MENU 1

3 COURSE

STARTERS

PASTA E FAGIOLI (V) Yy
Neapolitan pasta & bean soup, matured Italian cheese,
chilli & fried crostini

CALAMARI FRITTI
Crispy fried squid, courgette & lemon mayonnaise

ARANCINI ALLA CARBONARA
Crispy risotto balls, mozzarella, pork cheek guanciale
& pecorino cheese sauce

MAINS

CASARECCE CON POLLO
Short twisted pasta, grilled chicken, seasonal vegetables,
cream, matured Italian cheese & pine nuts

BRANZINO
Whole boneless sea bass, garlic, flat leaf parsley & lemon

RISOTTO Al FUNGHI ) Y
Porcini & chestnut mushrooms, garlic, flat leaf parsley

SIRLOIN (225G)
Angus & Hereford beef, peppercorn sauce

All our main courses are served with fries &
seasonal vegetables (9

DESSERTS

TORTINO AL CIOCCOLATO (v)
Warm chocolate fondant, chocolate sauce &
vanilla ice cream

CREMA CATALANA (v)
Sardinian-style Catalan cream, lemon, cinnamon &
hazelnut biscotti

GELATI MISTO (¥)
Selection of ice creams, hazelnut biscotti

A discretionary service charge will be added to your bill, 100% of this
service charge will go to our team. Please always inform your server of any
allergies before placing your order as not all ingredients can be listed and
we cannot guarantee the total absence of allergens in our dishes. Detailed
allergen information is available at piccolinorestaurants.com/allergens.
Detailed calorie information is available on request. All our fish is responsibly
caught from sustainable sources. Traces of shell & bones may be present in
some of our fish & shellfish dishes.
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