
C I C C H E T T I

S T A R T E R S

C A R P A C C I O  &  T A R T A R E

S A L A D S

S I D E S
a l l  a t  8

M A I N  C O U R S E S

Tonnarelli cacio e pepe..............	���������������������������������  19
Spaghetti, lobster, tomato, chilli............................  40 | 78 
Tagliatelle, beef bolognese.............................................  25
Linguine, prawns, chilli, garlic.....................................  28
Risotto, tomato, burrata .............................................  24
Tortelloni, truffle, mushroom....................................... 22
Rigatoni alla vodka....................................................  22

• 
Add Fresh Truffle ..... +15

Tuna tartare, rocket, chilli	��������������������������������������������  16 
Beef tartare, truffle, quail egg	��������������������������������������  19 
Beef carpaccio, Venetian dressing	���������������������������������  18

Butter lettuce, avocado, vinaigrette	������������������������������  15
Rocket, fennel, parmesan	���������������������������������������������  16
Cauliflower, chickpeas, pomegranate, salmoriglio pb.........15

• 
Add Avocado +3 | Chicken +5 | Burrata +8 | Salmon  +15

Sea bass, spinach, tomatoes, olives.................................  26
Veal milanese..............................................................  42
Grilled chicken, rocket, parmesan................................  24
Ribeye, fries, bearnaise................................................  39
Salmon, artichoke purée, mixed vegetables....................  25

P A S T A

Fries add truffle & parmesan +3  |  Tenderstem broccoli pb

Potato, basil, black olives, red onion | 
Butter lettuce & avocado pb

C E C C O N I ’ S  S O U R

Venetian Sour ... 13
Grey Goose vodka, limoncello, basil, Maraschino, lemon

Padron peppers, spicy mayo	��������������������������������������� 12
Whipped ricotta, chilli honey, crostini..........................  13
Truffle arancini, fontina	�����������������������������������������������  12
Meatballs, tomato sauce, basil	������������������������������������ 13
Prawns, lemon, chilli	������������������������������������������������  14
Bruschetta, heritage tomatoes, basil pesto, bocconcini������  12

Smoked salmon, creme cheese, pickled onion, capers.....  14
Calamari fritti, lemon aioli	������������������������������������������  14 
Courgette soup, peas, mint, lemon	������������������������������  11
Aubergine parmigiana	������������������������������������������������  12 
Burrata, peach, basil, balsamic reduction	�����������������������  14
Scallops, garlic butter, breadcrumbs	������������������������18 | 34

v: vegetarian, pb: plant based. 
Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 

All above prices are inclusive of VAT. There is a discretionary 13.5% service charge added to your bill.

P I Z Z E T T E  &  P I Z Z A

Queen margherita, tomato, parmesan, mozzarella� 18 
Spicy salami, tomato, mozzarella� 11 | 18 
Nduja, burrata, basil� 19 
Buffalo mozzarella, tomato, basil� 18 
Truffle, smoked scamorza� 22
Caprese, fresh tomato, buffalo mozzarella, basil� 20
Parma ham, tomato, rocket, parmesan� 21
Marinara, garlic, oregano (pb)� 16
Tonno e Cipolla, tuna, red onion, capers,  
black olives� 19

Add Cotto ham | ‘nduja |  salami | chicken | parma ham +5
Mushroom | sweetcorn | olives | onion +2   /   burrata+8

D I P S 
Spicy | garlic & herbs |  truffle mayo +3 | shaved truffle +15



Vintages may vary - wine by glass available in 125ml.

Please let us know if you have any allergies or dietary requirements, our drinks are made here and may contain trace ingredients.

W H I T E 	  	 175       500    750ml R E D 	  	 175       500    750ml

R O S E 	  	 175       500    750mlC H A M P A G N E  &  S P A R K L I N G 	 125   750ml

Maison Vincent, Languedoc, Fr 22	  9  |  22   |  31

Lady A, Provence IGP, Fr 22	  13  |  36   |  51

Prosecco Treviso, Luna Argenta, Brut NV	  10  |  44

Champagne Testulat, Blanc de Noirs, Brut NV 	 14  |  79

Prosecco Rosé, Casa Canevel, Brut NV	  49

Champagne Ruinart, Brut NV	  115

Champagne Ruinart, Blanc Blancs, Brut NV (half)	  59

Trebbiano, Villa Rossi 22	  8  |  20  |  29

Fiano, Masserie, Codici, Puglia 21	  9  |  22  |  32

Chardonnay, Mezzacorona, Trentino 22	  9.5  |  24  |  36

Pinot Grigio, Trovati, Dolomiti 23	  10  |  26  |  38

Sauvignon Blanc, Firmian, Trentino 23	  11  |  30  |  44

Gavi di Gavi, La Contessa, Piemonte 22	  11.5  |  32  |  46

Lugana, Catulliano, Lombardia 22	  12  |  35  |  48

Chardonnay, ‘Bramito del Cervo’, Umbria 22	  65

Verdicchio dei Castelli di Jesi, Marche 22	  34

Fiano, Masserie, Codici, Puglia 21�  32

Falanghina, Villa Matilde, Campania 22	  55

Grillo, Feudo Arancio, Sicily 22	  36

Vermentino, Soprasole, Pala, Sardegna It 22	  39

Sangiovese, Villa Rossi 22	  8  |  20  |  29

Primitivo, Visconti della Rocca 22	  9  |  22  |  32

Montepulciano d’Abruzzo, Itinera 22	  10  |  26  |  40

Nero d’Avola, Feudo Arancio, Sicily 21	  10  |  26  |  38

Merlot, Castel Firmian, Trentino 21	  11  |  30  |  44

Barbera, Ricossa, Vistamonte, Piemonte 21	  9.5  |  24  |  36

Chianti Superiore, Santa Cristina 21	  12  |  35  |  48

Barolo, Prunotto, Piemonte 19	  95

Pinot Nero, Meczan, J. Hofstatter, Alto-Adige 22	  65

Il Bruciato, Guado al Tasso, Bolgheri 21	  65

Aglianico, L’Atto, Cantine del Notaio 22	  45

Negroamaro Riserva, Salentino, Puglia 20	  35


