PICCOLINO

Fane

Pane fresco della caga (v) 335
Selection of frcghfv} baked focaccia and organic/

Tugean bread from owr woodstone oven Served with
extra \/irgin olive oil

Pane allaglio - Grarlic pizza bread (v)

Scm,) lce - P!ain 385
Con Pomodoro - with tomato 410
410

Con formagg_io - with cheege
Antipacti

Olive (v) 3.00
Marinated mixed olives with chilli, 53V“0 and herbs

Antipacto misto (n)

[talian cvred ham and melon, olive and artichokes,
illed funa and bean <alad, tomato bruschetta, baby

plum fomato and torn mozzarella, bresaola volled

with vocket and parmesan

Antipacto Primi (n) 1470
Ki:ﬁ prawn, fried quid, fennel salami, field mushroom
an gga‘l’g cheese bruschetts, caprese Salad, Ifalian
cured ham, zoats cheese and pea risotto

fritters, arfichoke and olive calad

1375

Primi

Parmiziana di melanzane (v) 67O
Baked avberzine with tomato, mozzarells,

bacil and parmesan

Brvschetta (v) 465
Chopped vine ripened tomatoes, frech bail, garlic and

Sicilian extra \/irgin olive ol on toasted Tuscan bread

Ribollita (V) 4.60
Slow cooked bean, oabbagc, tomato and herb Soup
Proscivtto e melone 710
[talian cvred ham and chilled melon

650

Funghi vipieni (v) (n)

Stvtfed field mushrooms filled with 5@V{io gpinaoh
and zoats cheese cerved with bagil Pcé‘h)

and toasted Finc nvtg

Crostini con fegato (n) 650
Savtéed chicken livers, Brapes, mar<ala wine

and pine nuts

Acparagi ig[iaﬁ v) 67O

Gilled adparags with a ¢oft Foaohe/ol free range ezg,
pecorino cheete and Paréfcv} breadcrumbe

Cozze alla panna 750
Mussels with white wine, cream and parcley,

served with 53;/!10 bruschetta

Gramberoni azlio e olio 795

Savtéed kin prawng with 53»’!}& and chilli butter
served on toasted Tuscan bread

Calamari fritti
Lighﬂv] fried gf(/viol with roasted 513;’!}0 mav’ovmaigc
and lemon

0650

Carpaccio di manzo 295
Thinly dliced beef fillet with mustard olrogg?n§
vocket and parmesan
Ingalate
Caprese (V) (n) 6.50/10.50
Vine ripened tomatoes with buffalo mozzarells,
basil and rocket
Tonno e Fagioli 615/9.95

Grilled tuna with roasted peppers and [talian bean ¢alad

Cesare con pollo 615/9.95
Giem lettvce with Caecar olrcédng, shaved parmesan
and char 5{1”@01 chicken

Spinaci e pancetta 615/9.95
Spinach leaves with avocado, talian smoked bacon,
5{31»’1 mustard and honey oh’(’/%il’lg_

'
Rigotto
Risotto ai frvtti di mare 5.95/975

King_ pranms, %viol and mussels with saffron and parley

Rigotto caprino (v) 5.95/975
Gilled 5ga+§ cheese with tomato and rosemary

Ri¢otto ai funghi (v) 5.95/975
Wild mushrooms, 531/“0 and pargley
Risotto alla zveca 595/975

Roast Pvakin with Italian ¢moked bacon and
59)/59”20!3 cheese

Fasta

Tortelloni ai fvngh: v) (v 6.95/10.95
Artican hand made pasta filled with wild mushrooms

and ricotta cheese served with mascarpone,

flat Paréfcq and toasted pine nutg

Tortelloni alla bolognese 6.95/10.95
Artican hand made Pada filled with low cooked
Scotech beef ragy and tomato Savce

Cannelloni alla zveca (v) (n) 195
Baked winter %vagh and 5ga+§ cheese cannellont
Farfalle al calmone 1025

Smioked Salmon, peas, asparagys, spinach leaves with
lemon and herb mascarpone cheese

Spaghettini alle vongole 1095
Spa?hd‘ﬁni pasta with clams, white wine, chilli,

garlic and Par@!cq

Lingvine ai zambereth 1075
King_ prawms with 5@1/“&, chillt and oourgpﬁ‘c;
Troffiette al pollo e agparagi (n 1015
Char 5{”!601 chicken with Vogc%ab!cg,

parmesan cream and toasted pine nuts

Spaghetti al pomodoro ¢ bagilico (v) 550/8.50
Tomato Savce and bagil

Rigatoni con polpette 925
Hand rolled Italian meatballs with tomato avce
Spaghetti alla carbonara 925

talian Smoked bacon with parmesan cream Savce,

Soft Foaolnoci free range ezg. and milled black pepper

Penne allarvabiata 925
Spiw] gaugagf/ with roasted red pepper

and tomato Savce

Lasagne al forno 895

Oven baked layered pasta with meat vagy, béchamel
Savce, tomato and parmecan cheese

