
 

PICCOLINI 

Noc e l l a r a  d e l  B e l i c e  O l i v e s  V G  N G C  
 
H om em ade  Fo c a c c i a  V G  
O l i v e  O i l ,  Mode n a  B a l s am ic  
 
C r i s p y  Zu c ch i n i  F r i t t i  V G  
V eg an  Fe nn e l  S eed  Y o ghu rt  
 
C l a s s i c  S i c i l i a n  A r an c i n i  N G C  
B e e f  R a gu ,  Mo z z a re l l a ,  S a f ro n  emu l s i o n  
 
C he es y  G a r l i c  B r e ad  v  ( N G C )  
M o z z a r e l l a ,  Ch i v es  
 
M o z z ar e l l a  S t i c k s  v  
N apo l i t a n a  s au ce ,  C h i v es  
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9 
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9 

9 

 

STARTERS 

SOURDOUGH PIZZA 

PASTA & MAINS 

FAMILY STYLE SIDES 

Che es e s  &  Cu r ed  Me at s ,  Ch a rcu te r ie  
F o c a c c i a ,  a nd  a  s e as o n a l  g a rn i s h  
 
C a rp a c c i o  d i  C ar n e  S a l at a  N G C  
B e e f  c u red  me at ,  t ru f f l e  emu l s i o n ,  
r o c k et ,  G r a n a  P ad ano ,  c r i s py  a rt i ch o ke  
 
C h i c k en  L iv er  P ar f a i t  
O n i o n  M a rm al ad e ,  T o a s t ed  Br io che  
 
B u rr a t a  S a l ad  v  N G C  
H er i t a ge  Tom ato es ,  b a s i l  o i l ,  p i c k l ed  
s h a l l o t  
 
C a es a r  S a l a d  
P a rm es an ,  an ch o v i e s ,  g a r l i c  C a es ar  
d res s i ng ,  c rou to ns  
A DD  Ch i c k e n  B re as t  + 5  
 
F r i ed  C a l am a r i  N G C  
B ab y  S qu id ,  R o as ted  A i o l i ,  L emon  
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B u f a l a  v   1 9  
T o m a t o  s a u c e ,  b u f f a l o  
m o z z a r e l l a ,  d r y  t o m a t o e s ,  
o r e g a n o ,  b a s i l  o i l  
 
V e g e t a r i a n a  v  1 8  
T o m a t o  s a u c e  , F i o r  d i  l a t t e  
m o z z a r e l l a ,  a u b e r g i n e ,  
m u s h r o o m ,  b l a c k  o l i v e s ,  
o r e g a n o  
 
C a l a b r e s e  2 4  
T o m a t o  s a u c e ,  F i o r  d i  l a t t e  
m o z z a r e l l a ,  N d u j a ,  
s p i c y p e p p e r o n i ,  h o t  h o n e y ,  
o r e g a n o  
 
 

C a r n i  2 5  
T o m a t o  s a u c e ,  F i o r  d i  l a t t e  

m o z z a r e l l a ,  s a u s a g e ,  
p e p p e r o n i ,  g u a n c i a l e ,  h a m ,  

o r e g a n o ,  o l i v e  o i l  
 

G u a n c i a l e  &  F u n g h i  2 4  
W h i t e  B a s e  p i z z a ,  F i o r  d i  

l a t t e  m o z z a r e l l a ,  P o r t o b e l l o  
m u s h r o o m s ,  g u a n c i a l e ,  o r e g a n o  

 
A dd  B l ac k  T ru f f l e  

+  5  
 
 

A m a t r i c i a n a  2 4   
T o m a t o  s a u c e ,  F i o r  d i  l a t t e  

m o z z a r e l l a ,  p a n c e t t a ,  N d u j a ,  
r e d  o n i o n s ,  o r e g a n o ,  o l i v e  o i l  

 
P a r m a  2 4  

T o m a t o  s a u c e ,  F i o r  d i  l a t t e  
m o z z a r e l l a ,  P a r m a  h a m ,  r o c k e t  

l e a v e s ,  p a r m i g i a n o ,  o r e g a n o ,  
b a s i l  o i l  

 
P u t t a n e s c a  1 8   

T o m a t o  s a u c e ,  F i o r  d i  l a t t e  
m o z z a r e l l a ,  a n c h o v i e s ,  c a p e r s ,  

o l i v e s ,  o r e g a n o ,  o l i v e  o i l  
 

S p ag het t i  C arbon a r a  2 0  
G u an c i a l e ,  e g g  y o l k ,  
P e co r i no  ch ees e ,  P a rmes a n ,  
b l ac k  peppe r  
 
O re c ch iet te  S a l s i c c i a  2 1  
S emo l in a  p as t a ,  t om ato  
s au c e ,  s au s a ge ,  t ende rs t em  
b ro c co l i  
 
T ru f f l e  R i s o t to  ( V G ) / N G C / V  2 5  
Mush rooms ,  P a rmes a n  ch e es e ,  
b l ac k  t ru f f l e ,  b u tt er  
 
 
 

2 8 -D ay  S i r l o i n  G F /  N G C  
G a r i c  &  h e rb  butt er ,  f r i e s .  

3 6  
 

C ru s te d  B re am  F i l l e t  N G C  
C r a y f i s h ,  c o u rg ett e ,  
c a p ers ,  b u tte r  s au ce  

2 5  
 
 
 
 
 

 

T a g l i a t e l l e  G amb e r i  &  P e s t o  2 6  
B l a c k  t i g e r  p r awns ,  b as i l  

p es to ,  c h er r y  t om atoe s ,  s a f f ro n  
 

T a g l i a t e l l e  A l f r edo  1 9  
P a rm es an  &  bu t te r  emu l s i o n  

 
 Ch i c k e n  M i l a nes e  N G C  2 6  

H er i t a ge  t om ato es ,  m o z z ar e l l a ,  
W a te r c r es s  s a l ad  

 
 
 
 

F r e nch  F r i e s  6  
 

R o ck et  &  P arm es a n  6  
 

G r i l l ed  T ende rs t em  &  
G a r l i c  V G  8  

 
T oma to  &  S h a l l o t  s a l a d  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. 

4 0 pp  

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 traditional techniques and the finest flour available. 
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