
 

PICCOLINI 

Nocel lara  de l  Be l i ce  Ol ives  V G  G F  
 
Hom em ade Focacc ia  V G  
O l ive  O i l ,  Modena  Ba lsamic  
 
Cr isp  Zucch in i  F r i tt i  V  
Fenne l  Seed  Yoghurt  
 
S ic i l ian  Aranc in i  
Beef  Ragu,  Mozzare l la  
 
Cheesy  Gar l i c  Bread  v  
Ch ives ,  M ozzare l la  
 
Mozzare l la  St i cks  v  
Napo l i tana  sauce ,  Ch ives ,  
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STARTERS 

SOURDOUGH PIZZA 

PASTA & MAINS 

FAMILY STYLE SIDES 

Cheese  & Cured  M eats ,  
Charcuter ie  
Focacc ia ,  and  a  seasona l  garn ish  
 
Baked Camembert  
Qu ince  je l l y,  Sourdough  f lat  
bread,  Truff le  
 
Chicken  L iver  Par fa i t  
On ion  Marmalade,  Toasted  
Br ioche  
 
Burrata  Sa lad  v  G F  
Her i tage  Tomatoes ,  Bas i l ,  Sha l lo t  
 
Caesar  Sa lad  
Parmesan,  anchov ies ,  gar l i c ,  
c routons  
ADD Ch icken  Breast  +5  
 
Fr ied  Ca lam ar i  G F  
Baby  Squ id ,  Roasted  A io l i ,  Lemon  
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Bufa la  v   19  
Tomato  sauce ,  Buffa lo  
mozzare l la ,  Oregano,  
bas i l  
 
Vegetar iana  v  18  
F ior  d i  l atte  
mozzare l la ,  auberg ine ,  
mushroom,  b lack  
o l ives ,  oregano  
 
Calabrese  24  
F ior  d i  l atte  

Carn i  25  
F ior  d i  l atte  

mozzare l la ,  sausage ,  
pepperon i ,  guanc ia le ,  

ham,  oregano  
 

Guanc ia le  &  Funghi  24  
Whi te  Base  p i zza ,  

Mozzare l la ,  
mushrooms,  

Guanc ia le ,  Oregano 
 

Add  B lack  Truff le  

Am atr ic iana  24   
Mozzare l la ,  pancetta ,  

Nduja ,  red  on ions ,  
Herbs  

 
Parm a 24  

Mozzare l la ,  Parma 
ham,  rocket  leaves ,  

parmig iano,  O l ive  o i l  
 

Puttanesca  16   
mozzare l la ,  

auberg iene ,  

Spaghett i  Carbonara  
20  
Guanc ia le ,  Eg g  yo lk ,  
Parmesan,  B lack  
Pepper  
 
Orecch iette  Sa ls icc ia  
21  
Semol ina  pasta ,  
tomato  sauce ,  
sausage ,  tenderstem 
brocco l i  
 

28-Day  S i r lo in  G F   
Anchov y  &  Herb  

butter,  F r ies .  
35  

 
Herb  Crusted  Bream  

F i l let  
Cray f i sh  &  Courgette  

Tartar  
25  

 
 
 

Tag l iate l le  Gamber i  &  
Pesto  26  

B lack  T iger  Prawns ,  
Bas i l  Pesto,  Cherr y  

Tomatoes .  
 

Tag l iate l le  Cac io  e  
Pepe  19  

Pecor ino  &  B lack  
Pepper  emuls ion  

 
 Ch icken  M i lanese  26  

Her i tage  Tomatoes ,  
Mozzare l la  

French  Fr ies  6  
 

Rocket  &  Parm esan 6  
 

Gri l led  Tenderstem & 
Gar l i c  V G  8  

 
Tomato  & Shal lot  

sa lad  V G  8  
 
 
 
 
 

The best moments around an Italian table are shared. Our Family Style 

Experience is a seasonal feast chosen by the chef, with a selection of nibbles, 

starters, pizza and sides, served as they're ready to encourage sharing, 

conversation and the simple joy of passing plates around the table. 

Designed for 3–4 guests. As the menu is chosen by our chef, we're unable to cater 

for specific allergies. Best enjoyed by those who love good food and are happy to 

discover something new. 

Inspired by Nonna. Built Around Family 

Created with a sourdough mother over 60 years old, fermented for 48 hours, stretched by hand. 

Our pasta is made fresh in house every day, using tradi@onal techniques and the finest flour available. 
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