PICCOLINO

Fane

Pane fresco della casa (v)

Selection of frcgh!v] baked focaccia and organio
Tusean bread from owr woodstone oven erved with
extra \/irgin olive oil

3.65

Pane allaglio - Grarlic. pizza bread (v)

Scrm!) lce - Ffa?n 410
Con Pomooloro - with fomato 465
Con formaggio — with cheese 465

Con vosmarimo - with rosemary and ¢ea ¢alt  4.65

' '
Antipach
Olive (v) 300
Marinated mixed olives with chilli, 5,9»/!1& and herbs

Antipacto misto (n)

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

plum tomato and torn mozzarella, bregaola rolled

with vocket and parmesan

Antipasto Primi (n) 1625
King. pranns, fried quid, fennel <alami, field muchroom
anﬁ ats cheese bruschetta, caprese salad, Italian

& Pre
cwred ham, goats cheese and pea risotto
fritters, anézho[«, and olive ¢alad

Primi

1495

Parmigiana di melanzane (v) 685
Baked avberzine with tomato, mozzarells,

basil and parmesan

Brvschetta (v) 485
Chopped vine ripened tomatoes, fresh basil, garlic and

Sicilian extra \/hfgin olive oil on toasted Tuscan bread

Ribollita (\/) 485
Slow cooked bean, oabbag_c, tomato and herb Soup
Proscivtto e melone 745
[talian cvred ham and chilled melon

6.80

Finghi ripieni (v) (n)

Stutfed field mushrooms filled with 53V!io ;Pinaoh
and zoats cheese ¢erved with bagil PG§+0

and Toasted Pinc nvtg

Crostini con to (n) 685
Savtéed chicken livers, Brapes, marsala wine

and pine nvts

Asparagi grigliati ) .20

Gwilled adparags with a ¢oft Poaohcol free range cgg.
Fcoorino cheede and Fanc»] breadcrumbs

Cozze alla panna 795
Muggels with white wine, cream and parcley,

served with garlia bruschetta

Gamberoni azlio e olio 8.50

Savtéed kin pramng with 5&/“0 and chilli butter
served on toasted Tuscan bread

Calamari fritti
Ligkﬂ"!v} fried %\/id with roasted 53;4?0 ma»]onmaigo
and lemon

6.85

Carpaccio di manzo 9.40
T_MVI{I/’ sliced beef fillet with mustard ohfcgging,
vocket and parmesan
Ingalate
Caprese (V) (n) 6.85/11.00
Vine ripened tomatoes with buffalo mozzarells,
bagil and rocket
Tonno e Fagioli 6.50/10.95

Grilled tuna with roasted peppers and Italian bean <alad

Cesare con pollo 6.50/10.95
Glem lettvce with Caesar olrogging, Shaved parmesan
and char 5{1”@01 chicken

Spinaci e pancetta 6.50/10.95
Spinach leaves with avocado, Italian smoked bacon,
5{31»’1 mustard and honey droééing

'
Risotto
Rigotto ai frvtti di mare 615/10.25

King_ prawn, %viol and mussels with caffron and Paréfcb]

Rigotto caprino (v) 615/10.25
Crilled 5931"4 cheese with tomato and roSemary

Risotto ai funghi (v) 615/10.25
Wild mushrooms, 531(“0 and pargley
Risotto alla zveca 615/10.25

Roast vapkin with Italian ¢moked bacon and
591/59”20!3 cheese

Fasta

Tortelloni ai f\mghl (v) (v FO0/M1.25
Artican hand made pasta filled with wild mushrooms
and ricotta cheese Served with mascarpone,

flat pa%fcv] and toasted Pinc nts

Tortelloni alla boloznese 7.00/11.25
Artican hand made Pad’a filled with ¢low cooked
Scoteh beef vagy and tomato Savce

Cannelloni alla zveea (v) (n) 1275
Baked winter Squash and 593%4 cheese cannelloni
Farfalle al calmone 10F5

