PICCOLINO

Fane

Pane fresco della caga (v)

Selection of frogh!v! baked focaccia and organic
Tusean bread from our woodstone oven served with
extra \/hfg_im olive oll

325

Pane allaglio - Grarlic. pizza bread (v)

Semplice - plain 370
Con pomodoro  — with fomato 395
Con formagg_io - with cheese 3.95

' '

Antipash
Olive (v) 295

Marinated mixed olives with chilli, 53;/{}0 and herbs

Antipasto misto (n)

[talian cured ham and melon, olive and artichokes,
illed tuna and bean ¢alad, tomato bruschetta, baby

lum tomato and torn mozzarells, bresaola volled

with rocket and parmesan

Antipasto Primi (n) 1425
King. prawng, fried %viol, fennel salami, field mushroom
anf 5ga+§ cheese bruschetta, caprese Salad, Ialian
cvred ham, zoats cheege and §Prin5_ pea risotto

fritter, aréihokr/ and olive salad

13,25

Primi

Brvschette Agcortite (v) (n) 575
Grrilled Tuwscan bread with slow roast cherry

tomatoes and pesto, 5{?!!@1 oov;:é_c’r%c@, torn

mozzarella and roast pepper wi 5oa+§ cheese
Brvschetta (v) 450
Chopped vine ripened fomatoes, fresh bagil, garlic and

Sicilian extra \/irg?n olive oil on toasted Tuscan bread

Zuppa di pomodoro e basilico (v) 450
Vine tomato and bail Soup
Proscivtto e melone 695
Italian cured ham and chilled melon

635

Funghi ripieni (v) ()

S’fu%l;od field mushrooms filled with 53V!io gPinaoh
and goats cheese Served with bail {)%’f‘o

and toasted Fimo nts

Crostini con o (n) 635
Savtéed chicken livers, Brapes, marsala wine
and pine g

050

Asparagi grigliati v)
Girilled acparagys with a ¢oft poaohcol free range cgg.

Pcoorino cheede and Far;lc»] breadcrumbs

Folpo’r'ﬁno di ippo 0550 e ayranchio 6.50
Crab and halibut Fichcakes with Po{)cronafa
Gramberoni aglio e olio 795

Savtéed king prammns with 53»’“0 and chilli butter
served on toasted Tuscan bread

Calamari fritti
Lighﬁvl fried ¢quid with roasted 5@V!io mayonnaise
and lemon

635

Carpaccio 795
Thimfv} sliced beef fillet with rocket leaves
and shaved parmesan
Ingalate
Caprese (V) (n) 5.95/9.7F5

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

Tonno e Fagzioli 595/975
Grrilled tuna with roasted peppers and [talian bean galad

Cesare con pollo 5.95/9.75
Glem lettuce with Caesar ohfcgéingr shaved parmesan
and char 5{5”50[ chicken

Spinaci e pancetta 595/975
Spinach leaves with avocado, Halian smoked bacon,
5{35;4 mustard and honey ah’c%ing

'
Rigotto
Risotto ai frvtti di mare 5.75/9.50
Kfng_ pranms, 4@/101 and mussels with Saffron and pargley

Risotto gardiniom ) 575/9.50
Asparagus, épring. pea and broad beans with

crumbled 593%@ cheese

Risotto ai funghi (v) 575/9.50
Wild mushrooms, 5,3»/{30 and parsley

Risotto alla zveca 575/9.50

Roa¢t vapkin with [talian smoked bacon and

gorgonzo!a cheese
Fasta

Tortelloni ai f\mgki (v) (v 6.50/10.50
Avtican hand made Fagfa filled with wild mushrooms

and ricotta cheese served with mascarpone,

flat Pardovl and toasted Pinc nvts

Tortelloni alla bolognese ©.95/10.95
Avrtican hand made pasta filled with ¢low cooked
Scotch beef vagy and tomato avce

Ravioli di crema di zveca (v) 6.50/10.50
Avrtican hand made Fada filled with voast

FumPkin and Sage butter

Farfalle al salmone 9.95

Swioked Salmon, peag, aparagys, spinach leaves with
lemon and herb mascarpone cheese

Penne alla zenovese (n) (v) 895
Basil pesto,rocket leaves and cherry tomatoes
Lingvine ai zambereth 1050

King_ prawns with 53Vﬁo and chilli, roasted ¢hellfich
Savce, oovrggﬂ'og and cherry tomatoes

