arolg The late harvested Brapes
are dried out for four months and then crvshed
before agcing_ in oak barvels.

Chianti Classico Riserva Fo
Haly, Tuscany, 2000 4500
A supert, mature Single \/inajarol Chianti Claggico
from the renowned San Felice estate. A rich,
velvety wine, the 2000 vintage was given the
coveted Tre Bicchiert’ (3 ?gzécé) award,

the Italian wine c@/i\/alcn‘f' of the O¢cars.

Grraticeiaia

ttaly, f7u5[ia, 2000/1 60.00
One of Sovthern Ifaly’s most sought after red wines,
produced, like Amarone from semi-dried grapes and
only in ovtstandin \/ivﬁ‘aggé, vich, full bodied with
avomas of black. chevry, tobacco, and chocolate.

%'10 Rosso

ection

ouarlq recommend.”

Brunnello di Montalcino,
Campo del Prago

Haly, Tuscany, 2000 F0.00
Produced from Sanglovese Brapes Sowrced from a
careful ¢election on vineyards in the ‘Capanna’ area
of Castiglion del Bosco’s estate in Montalcino. An
incredibly fine wine with 5{@31’ personality, Superb
chrveture and a long, vich finih.

Barbaresco Camp Garog

taly, Fiedmont, 1998

An cx(/cFﬁonal cxamP{c of one of Italy’s most
Prcéﬁgiovc red wines and another Tre Bicchiert’
winner. (/amp Gos comes from a ﬁm Faroc! of
the very best vines of the Marchesi di Giresy,
one of Fiedmont’s ¢tar Fro&vocré.

9500

All wine vin’raggg vawf to a\/ailabi“m.
All prices in £ & ncligive of vAT