$p35ho+ﬁ alla boloznese
Slow cooked beef and tomato vagy Sauce

570/9.25

Pizza
Dal Forno a Logua

from o woodStone oven

Marzgherita (v) 6.25
Tomato, mozzarella, oregano and bagil

Piccante 815
'Spiov] Savage, roasted ved pepper, tomato,

mozzarella and chilli oil

Gamberetti piccante 895
Marinated prawng, g{i”oal GOVVg_C‘H'C, chilli,

basil and lemon

Pollo parmigiano 975

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

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

925

Fiorentina (v) 8.50
Spinach, free range ezg, tomato, mozzarells

and parmesan

Rustica (v) (n) 975

Roast Meditervanean vegetables and 59;#@ cheese
with rocket, basil pesto and parmesan

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

Secondl

Fesce

Branzino Siciliano 1710
Baked sea bags with tomato, 531/!?0, olives,
capers and lemon

Pescespada con caponata (n) 1525
Grilled swordfich with Sicilian avbcrg_inc

and pepper relish

Ippoglosso alla Livornese
Roact halibut with a ¢picy potato,
tomato and olive Savce

1895

Merlvzzo in agrodolce (n) 16.25
Roast cod with sweet and sour peppers,

raiging and Fimo nuts

Spiedini migto

Mearinated prawn, swordfish and scallop skewers
with Saffron rice and r/hcwvl tomato Savce

Came

Follo vuspante con occhi e funghi
Roast free range chicken breast with 5nooc/h?
wild mushrooms and 53V{io butter

18.95

14.50

/

Pollo alla Valdostana 1450
Baked breaded chicken filled with fontina cheese
and ham erved with roasted sweet peppers

Amnatra arvosto 13.95
(/Ving] dvck with honcq roasted aPP!oé and
\/a!{)ofiwf{a red wine Savce
Vitello alla Milanese 16.50
Lightly fried veal escalope with breaderumbs,
served with §P35bo+ﬁ and tomato
Aznello brasato alla cacciatora 16.50
Slow cooked Lamb shanke with tomato,
herbs and wild mushrooms
Salsiceia Toscana’ con fagioli (n) 12.25
Tugcan Savage with oannﬁlfini and borlotti beans,
tomato Savce
Costata di manzo 1825
Char zrilled marinated Soz rib-eye ¢teak
with roasted roSemary ‘al forno’ Fo+a+oo§ and
red wine Savce

2195

Filetto alla iglia
Char gi!!af;oz fillet steak served plain or with
peppercorn Sauce, roasted plum tomatoes and

field mushroomg

Fegato alla Veneziana 16.00
Savtéed calves liver with Italian smoked bacon,
onions and Sage
’

Contorni
Magh 3.00
Rosemary and garlic: voasted new potatoes 3.00
Hand cvt chips 3,00
Spinach 3.60
Seasonal greens with basil butter 3,00
Covrgg‘h“c fritti 3.00
Green beans 3,00
Mixed ¢alad 3,00
Vine tomato and ved onion alad 3.60
Rocket and parmegan alad 3.60

(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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PICCOLINO

Vini Bianchi

Orzanic Bianco del Veneto, Montresor

Haly, Brumaio 2007
175ml 4.90 250m F.00 vt 19.50

Grecanico, Roccamora

taly, Sicily, 2006
175wl 3.95 250ml 515 tH 1470

Pinot Gavigio, Conviviale

taly, Lombardy, 2007
175ml 445 250ml 6.20 bt 1F.60

Chardonnay, Tervazze della Luna

Haly, Trentin, 2007
175ml 4.85 250ml 6.F5 bH 18.65

$awi§non Blanc, False Bay

Sovth Atrica, Western Cape, 2008
175ml 4.95 250ml .20 bt 2070

Fraccati Sweriore, Monte Forzio Catone

taly, Lazio, 2002 17.60
Soave Classico, Montresor

ttaly, Veneto, 2007 17.85
Verdicchio Clagsico,

Coste del Molino

Haly, Marche, 2007 1915
Pinot @W‘Ig_w, SO‘H‘Gga Vinai

italy, Trentino, 2007 19.95
Roero Armeis, Alasia

Haly, Fiedmont, 2007 2070
Chablig, La Colombe

France, 6\/}’5&/”01‘1, 2007 2575
Gavi di Gravi, Nvovo (vadro

Haly, Fiedmont, 2007 2580

Vini Rogsi

Organio Rosso del Veneto, Montresor

Haly, Brumaio, 2007 175wl 4.90 250wl 7.00 11 19.50

Sangiovese, Roccamora
taly, Sicily, 2006
175ml 3.95 250ml 515 vt 14.70

Montepulciano o'Abrvzzo, Ancora

Haly, Abruzzo, 2006/07
175ml 445 250ml 6.20 bH 1F.60

Merlot, Terrazze della Lvna

Ha!q, Trentino, 2006/OF 175wl 4.80 250ml 675 b 18.65

Shiraz, False Bay

Sovth Africa, Western Cape, 2007

175ml 4.95 250ml .20 bt 2070

Chianti Rufina, Prunatelli

taly, Tuscany, 2005/06 18.35

Rioja, Voga del Rayo Seleccionada

Spain, Rioja, 2006

Primitivo del Salento, Conviviale

18.65

ttaly, ?v5ﬁa, 2006 1915
Valpolicella ‘Kipaggo’

