STARTERS
MINESTRONE (V)

BRUSCHETTA AL POMODORO
SLICES OF TOASTED BREAD TOPPED WITH CHOPPED TOMATOS, ONIONS,
BASIL AND OLIVE OIL

GOATS CHEESE BRUSCHETTA (V)
CREAMY GOATS CHEESE ON TOASTED BREAD WITH CARAMELISED
RED ONIONS DRIZZLED WITH BALSAMIC GLAZE.

POLPETTE
SICILIAN MEATBALLS RECIPE IN A TASTY SPICY TOMATO NAPOLI SAUCE

CAPRESE
BUFFALO MOZZARELLA SERVED ON THIN SLICES OF VINE PLUM TOMATO
WITH FRESH BASIL AND PESTO DRESSING

FRESH MUSSELS
BROUGHT DAILY FOR FRESHNESS SERVED IN A TOMATO, CHILLI AND
WHITE WINE SAUCE

TORTA DI PESCE
HOMEMADE FISHCAKES SERVED WITH A GARLIC MAYONAISE.

FRESH KING SCALLOPS
PAN FRIED KING SCALLOPS SAUTEED WITH OILVES, CHILLI, GARLIC,
SERVED ON A BED OF PISTACHIO PESTO

GAMBERONI
KING PRAWNS SAUTEED IN GARLIC AND CHILLI BUTTER GLAZE WITH
CHERRY TOMATOES AND BASIL SERVED ON HOMEMADE BREAD.

COSTINE

SLOWLY BRAISED BABY BACK RIBS FOR 4 HOURS IN OUR TANGY BBQ SAUCE.

CHICKEN LIVER PATE
HOMEMADE CHICKEN LIVER PATE SERVED ON WARM BREAD WITH A
RED ONION MARMALADE

BURATTA
CREAMY BURRATA (MOZZARELLA) SERVED WITH BEETROOT PICKLE,
WALNUTS, PARMA HAM AND DRIZZLED WITH A HONEY DRESSING.

ARANCINE VEGETABLE (V)
SICILIAN RICE BALLS STUFFED WITH SPINACH AND MOZZARELLA

CALAMARI FRITTI

LIGHTLY FRIED SQUID, WITH A HINT OF CAJUN SPICED FLOUR
SERVED WITH GARLIC MAYONNAISE

FUNGHI ALLA CREMA (V)

BUTTON MUSHROOMS SAUTEED IN GARLIC & CHILLI SERVED IN A
WHITE WINE & CREAM SAUCE.

PANE (BREADS)

GARLIC BREAD

GARLIC BREAD WITH TOMATO

GARLIC BREAD WITH CHEESE

GARLIC BREAD SPECIAL

TOPPED WITH CHEESE, ROSEMARY & PARMA HAM
HUMOUS & PITTA BREAD

MIXED OLIVES & BREAD
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807 PRIME FILLET STEAK 28.95

120Z PRIME RIBEYE STEAK 25.95

Steaks are served with fries and a choice of sauce:
o Brandy and peppercorn sauce

e Pate and Marsala red wive sauce

o Mushrooms, onions & french mustard cream sauce

MAINS “servep with roasT PoTATOES

BEEF STROGANOFF 23.95
STRIPS OF BEEF FILLET, SAUTEED WITH SHALLOTS, MUSHROOMS, GHERKINS &

FRENCH MUSTARD. FLAMBED WITH BRANDY & FINISHED WITH A CREAMY

BEEF SAUCE.

VITELLO MILANESE 23.50
LIGHTLY BREADED VEAL ESCALOPE PAN FRIED SERVED WITH SPAGHETTI NAPOLI
VITELLO ALLA CREMA 23.50

PAN SEARED VEAL ESCALOPES WITH MUSHROOMS IN A
CREAM SAUCE SERVED WITH RICE

AGNELLO ITALIANO 24.95
LAMB SHANK SLOWLY OVEN BRAISED WITH RED WINE, THYME AND LAMB
STOCK. SERVED WITH CREAMY MASH POTATO.

