SOUPS
MINESTRONE 9.5
Fresh vegetables soup
iL Bacino Wapping
FOCACCE STARTERS
POMODORO&PESTO 10 CAPRESE 10
Italian Focaccia with tomato and Pesto Tomato, mozzarella, oregano and basil
AGLIO 8 TRICOLORE 12.5
Garlic and rosemary bread Tomato, mozzarella, avocado and basil
AGLIO, RUCOLA & GRANA 10 GAMBERONI & RUCOLA 13
Garlic bread with rocket salad, cherry Panfried mediterranean prawns and
tomatoes and parmesan gamberetti, garlic, chilli and rocket
TOMATOES & ANCHOVIES 10 BRUSCHETTA PECORINO 9
Garlic bread with cherry tomatoes and Marinated tomatoes with garlic, basil and
anchovies oregano on toasted ltalian bread with
pecorino ( EXTRA BUFALA +£4.95)
BRUSCHETTA S. DANIELE 12
MAIN SALADS Marinated tomatoes with garlic, basil and
oregano, rocket, olive oil on toasted lItalian
bread with Parma ham
INSALATA DI CESARE 14
Lettuce, grilled chicken, anchovies, caesar FUNGHI TRIFOLATI 95
dressing, croutons, and parmesan Oven baked mushrooms with a touch of
garlic, olive oil and butter
INSALATA TOSCANA 15
Bufala mozzarella wrapped in speck, roasted SALMONE AFFUMICATO 13
peppers, cherry tomatoes, red onions, Scottish smoked salmon with rocket salad,
ciabatta croutons on rocket salad lemon and olive oil
INSALATA CON FRUTTI DI MARE 16 BRESAOLA PUNTA D'ANCA 14
Marinated seafood salad Bresaola on rocket salad, shaved Parmesan,
lemon and olive oil
IL BACINO SPECIAL 15
Grilled vegetables, Parma ham, avocado,
SIDE SALADS artichokes, olives, parmesan and rocket
salad
PARMIGIANO & RUCOLA 99 TIMBALLO DI VERDURE & GOAT CHEESE 13
Rocket salad with parmesan Grilled mixed vegetables with gratiné goat
cheese
MISTA 7.5
Mixed salad CORNETTO DI SALMONE 15
Avocado and prawn mousse wrapped in
POMODORO & OLIVE NERE 7.5 smoked salmon
Salad with tomatoes, red onions and black
olives
VERDE 7 ANTIPASTO MISTO ALLITALIANA

Green salad

Mixed cold Italian appetisers




PIZZA 15"

MARGHERITA
Tomato, mozzarella and basil

AMERICANA
Tomato, mozzarella, pepperoni and chilli

IL BIANCO
Tomato, mozzarella, Parma ham and rocket
salad

BRESAOLA
Tomato, mozzarella, rocket salad and
parmesan

BUFALA
Tomato, Bufala mozzarella, basil and Vine
cherry tomatoes

CAPRICCIOSA
Tomato, mozzarella, artichokes, mushrooms,
ham and fresh eggs

CAPRINO

Goat cheese, mozzarella, tomato, oven
roasted vegetables, sundried tomatoes,
basil, red onions and olives

FIORENTINA
Tomato, mozzarella, spinach and fresh eggs

FRUTTI DI MARE
Tomato, seafood, garlic and oregano

ANGELO
Tomato, mozzarella, ham pinepple and
parmesan

TARTUFO & PARMIGIANO
Truffle cream, mushrooms, spinach,
mozzarella and parmesan

LA REINE
Tomato, mozzarella, ham, olive and
mushrooms

TONNO
Tomato, mozzarella, tuna, red onions and
olives

NAPOLETANA
Tomato, mozzarella, anchovies, capers,
olives and oregano

PARMA
Tomato, mozzarella, prosciutto, rocket salad,
and Romana artichokes
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RUSTICA 17
Tomato, mozzarella, Pepperoni, artichokes,
capers, onions and oregano

QUATTRO STAGIONI 17
Tomato, mozzarella, pepperoni, artichokes,
mushrooms and ham

QUATTRO FORMAGGI 16.5
Blue cheese, parmesan, taleggio mozzarella,
cherry tomatoes and basil

