PICCOLINO

Fane

Dal Forno a Logna

from ovr woodStone oven

Pane fresco della casa (v) 375
Selection of fro;h!b} baked focaccia and 0V53Vlf&
Tuscan bread from ovr woodstone oven served

with extra \/irgin olive oll

Pane all’agﬁo - Grlic pizza bread (v)

Semplice ~ plain 430
Con pomodoro — with fomato 490
Con formaggio - with cheese 4.90
' '
Antipasti
Olive (v) 325

Marinated mixed olives with chilli,
5arlio and herbs

Ribollita (v) 515
Slow cooked bean, &abbag.c, tomato and herb Soup

Brvschetta (v) 495
Chopped vine ripened tomatoes, fresh bagil,

rlic and extra \/irgin olive ol
on toasted Tuscan bread.

Proscivitto e melone F.80
[talian cured ham and chilled melon

Calamari fritti 710
Lighﬂ»] fried Qz(/viol with roasted
53;’“0 maqonnaiéc and lemon

Cegare con poHo 675
Glem lettvee with Caesar dressing, shaved
parmesan and char 5{?”@0[ chicken

Funghi ripieni (v) (n) 710
Stuffed field mushrooms filled with zarlic

épinaoh and zoats cheese cerved witl

bagil cho and toasted Fimc nts

Tortelloni ai f\mghl (v) (n) 740
Artican hand made pasta filled with wild mughrooms
and ricotta cheese served with mascarpone,

flat Parde/v] and toasted pine nut

Gramberoni azlio e olio 895
Savtéed king pranmg with zarlic and chilli
butter cerved on toasted Tuscan bread

Secondi

Branzino Siciliano 1815
Baked sea bass with tomato, 531/!10, olives,
capers and lemon

Pescespada con caponata (n) 16.50
Gwilled swordfich with Sicilian avbcrginc
and pepper relich

Rigotto ai funghi v) 1075
Wild mushrooms, 531/“.// and parsley

Troffiette al pollo e acparagi (n) 1095
Char grilled chicken with vegetable,
parmesan cream and toasted pine nuts

Fizza piccante 835
Spicy Savsage, roasted red pepper,

tomato, mozzarella and chilli oil

Rustica Pizza (v) (n) 10.25
Roact Meditervanean \/cg,c’rab!cé

and 59a+§ cheese, with rocket,

bagil pesto and parmesan

Penne all’arvabiata 10.25
3Fiw] Savcage with roasted red
pepper and tomato Savce

Filetto alla iglia 2295
Char 5{?”@0?20; fillet steak served

plain or with peppercorn savce, roasted
plum tomatoes and field mushrooms.

Pollo alla Valdostana 15.50
Baked breaded chicken filled with

fontina cheese and ham served

with roasted sweet peppers.

Contorni

Magh 3.25
Rogemary and garlic- roasted new potatoes 3.25
Hand cut chips 3.25
Spinach 375
Seasonal greens with bacil butter 325
Covrgg‘H’o frithi 3.25
Mixed ¢alad 325
Gireen beans 3.25
Vine tomato and red onion ¢alad 375
Rocket and parmesan ¢alad 375

All meat weight denoted are pre-cooked.
() denotes dishes which contain nts or traces of nvts.
(v) denotes dishes which are vegetarian.
Due to the precence of nuts in our restavrants,
there i a small Pogéibi{HwI that nt fraces may be found in any of ow items.

All prices are in £ ¢ inclusive of VAT, There i a 12.5% service charge.
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