BRANZINO MARE* 24.95
PAN FRIED FILLET OF SEABASS ON A BED OF SLOWLY ROASTED

COURBETTE, RED PEPPERS & CHERRY TOMATOES

SALMONE™ 24.95

SALMON SERVED WITH BABY PRAWNS IN A CREAMY LOBSTER BISQUE
SAUCE ON A BED OF CREAMY SPINACH

SWORDFISH* 24.95
SWORDFISH SERVED WITH CAPERS, CHERRY TOMATOS & PEPPERS IN
A BUTTTER WHITE WINE SAUCE

LEMON SOGLIOLA* 24.95
OVEN ROASTED FRESH LEMON SOLE ON A BED OF CREAMED SPINACH
IN A DILL, WHITE WINE & CREAM SAUCE

POLLO CACIO E PEPE 22.95
CHICKEN BREAST PAN SEARED, ROASTED IN GARLIC & LEMON INFUSED
BUTTER WITH ROSEMARY, WITH MASH POTATO & PEPPERY CHICKEN GRAVY

POLLO COTTO BIRRA E PANCETTA 22.95
FILLET OF CHICKEN & PANCETTA SLOW COOKED IN ITALIAN BEER WITH

FINELY DICED RED ONION & GARLIC FINISHED WITRH ROSEMARY

CHICKEN SAUCE SERVED WITH CRUSHED GARLIC INFUSED ROAST POTATOES

POLLO SPINACI 22.95
BREAST OF CHICKEN IN A SMOOTH GARLIC WHITE WINE SAUCE,
WITH SPINACH, PARMESAN AND MOZZARELLA CHEESE.

7%

SALADS

POLLO CAESAR SALAD 14.50
GRILLED CHICKEN BREAST SERVED ON A BED OF COS LETTUCE SERVED WITH
CROUTONS, PARMESAN AND DRESSING

SALMONE PANZANELLA 14.90
VINE PLUM TOMATOES, CUCUMBER. RED ONION, OLIVES AND MOZZARELLA WITH
OLIVE OIL & LEMON DRESSING. SERVED WITH FRESHLY GRILLED SALMON

WARM GOATS CHEESE SALAD (V) 13.50
WARM GOATS CHEESE, WALNUTS, ROASTED PEPPERS ON A BED OF LEAVES
WITH A BEETROOT DRESSING.

HALLOUMI SALAD (V) 13.50
GRILLED HALLOUMI CHEESE ON A BED OF MIXED LEAF SALD, CUCUMBER, CHERRY
TOMATOS, ROASTED PEPPERS DRIZZLED WITH CHILLI & HONEY DRESSING

PIZZA

PIZZA MARGHERITA (V) 10.95
THE ORIGINAL CHEESE & TOMATO

PIZZA PARMA ROCKET 12.50
TOMATO, PARMA HAM, SLICED CHERRY TOMATOES & PARMESAN SHAVINGS

PIZZA VESUVIO 12.50
TOMATO, PEPPERONI, MUSHROOM & FRESH CHILLI

PIZZA RUSTICA (V) 1.95

TOMATO, GRILLED COURGETTES, AUBERGINE, MIXED PEPPERS, ROCKET
LEAVES TOPPED WITH PARMESAN CHEESE

PIZZA POLLO 12.95
TOMATO, SPINACH, RED ONION, CHICKEN, GOATS CHEESE & SUN BLUSHED TOMATOES

PIZZA BISTECCA 13.90
TOMATO, STRIPS OF STEAK, GORGONZOLA CHEESE & FRESH CHILLI TOPPED WITH ROCKET
CALZONE POLPETTE 12.90
TOMATO, MEATBALLS, MOZZARELLA, PARMESAN, FRESH CHILLI & MUSHROOMS

