STARTERS

12

Deep fried Calamari
Our tasty deep-fried squid rings and aioli
sauce

Zuppa di Fagioli

Our special beans soup italian way

Don Ciccio’s Suppli &
Croquette

Rice balls bolognese - Rice ball mozzarella
and a potato croquette, served with a red
peppers sauce

Spicy battered king prawns
Served with green leaves salad and a sweet

chili sauce

ItalianTagliere

Mixed cured ham and italian salami board

Aubergine Parmigiana

Don Ciccio’s signature Parmigiana

Tomato meatballs and provola

cheese

Do Ciccir

Oiterca Scecle

HOME MADE PASTA
AND RISOTTO

19

Risotto Milanese with saffron

Homemade tagliatelle with wild
boar ragout

Homemade Potato Gnocchi with
Amaltriciana Sauce

Homemade Seafood Ravioli

Homemade tagliatelle with

mushrooms and truffe

Homemade Seafood Tagliolini

MAIN COURSE FISH
28

Panfried Branzino

Served with a garlic and butter spicy tomato
sauce, vegetables and roast potato

Panfried King Prawns in

Diavola Sauce

Tuna Steak with asparagus and

tomatoes

Roasted octopus with padron

peppers and cherry tomatoes

SIDES
7

Roast potatoes
Garlic butter sauteed spinach
Deep fried French Fries

Garlic chilli broccoli

MAIN COURSE MEAT

30
Scottish Grilled Beef Fillet

Gravy Sauce, Green peas, mashed potato
27

Veal milanese and bolognese

spaghetti

23
Chicken milanese and tomato

spaghetti

26
Grilled Lamb Ribs

Mashed potato and green vegetables

23

Chicken breast with parma ham

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.



Do Cieed

Odéleria Sicile

DON CICCIO’S HOME MADE DESSERT

10

Profiterole w/ chantilly cream
Tiramisu
Our Cake of the Day

Chocolate tart with pear and pepper sauce and a

scoop of our homemade gelato

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.



