
V = VEGETARIAN    VG = VEGAN         •        NO SERVICE CHARGE (except for parties of 10 or more).  

Separate bills are not permitted.  All dishes can be modified to your individual taste.

 
 
 
 
STUZZICHINI - SMALL ITALIAN SNACKS 

VG GARLIC BREAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50 

V  GARLIC BREAD WITH CHEESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95 

VG GARLIC BREAD WITH A BOWL OF  
CHOPPED TOMATOES & BASIL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50 

GARLIC BREAD WITH TOMATO PASTE,   
ANCHOVIES & OREGANO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95 

(ALL GARLIC BREAD IS COOKED FROM PIZZA BASE) 

VG BRUSCHETTA WITH TOMATOES,  
OLIVE OIL, BASIL & GARLIC  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95 

BRUSCHETTA WITH OLIVE OIL,  
PARMA HAM & PARMESAN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95 

VG  BOWL OF OLIVES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50 

VG  HOMEMADE BREAD OF THE DAY served with  
olive oil and balsamic vinegar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50 

 

PRIMI PIATTI 

VG  SOUP OF THE DAY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95 

MUSSELS MARINERE mussels cooked in white wine,  
parsley, garlic and lemon sauce (seasonal) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95 

CALAMARI FRITTI deep fried calamari served with  
salad garnish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11.95 

AVOCADO CON GAMBERETTI half avocado filled with  
peeled prawns and topped with mary rose sauce  . . . . . . . . . . . . . . . . . . . . . .8.95 

GAMBERONI VULCANO king prawns cooked with  
cherry tomatoes, garlic, white wine and a hint of  
garlic and chilli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95 

V  TRICOLORE INSALATA avocado, fresh tomato,  
mozzarella, olive oil and fresh basil  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95 

V  CAPRESE SALAD tomato, fresh basil, olive oil  
and mozzarella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95 

PROSCIUTTO CRUDO CON MELONE authentic parma  
ham and melon (seasonal) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95 

PROSCIUTTO CRUDO CON MOZZARELLA authentic  
parma ham with bocconcino mozzarella  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95 

VG FRESH ICED MELON freshly sliced seasonal melon  
garnished with orange . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.55 

ANTIPASTO MISTO ITALIANO Classic Italian dish of  
mixed ham, salame, olives, mozzarella and bread . . . . . . . . . . . . . . . . . . . 14.95 

‘RAW’ CARPACCIO thin sliced fillet steak on fresh  
rucola salad, parmesan shavings  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95 

AVOCADO DU CHEF hot baked avocado with cream,  
prawns and tuna on a tomato base topped with cheese . . . . . . . . . . . . 11.95 

AUBERGINE PARMIGIANA fried aubergine slices, layered 
with tomato sauce, mozzarella and Parmigiano Reggiano  . . . . . . . 11.95 

 

 

PIZZAS (12 inch) 

All our pizzas are freshly made on site and can be personalised - 
if we have the ingredients, then we will gladly fulfil the request 

V 1. MARGHERITA tomato, mozzarella & basilico  . . . . . . . . . . . . . . . 11.95 

2. PIZZA ITALIA tomato, mozzarella, ham, mushrooms  . . . . . . . .14.95 

3. PIZZA FIORENTINA tomato, mozzarella, spinach,  
egg & parmesan cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95 

4. QUATTRO  STAGIONI tomato, mozzarella, salame,  
olives, peppers, mushrooms  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95 

5. PIZZA BOLOGNESE mozzarella, bolognese sauce . . . . . . . . . . . 14.95 

6. FILIPPO SPECIAL tomato, mozzarella, tuna, red onions  . . 15.95 

7. BUONGUSTAIO tomato, mozzarella, artichokes,  
black olives, onions & anchovies . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95 

8. PIZZA “CICCIO” tomato, mozzarella, rocket salad,  
parma ham, parmesan cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95 

9. PIZZA CAPRICCIOSA tomato, mozzarella, ham, 
mushrooms, artichokes  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95 