CaPH'ol della Crosara

italy, Veneto, 2005/06 2070
Rive Barbera d’Ast

italy, Fiedmont, 2005/06 2375
Pinot Noir, Fonty’s Fool

Australia, Pemberton 2006 2690
Chianti Claggico, Riserva

Villa La Paéliaia

taly, Tuscany, 2004/05 27.80
Barolo, Fatrizi

ialy, Fiedmont, 2003/04 +1.00

Vini Rogati

Pinot Girizio Rose, Ancora

taly, Lombardy,"2007/0B resml 4.80 250m 675 bt 18.65

Bardolino Chiaretto, Brolo Alto

Haly, Veneto, 2006/07  17s5ul 515 250wl 7.20 vt 2070

Cirevwstance Gapo Coral

Sovth Africa, Stellenbosch, 2007/08

Chateav Minvty Rose Reserve,
Cotes de Frovence

France, 2007

bH 26.80

ChamPagnc ¢ Prosecco

Prosecco di Valdobbiadene nv

taly, Veneto bl 2625 150ml 5.90

Lallier Grand Cyrv Gvande Reserve nv

bl 33.50 150ml 6.5

Berliechi Rose Cavee lm,mrial& Max

bl 38.25 150ml 7.80

Vewve Oliuc/o‘l' Yellow Label Brvt nv

bt 50.00

T'aHﬁngpr A rocﬁgp Rose nv

btl 58.50
Bolli Special Cuvee nv
mgﬂ’ pet® ! bH 5850
Vewe Clicquot Rose n.v.
e l&@l ° bt 90.00

DPom F origuon Reserve 2000

bt 125.00

Lovi¢ Roederer Cristal 2000

“We 'hfvh’ believe that all the wines on owr it are oﬂ;hndin?_ oxamploé of

their ‘hﬂ)o and origin. We have highligitted a ¢mall ¢e
of fine winccgvl\n/hi&h we Parhgb

Kiodin? Poderi Colla
Haly, Fiedmont, 2007 28.50
A vare and imprcggi\/c cxamp!c of Kic;ling from a
’rinq vincqarol in the Alba area of Fiedmont. Fresh
and zcg‘!‘»] with intense citvvg frvit characters.

Soave Classico, Staforte

ialy, Veneto, 2005/06

A very gpecial election from Cavaziano Fra,
one of Soave’s top estates. Ripe and full flavoured,
it combines vich, peachy frvit with delicately
floral aromag.

36.00

Chardonnay, Marchesi di Giresy
[taly, Piedmont, 2004/05 29.00
A fine barvel fermented Charolonnav] from one of
Northern Ha!l/]’g top wine estates in the Barbaresco
ch_ion. Rich and complex with 5{@31" lcng:ﬁn.

Amarone Classico, Montresor

taly, Veneto, 2004 4850
Amarone i one of Haly’s wine treagures — a big red
made from a blend of local apes cultivated in
Montresor’s \/incqarolg. The late harvested Brapes
are dried out for four months and then crushed
before agg?ngjn oak. barvels.

Chianti Clagsico, Riserva Po%io Rogso

Haly, Tuscany, 2001 4850
A supert, mature ;ing{c vineyard Chianti Clagsico
from the renowned San Felice estate. A rich,
velvety wine.

Giraticelaia

taly, Fuzglia, 2001 60.00
Orne of covthern hLalv])Q most ought after ved wine,
produced, like Amarone from semi-dried Brapes and
only in ovtstandin \/in%agf/g, vich, full bodied with
aromas of black. cherry, tobacco, and chocolate.

ouarlq recommend.”

bt 275.00
ection
Brunello di Montalcino,
Campo del Pragp
Haly, Tuscany, 2000 70.00

Produced from Sang'w\/cgc Brapes from a careful
selection of \/incv]arolg in the area of Ca;ﬁgﬁon del
Bosco’s estate in Montalcino.

Barbaresco, Camp Giros

ttaly, Fiedmont, 1998/99 95.00
One of H‘a!q’é most Frcéﬁ (ov$ red wines from a
’rim/] parcel of the very best vines of the Marche
di Oiregy.

All wine \/M‘bggg §vb'oo+ to a\/aifabifi‘f’b].
Al prices in £ & inclusive of vAT



