
THE MEGARO

N I B B L E S

Aperitivo
Marinated Nocellara olives, roasted

Sardinian almonds and carved 

24 months aged parmesan

  N D

 

£ 9

Arancini Bufala & Acciughe

A crusted risotto croquette filled

with Bufala mozzarella, anchovies

and oregano

G D

£ 6

Frittura di calamari

Lightly coated squid rings with

egg emulsion

G

£ 9

Veal Croquette
Crunchy slow cooked veal

G

 £ 6

£ 5Fried Mac&Cheese

A deepfried croquette of

Bucatini pasta, Scamorza and

Provola cheese

  G D

A discretionary 12.5% service charge will  be added to your bill

Please inform your server of any food allergies or dietary requirements
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@THEMEGAROOFFICIAL

We cannot ignore our Italian heritage.

Through these home-made Italian delicacies we invite you

to our summer holidays in Southern Italy.

Before heading to the beach, stop for a 

Never miss in a party an

 

Arancini Bufala & Acciughe

Aperitivo

Learn the art of reinventing "what´s left of last

night's dinner" in a

Never say no to your Grandma´s

Fried Mac&Cheese or a veal croquette

Frittura di calamari

Memories of an Italian Summer Holiday.

The authentic Italian street food with a modern twist.