10. QUATTRO FORMAGGI tomato, mozzarella,  
cheddar, parmesan cheese, dolcelatte, rocket salad . . . . . . . . . . . . 14.95 

11. PIZZA MARINARA tomato, mozzarella, prawns,  
squid, mussels, garlic,  parsley . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95 

12. PIZZA DIAVOLA tomato, mozzarella, ham,  
pepperoni, chilli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95 

13. PIZZA INGLESE tomato, mozzarella, 2 rashers  
bacon, 1 egg & wurstel sausage  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95 

14. PIZZA CALZONE folded pizza with ham,  
olives & artichokes  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95 

15. PIZZA FOUR CARNE tomato, mozzarella, ham  
salami wurstel sausage & pepperoni  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95 

 

PASTAS These dishes are also available as starters from 8.95  

All pasta dishes below are cooked with extra virgin olive oil. 

SPAGHETTI ALLA BOLOGNESE  spaghetti with  
Piccolo’s famous bolognese sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95 

SPAGHETTI CARBONARA   a classic spaghetti dish  
with bacon, egg, cream, black pepper & parmigiano  . . . . . . . . . . . . . . . 13.95 

VG PENNE ARRABIATA  pasta tubes in a tomato, basil,  
garlic & chilli sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95 

SPAGHETTI FRUTTI DI MARE garlic, squid, prawns,  
mussels, daily fish, olive oil, hint of tomato sauce . . . . . . . . . . . . . . . . . . . 18.95 

PASTA AL SALMONE  rigatoni cooked with fresh  
salmon, vodka, cream & touch of tomato sauce  . . . . . . . . . . . . . . . . . . . . . . 14.95 

VG PENNE POMODORO pasta tubes cooked with  
fresh tomato and basil sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95 

PASTA ALLA PUTTANESCA rigatoni cooked with  
tomatoes, olives, capers, anchovies & chilli  . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95 

SPAGHETTI  AGLIO.OLIO & PEPERONCINO  cooked  
with olive oil, garlic, parmesan, fresh parsley & chilli  . . . . . . . . . . . . .11.95 

SPAGHETTI ALLA PICCOLO  minced onions and  
bacon in a cream, tomato & herb sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95 

 

 

We offer gluten-free Pizza and Pasta. 
We also offer Vegan Cheese. 

Please speak to your waiter if you require this option.



FRESH EGG PASTA 

Cooked using extra virgin olive oil. All may contain flour, 
onions, butter, dairy - please check with your waiter. 

LASAGNE AL FORNO layers of fresh egg pasta,  
bolognese & white sauce, topped with mild cheese . . . . . . . . . . . . . . . . . .15.50 

RAVIOLI LOBSTER with tomato, cream and brandy  
sauce, crayfish and prawns  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95 

V  FETTUCCINE ARCOBALENO tossed with market-fresh 
vegetables, cream, garlic, parmesan flakes . . . . . . . . . . . . . . . . . . . . . . . . . 14.50 

V  CANNELLONI ricotta and spinach  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95 
 

RISOTTI 

Cooked using extra virgin olive oil 

FRUTTI DI MARE garlic, squid, prawns, mussels,  
daily fish in a light tomato sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .17.95 

V  FUNGHI  cream of porcini mushroom sauce, white  
wine, garlic, onion, parmesan cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13.50 

VG VEGETARIAN tomato sauce with fresh vegetables  
topped with rocket . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.50 

 

PLAIN GRILLS   
Cooked using extra virgin olive oil and served with sauté potatoes 
and a selection of vegetables 

VEAL PAILLARD  thin slice of veal  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95 

SIRLOIN STEAK 14oz   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .26.95 

FILLET STEAK 10oz  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .33.95 

BREAST OF CHICKEN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.95 
 

FISH 
Cooked using extra virgin olive oil and served with sauté 
potatoes & a selection of seasonal vegetables 

SOGLIOLA grilled dover sole finished with white wine,  
extra virgin olive oil, lemon juice & parsley  . . . . . . . . . . . . . . . . . . . . . . . . . . . PVS 