Troffiette al pollo e agparagi (n 995
Char 5{5”601 chicken with QFVing \/ogchblcg,

parmesan cream and toasted Finc nvtg

5Pagho‘H’i al pomodoro e basilico (v) 5.25/8.50
Tomato Savce and bagil

Rigatoni con polpette 895
Hand rolled Italian meatballs with tomato cavce
Spaghetti alla carbonara 895

[talian smoked bacon with parmesan cream Savce,
Soft poached free vange ezg. and milled black pepper

Penne all’arvabiata 895
SPiov] §av435§/ with roasted red pepper

and tomato Savce

Lasaémo al forno 8F5

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

Spaghetti alla bol;gno;e 550/8.95

Slow cooked beef and tomato vagy Sauce

Plzza
Dal Formo a Logna

from ovr wood¢tone oven

Margherita v) 595
Tomato, mozzarella, oregano and bagil

Piccante 795
Spicy Savsage, roasted red pepper, tomato,

mozzarella and chilli oil

Gamberetti piccante 895
Mearinated prawm, 5{5”501 wvrgoﬁ'o, chillt,

basil and lemon

Pollo parmigiano 9.50

Char grilled chicken, buffalo mozzarells, vine ripened
tomatoes, forn basil and haved parmesan

Quattro ctagioni
[talian cured ham, wild mushrooms, roasted sweet
peppers, buffalo mozzarella and vine ripened tomatoes

895

Fiorentina (v) 825
Spinach, free range ezg, tomato, mozzarella

and parmesan

Rustica (v) (n) 9.50

Roast Mediterrancan vezetables and 59#4 cheese
with rocket, bail pesto and parmesan

All meat Wo?gb‘f‘é denoted are Pro—wokf/cl.

Second

Fesce

Branzino Siciliano 1675

Baked ¢ea bags with tomato, 5,31/“0, olives,

capers and lemon

Pescespada con caponata (n) 1495

Grrilled swordfich with Sicilian auborg_inc

and pepper relich

lppoglocso con riotto ai frvtti di mare 1875

Roast halibut with seafood and caffron rigotto,

lemon and Parg!oq alrcgging_

Merlvzzo in agrodolce (n) 15.95

Roast cod with sweet and sour peppers,

raiging and Pinc nuts

Spiedini misto 18.50

Mearinated pranm, swordfish and ¢callop skeners

with caffron rice and ahorwl tomato Savce
Came

Pollo vuspante con gnocchi e funghi 1425

Roast free range chicken breast with gnocchi,

wild mughroom¢ and 531/“0 butter

Pollo alla valdostana 14.25

Baked breaded chicken filled with fontina cheece
and ham cerved with roasted sweet peppers

Anatra arvosto
Crigp duck with honcv} roacted aFFfd and

ValFohocHa red wine Gavce

13.95

Vitello alla Milanese
Ligh‘H fried veal céoalopc with parmesan
breadcrumbs served with ;Faghcﬁi and tomato

14.50

Agnello alla Grenovese (n)
Rump of <pring_lamb with new Season potatoes,
fine beang and bacil pesto

15.95

Salsiceia ‘Toscana’ con fagioli (n) 195
Tuscan gavsaze with oannjlﬁni and borlotti beang,

tomato Savce

Costata di manzo

Char zrilled marinated Soz rib—cqc ¢teak
with roasted roemary ‘al forno’ Po’rm"ooé and
red wine Savce

Filetto a”aﬁrigﬂa 21.50
Char 5{?”0 Boz fillet steak cerved plain or with
peppercorn Savce, roasted plum tomatoes and

field mushrooms

17.95

Fezgato alla veneziana 15.50
Savtéed calves liver with IHalian smoked bacon,
oniong and Sage
'

Contorni
Magh 295
Rosemary and garlic roasted new potatoes 295
Hand cut chips 2.95
Spinach 350
Seasonal greens with bagil butter 295
Cowrgette fritti 295
Mired ¢alad 295
Green beans 295
Vine tomato and red onion alad 350
Rocket and parmesan 3.50

(n) denotes dishes which contain nuts or traces of nuts. (V) denotes dishes which are \/(;?Cﬁ]f;al/l.

Dve o the presence of nits in ow restawants, there is a small poscibility that nut traces may be foun

in any of our items.

All prices are in £ & inclusive of VAT There i a discretionary 107 service charge for parties of & or more.
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