Smoked almon, peas, asparagys, spinach leaves with
lemon and herb mascarpone cheese

Spaghettini alle vongole 150
SPa?hcﬁLini pasta with clams, white wine, chilli,

garlic and Faréfcb]

Lingyine ai gamberetti 1.25
King_ prawns with 5ar!io, chilli and oovrg_o’f’fc;
Troffiette al pollo e agparagi (n 1075
Char zrilled chicken with \/e/gf/fablcg,

parmesan cream and toasted Pino nuts

Spaghetti al pomodoro e basilico (v) 5.70/9.25
Tomato Gavee and bagil

Rizatoni con PolpoH'c 10.25
Hand rolled talian meatballs with tomato cavce
$p35ho+ﬁ alla carbonara 975

[talian Smoked bacon with parmesan cream Sauce,

Soft Foaohcd free range ezg. and milled black pepper

Penne allarvabiata 975
S{;iwy Savéage with roasted red pepper

and tomato Savce

Lasagne al formo 925

Oven baked layered pasta with meat vagy, béchamel
savce, tomato and parmesan cheese

Spaghetti alla bolognese
Slow cooked beef and tomato vagy Sauce

595/9.75

Plzza
Dal Forno a Logna

from ovr woodStone oven

Margherita (v) 625
Tomato, mozzarella, oregano and bagil

Piccante 815
S{)iw} savsage, roasted red pepper, fomato,

mozzarella and chilli oil

Glamberetti piccante 925
Marinated prawng, 5{]”@01 oovrg_c‘h"c, chilli,

basil and lemon

Pollo parmigiano 995

Char grilled chicken, buffalo mozzarella, vine ripened
tomatoes, torn basil and shaved parmesan

@uattro ¢tagioni

[talian cvred ham, wild mushrooms, voasted sweet
peppers, buffalo mozzarella and vine ripened tomatoes

950

Fiorentina (v) 895
Spinach, free vange ezz, tomato, mozzarella

and parmesan

Rustica (v) (n) 995
Roast Meditervanean vegetables and zoats cheege

with rocket, bacil pesto and parmesan

All meat Wo?ghk denoted are pre—cooked.

Secondi

Fesce

Branzino Siciliano 1785
Baked ¢ea bass with tomato, 531/“0, olives,
capers and lemon

Pescespada con caponata (n) 15.95
Grilled swordfich with Sicilian aubcrginc

and pepper religh

Ippoglosso alla Livornese
Roact halibut with a gpicy potato,

tomato and olive Savce

1925

Merlvzzo in agrodolce (n)
Roast cod with sweet and Sour peppers,
raiging and Pinc nvtg

16.95

Spiwlini misto
Marinated prawn, swordfish and scallop skeners
with Saffron rice and ohcwv] tomato Savce

Carne

1925

Pollo rvspante con grocchi e funghi 14.95
Roast free range chicken breast with 511000!4?,

wild mushrooms and 53143& butter

Pollo alla Valdostana 14.95

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

Anatra arvosto 1465
Oring] dvek with honcv’ roasted aPP!og and
\/alpofioc!!a red wine Savce
Vitello alla Milanese 1735
Lighﬂ fried veal escalope with breadcrumbs,
served with épaghm"ﬁ and tomato
Aaznello brasato alla cacciatora 1735
Slow cooked Lamb shank with tomato,
hevbs and wild mushrooms
Salsiceia ‘Toscana’ con fagioli (n) 1295
Tugcan Savage with 0annc§1fini and borlotti beans,
tomato Savce
Costata di manzo 18.95
Char grilled marinated Soz Vib—cb]o steak
with roasted rosemary ‘al forno’ potatoes and
red wine Savce

2215

Filetto alla griglia
Char gilfcfgoz fillet steak served plain or with
peppercorn Savce, roasted plum tomatoes and

field muchrooms

Fegato alla Vencziana 16.50
Savtéed calves liver with Halian smoked bacon,
onions and Sage
'

Contorni
Magh 310
Rosemary and garlic voasted new potatoes 310
Hand cut chips 310
Spinach 3.60
Seasonal greens with bagil butter 310
Cowrgette fritti 310
Mixed <alad 310
Green beans 310
Vine tomato and red onion alad 3.60
Rocket and parmegan Salad 3.60

(n) denotes diches which contain nvtc or traces of nits. (v) denotes diches which are \/?cf‘ar?an

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

in any of owr items.