SALMONE AL CARTOCCIO  salmon baked in extra  
virgin olive oil, white wine & herbs  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .19.95 

PESCE SPADA  swordfish with olive oil & lemon  . . . . . . . . . . . . . . . . .19.95 
 

SHELLFISH   
Cooked using extra virgin olive oil  

GAMBERONI PIRI PIRI  large prawns cooked in garlic, chilli in a 
tomato white wine sauce served with spaghetti  . . . . . . . . . . . . . . . . . . . . . . 32.95 

HALF LOBSTER topped with cheese and pasta with  
tomato, cream and brandy sauce, crayfish and prawns  . . . . . . . . . . . . .PVS 

 

 

SECONDI PIATTI - MAIN COURSE 

Cooked using extra virgin olive oil and served with sauté  
potatoes & a selection of vegetables 

FILETTO AL PEPE  tender fillet steak with crushed black  
pepper, finished with red wine, brandy & cream sauce 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                       

CHEF’S SPECIAL SELECTION sliced fillet steak in  
a light chilli garlic, white wine & a hint of white sauce 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                       

BISTECCA AL PEPE  sirloin steak with crushed black  
pepper, finished with red wine, brandy & cream sauce 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

BISTECCA AL GORGONZOLA  sirloin steak cooked in  
red wine sauce & topped with melted gorgonzola cheese 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

SCALOPPINE AL LIMONE  veal escalope cooked in  
white wine & lemon juice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21.95 

SCALOPPINE AL FUNGHETTO veal escalope cooked 
in white wine, porcini mushrooms & cream sauce  . . . . . . . . . . . . . . . . . . . .22.95 

SCALOPPINE ALLA MILANESE  veal escalope in  
breadcrumbs, pan fried  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22.95 

FEGATO DI VITELLO  (calves liver)  lightly pan fried in  
olive oil with an onion bacon gravy sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .21.95 

AGNELLO AL ROSMARINO  char-grilled slices of tender leg of 
lamb in a sauce of balsamic, garlic, rosemary & white wine  . . . . . 20.95  

AGNELLO ALLA MENTA chargrilled slices of tender  
leg of lamb cooked with mint & gravy sauce . . . . . . . . . . . . . . . . . . . . . . . . . . 20.95 

POLLO NETTUNO supreme chicken fillets in a creamy white  
wine & English mustard sauce, with crayfish and king prawns . . .23.95 

POLLO VALDOSTANA supreme breast of chicken with  
ham, melted mozzarella cheese with gravy sauce  . . . . . . . . . . . . . . . . . . . .20.95 

POLLO ALLA PICCOLO supreme breast of chicken with  
chopped onions, bacon with cream and dolcelate cheese . . . . . . . . . .22.95 

POLLO ALLA MILANESE breast of pan-fried chicken in  
breadcrumbs  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.95 

POLLO AURORA chicken breast with Porcini mushrooms,  
white wine and creamy tomato sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.95 

 

VEGETALI - VEGETABLES (Seasonal) 
 SAUTE POTATOES / HAND CUT CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . . .3.95  

FRENCH BEANS / BROCCOLI 
CAULIFLOWER / CARROTS 
SPINACH / ZUCCHINE FRITTE 
MUSHROOMS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.95 PER PORTION 

 

INSALATE - SALADS 

MIXED SALAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.95        

GREEN SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.95        

TOMATO & ONION SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.95 

ROCKET, PARMESAN & MUSHROOM SALAD  . . . . . . . . . . . . . . . .4.95 

 

 V = VEGETARIAN    VG = VEGAN         •        NO SERVICE CHARGE (except for parties of 10 or more).  

Separate bills are not permitted.  All dishes can be modified to your individual taste.

ALLERGY INFORMATION 

If you have any allergens please 
inform a member of the waiting staff 

who will gladly advise you of all 
ingredients used.

10oz 
36.95

10oz 
36.95

14oz 
29.95

14oz 
30.95