DIAVOLA 17
Spicy chicken, roasted peppers, olives,
tomato and mozzarella ( EXTRA ‘NDUJA +£3.95)

SALMONE AFFUMICATO 18
Smoked salmon, rocket salad, mozzarella
and lemon zest

MELANZANE 17
Aubergine, Bufala mozzarela and parmesan

'NDUJA 17
Tomato, mozzarella, ‘Nduja spicy sausage,
red onions and sun-dried tomatoes

PROSCIUTTO 16
Tomato, mozzarella and ham

CALZONE FARCITO

Tomato, mozzarella, ham and salami




PASTA

PENNE ALLARRABBIATA
Garlic, chilli and tomato sauce

SPAGHETTI CARBONARA
Pancetta, parmesan and cream sauce

SPAGHETTI BOLOGNESE
Traditional Bolognese sauce

FETTUCCINE AL SALMONE
Smoked salmon and cream sauce

LASAGNE AL FORNO
Bolognese, bechamel and parmesan sauce

GNOCCHI SPINACI & GORGONZOLA
Gnocchi with spinach and gorgonzola
cheese sauce

PENNE SPICY CHICKEN

Chopped chicken breast cooked with garlic,
chilli, roasted peppers, olives and creamy
tomato sauce ( EXTRA 'NDUJA +£3.95)

PENNE POMODORO FRESCO & BUFALA
Fresh tomatoes and Bufala mozzarella, with
basil and oilve oil

RAVIOLI RICOTTA & RUCOLA
Filled with ricotta, rocket and roasted
peppers served with tomato sauce

TAGLIOLINI CON FUNGHI, POLLO
& CREMA
Chicken, mushrooms and cream sauce

SPAGHETTI ALLE VONGOLE
Baby clams cooked in garlic and
white wine sauce

TAGLIOLINI GAMBERONI & ZUCCHINE
King prawns, fresh tomato, garlic, zucchini
and parsley sauce

LINGUINE ALLA PESCATORA
Fresh seafood and tomato sauce

RAVIOLI AL TARTUFO BIANCO
Filled with white Truffle in wild mushrooms
sauce
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RISOTTO ALLA PESCATORA 22
Arborio rice, fresh seafood, garlic and cherry
tomatoes

RISOTTO SPINACI & FUNGHI 17
Arborio rice, mushrooms, spinach
and parmesan

RISOTTO SPINACI & ZUCCHINE 17
Rice with mixed roasted vegetables and
cherry tomatoes
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MEAT

SIDES

BISTECCA ALLA GRIGLIA
Grilled sirloin steak

TAGLIATA DI MANZO RUCOLA &
PARMIGIANO

Sliced sirloin steak and rocket with
parmesan, rosemary and olive oil

SCALOPPINE & MELANZANE
Panfried veal with aubergine, mozzarella,
parmesan, oregano and tomato

SCALOPPINE & FUNGHI
Panfried veal with mushrooms sauce

COTOLETTA ALLA MILANESE
Panfried breaded veal with garlic and
rosemary

POLLO PRIMAVERA
Chicken breast with roasted peppers and
tomato sauce

POLLO FUNGHI & CREMA
Chicken breast with mushrooms & cream
sauce

POLLO ALLA GRIGLIA
Grilled chicken breast with vegetables
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PATATE ARROSTO
Roasted potatoes

FRITTE
Fries

SPINACI
Sauted spinach in garlic and olive oil

ZUCCHINE FRITTE
Fried zucchini

VERDURE MISTE
Mixed seasonal vegetables
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GRANDE MISTO ALLA GRIGLIA
Mixed grilled fish

GAMBERONI & CAPESANTE

Marinated king prawns, scallops, garlic and

lemon sauce

SALMONE ALLA GRIGLIA RUCOLA &
BALSAMICO

Grilled salmon fillet with rocket, lemon and

balsamic vinegar

GAMBERONI ALLARRABBIATA

Mediterranean prawns with garlic, chilli and

tomato served with rice

CALAMARI & ZUCCHINE
Fried calamari and courgettes served with
mixed salad
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FOOD ALLERGIES AND INTOLERANCES
Please speak with a member of our staff

ALL PRICES INCLUDE VAT

DISCRETIONARY 10% SERVICE CHARGE WILL

BE ADDED