CALZONE POLLO 12.90
TOMATO, CAJUN SPICED CHICKEN STRIPS, PEPPERONI & PEPPERS

HALLOUMI (WHITE BASE) 12.90

WHITE BASE, MOZZARELLA, GRILLED CHICKEN, HALLOUMI STRIPS DRIZZLED WITH CHILLI
AND HONEY SAUCE

SUNDAY ROAST - £17.95
SERVED ALL DAY EVERY SUNDAY

ROASTED PRIME BEEF JOINT ~ ROASTED RUMP OF LAMB
ROASTED CHICKEN BREAST - FISH OF THE DAY

Meats are slowly roasted with fresh rosemary and garlic accompanied
with roast potatoes, carrot mash, broccolini, yorkshire pudding
with its own rich pan reduced gravy

PASTA & RISOTTO

LASAGNA 14.50
TRADITIONALLY PREPARED OVEN BAKED

VEGETABLE LASAGNA 14.50
TRADITIONALLY PREPARED OVEN BAKED VEGETABLE LASAGNE

RAVIOLI (V) 15.50
PASTA PARCELS FILLED WITH RICOTTA & SPINACH WITH MUSHROOM,

WHITE WINE & CREAM SAUCE

FARFALLE AL SALMONE E VODKA 16.95
FRESH SALMON, KING PRAWNS, SHALLOTS & VODKA IN A CHILLI CREAMY SAUCE
FARFALLE ANATRA 16.95

STRIPS OF PAN-FRIED DUCK BREAST, SAUTEED PEPPERS & SPRING ONIONS
IN'A WHITE WINE AND CHILLI SAUCE.

SPAGHETTI BOLOGNESE 13.50
SPAGHETTI SERVED IN OUR SPECIAL BOLOGNESE SAUCE
SPAGHETTI CARBONARA 13.50

SPAGHETTI SERVED WITH SMOKED PANCETTA IN A CREAMY SAUCE
FINISHED IN EG6 YOLK

LINGUINE GAMBERONI 16.50
LINGUINE SERVED WITH KING PRAWNS, COURGETTES, GARLIC &
SHALLOTS IN CREAMY WHITE WINE SAUCE

LINGUINE POLLO PESTO 15.50
LINGUINE SERVED WITH STIPS OF CHICKEN BREAST, GREEN BEANS, ROASTED PINE
NUT AND SUN-BLUSHED TOMATOES IN A HOMEMADE CREAMY PESTO SAUCE

PENNE CON LA BISTECCA 16.50
PENNE PASTA SERVED WITH STRIPS OF BEEF & MUSHROOM IN A TASTY

BEEF GRAVY SAUCE

RISOTTO AL POLLO 16.50

RISOTTO PACKED WITH CHUNKS OF GRILLED CHICKEN, PANCETTA AND
ASPARAGUS COOKED IN CREAMY SAUCE WITH PEAS.

RISOTTO MARINARA 16.50
RISOTTO WITH MIXED SEAFOOD IN A GARLIC, WHITE WINE & TOMATO SAUCE.
TORTELLINI ALLA PICCOLO 15.95

CHICKEN AND CHORIZO SAUTEED WITH GARLIC AND CHILLI FLAKES IN A CREAMY BASIL
SAUCE TOSSED WITH MEAT FILLED TORTELLINI PARCELS AND OVEN BAKED WITH
MOZZARELLA UNTIL GOLDEN

LOBSTER RAVIOLI 16.95
PASTA PARCELS FILLED WITH LOBSTER MEAT SERVED WITH CHERRY TOMATOS
IN A BUTTER & SAFFRON SAUCE.

SIDES & NIBBLES

FRIES 4.90
SWEET POTATO FRIES 4.90
HALLOUMI FRIES 5.50
STEAMED SPINACH WITH SEA SALT 490
ROCKET SALAD & PARMESAN 4.90
MIXED VEGETABLES 4.90
CREAMY MASH POTATO 4.90
BAKED ROSEMARY & GARLIC POTATO 4.90
MIXED SALAD 4.90

WITH THE FINEST TRIBUTE ACTS

CHECK OUT OUR MONTHLY MUSIC NIGHTS
see our website for more details

www.piccologatiey.




