STARTERS

Il Tagliere

Chef’s board of six Italian
artisanal, speciality foods and
today’s market fresh selection

One person 12.00
Two people to share 22.00

VEGETARIAN / VEGAN

Caprese mozzarella and tomato
salad , capers and cucumber 12.50

Italian Style Stuffed Aubergines
13.00

Pasta alla Norma with aubergines
and salted ricotta cheese 14.00

Homemade ricotta cheese ravioli

asparagus and pecorino cheese
14.00

OiZoria Sicilt

A LA CARTE MENU

HOME MADE PASTA

Homemade tagliolini pistacchio
and calamari

16.50
Mushroom risotto with truffle
17.00

Chicken cacciatore homemade
ravioli with broccoli sauce

Homemade tagliatelle with wild

boar ragout

17.00

Fresh Seafood homemade

tagliatelle clams and mussels

17.00

FISH

Panfried seabass with broccoli,

capers, orange and anchovies

19.50

Fritto Misto — squid and prawns
17.50
Grilled Tuna & Sicilian Caponata

19.00

Mixed grilled fish selection
31.00

SIDES

Roast potatoes 4.50

Mixed green leaves salad 3.50

Rocket & cherry tomatoes 4.00

Garlic butter sauteed spinach 4.50

MEAT
Beef tagliata, mushrooms,

radicchio, balsamic vinegar

and parmesan shavings

18.50

Veal milanese (breaded veal
cuttlet) and tomato spaghetti

18.50

Marinated lamb leg garlic and
rosemary, grilled with vegetables

18.50

VA X
HOME MADE DESSERTS
Homemade Sicilian cannoli 8.00

Homemade Tiramisu 8.00

Chocolate profiteroles 7.50

Please let us know if you have any special dietary requirements. All prices are inclusive of VAT A discretionary service charge of 12.5% will be added to the total bill.