All prices are in £ & inclisive of VAT, 4 discretionary 12,57 service charge will be added to your bill.
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PICCOLINO

Vini Bianchi

Orzganic Bianco del Veneto, Montresor

taly, Brumaio 2007
175ml 4.95 250m FAS tH 19.95

Girecanico, Roccamora

ttaly, Sicily, 2006
175ml 4.25 250m 545 11535

Finot @rigio, Conviviale
[taly, Lombardy, 2007
175ml 4.70 250m 6.50 vH 18.50

Chardonnay, Terrazze della Luna
ttaly, Trentino, 2007

175ml 5.00 250m FAS vH 19.50

Sawignon Blanc, False Bay

Sovth Atrica, Western Cape 2008
175ml 5.30 250ml F.55 bt 21.70

Soave Clagsico, Staforte
[taly, Veneto, 2005/06

Gwaziano Fra i one of Soave’s ‘!’oF estates. Kipc
and full flavovred with alcliomLclv} floral aromag

175wl 9.00 250m 12.50 bt 3F.00

Fraceati Superiore, Monte Forzio Catone

[taly, Lazio, 2002 18.35
Soave Classico, Montresor

italy, Veneto, 2007 18.65
Finot @!ng,lo, Boﬁ'oga Vinai

ttaly, Trentino, 2007 2095
Verdicchio Clagsico,

Coste del Molino

italy, Marche, 2007 2115
Roero Arneis, Alasia

italy, Fiedmont, 2007 2170
Chablic, L Colombe

France, Svrgynolv], 2007 2675
Gavi di Glavi, Nvovo (vadro

italy, Fiedmont, 2007 27.50
Ki%ﬁv?, Poderi Colla

Ha!v], Fiedmont, 2007 2950

An :mprcggi\/c cxamp!c of Ki%!ingfrom 3 ﬁnv]
\/incv}aral in the Alba area of Fiedmont

Chardonnay, Marchesi di Giregy
italy, Fiedmont, 2004/05 40.00

Barvel fermented Gharolonnav] from one of Northern
H‘alv]’é +0f> wine estates in the Barbaresco chion

Chassagne Montrachet

France, Burgundy, 2006 52.50

The wines o (/haééagne Montrachet have a doéer\/co”b}
eat veputation. & truly ovfstanding. Chardonna

8- P 1 & 1

Condriev, Les Girandes Chaillees

France, Frovence 2006 52.50
Viognior - chloéi\/c Peaohv] aromas

Vini Roggi

Orzanic Rosso del Veneto, Montresor

taly, Brumaio 2007 175wl 4.95 250ml FAS b1 19.95

Sanglovese, Roccamora
Haly, Sicily, 2006
175wl 415 250m 545 vH 15.25

Montepulciano o’Abrvzzo, Ancora

Haly, Abrvzzo, 2006/07
175l 47O 250m 6.50 vH 18.35

Merlot, Tervazze della Luna

taly, Trentino, 2006/07
175ml 5,00 250ml TS b1 19.35

Shiraz, False Bay

Sovth Africa, Western Cape, 2007
175ml 530 250ml 7.55 tH 21.50

Amarone Clagsico, Montresor
Haly, Veneto, 2004
The late harvested BLapes are dried ovt for four

monthg and then cruched before ageing in oak barvels
175l 11.30 2500 16.25 bt 49.00

Chianti Rufina, Prvnatelli

taly, Tuscany, 2005/06

Rioja, Vega del Rayo Seleccionada

Spain, Riojs, 2006 1935
Primitivo del Salento, Conviviale

1915

aly, ?v5lia, 2006 19.95
Valpolicella ‘Ripagso’
Capitel della Crogara
taly, Veneto, 2005/06 2170
Rive Barbera d’Act
taly, Fiedmont, 2005/06 2475
Pinot Noir Fonty’s ool
Australia, Pemberton 2006 27.80
Chianti Claggico, Riserva
Villa La l’aéﬂaia
taly, Tuscany, 2004/05 2885
Barolo Fatrizi
Haly, Fiedmont, 2003/04 4400
Beaune 1er Crv Les Epenottes,
Vallet Freres

44.00

France, Evurgvnalv], 2004
Rich ahowt? frvit aromas and a bigfwiﬁ? finich

Chianti Clagsico, Riserva Fo%io Rogso

Haly, Tuscany, 2001 50.00
A matvre ;ing{c vineyard Chianti Clagsico. A rich,
velvety wine

Chambertin Clos de [a Justice,
Vallet Freves

France, Evurgvndv], 2004 51.00
The Clos dela Justice i a definitive, classy ved
6W5vnoh1 and has a smoky, wild fruit nose

Giraticciala

taly, F vglia, 2001 66.00
Red wine produced, like Amarone from semi-dried
Brapes andl only in ov+§+anclin5 \/in+a5§/§

Clog Dv Val, Stage Leap Cabernet

Sawvizon.
USA, California 200%/04
Intense, complex Cabernet §au\/i5mon

65.00

All wine vintages subject to availability. Al prices in £ ¢ inclsive of VAT

Vini Rogati

Finot &riéio Rose, Ancora

l’ra!q, Lombaroh] OOF[OB 175wl 5.00 250ml 7.25 b 19.60

Bardolino Chiaretto, Brolo Alto

Ha!q, Veneto, 2006/0F 175ul 545 250m 7.55 bt 21.70

Circumstance Cape Coral
Sovth Africa, Stellenbosch 2007/08

Chateav Minty Rose Regerve,

Cotes de Provence
France, 2007

bt 27.80

bl 30.00

Champagie ¢ Prosecco

Prosecco di Valdobbiadene nv

taly, Veneto
bt 28.00 150ml 6.00

Lallier Grand Cyrv Girande Regerve nv

btl 35.50 150ml 7.20

Berlvcchi Rose Cuvee lmporialo May

b 40.00 150ml 815

Vewve Clioq/vo% Yellow Label Brvt nv

bl 53.00

T‘ai'H'ingpr P rocﬁgp Rose nv

b 61.00
Bollinger Special Cuvee nv
59 Pw bt 61.00
Veuwve (/Hr/@/o‘f Rose n.v.
bH 90.00
Dom Porignon Reserve 2000
bH 125 00
Lovi¢ Roederer Crictal 2000
bH 275 .00
Brunello di Montalcino,
(/ampo del ngo
taly, Ticany, 2000 75.00

Produced from §an5i0\/c§c 5{3ch from a careful
¢election of \/inot?arolé in the area of (/aéﬁgﬁon del
Bosco’s estate in Montalcino

Barbaresco, Camp Garos

Haly, Fiedmont, 1998/99 99.00
One of l‘l’alq’é most Frcgﬁ (oS red wines from a
‘Hnb} Farocl of the very best vines of the Marche
di @!chb]

Chateav Leoville Lascases St lien

France, Bordeau, 1998 150.00
Cabernet dominated claret with a olo!igb’rfvl
Fcrfvmc and concentrated Pala%e

El Ficon Reservs, Pago De Log

(/apollan&s

Spain, Ribera Vel Duero, 2003/04 19500
1007 Tempranillo, éinglo vineyard and aged in all -
new French oak. chgrolool 3 one of Spain’s
finest wines
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