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GREEN OLIVES FROM PUGLIA (ve)
FOCAGCIA & PARMA HAM handmade focacciu, creamy

strqcciqtellq c|1eese, served with Parma I‘lqm

& black truffle

BEETROOT & RIGOTTA DIP served with rosemary
pizza dough breaad (ve)

1095
995

PANE € RRUSCHETTA

SELECTION OF ITALIAN BREAD served with sundried

tomato & black olive tapenade (ve)

95 CARPACCIO, TARTARE

GARLIC BREAD (ve) 6.00
GARLIC BREAD with tomato & basil (ve) 6.25
GARLIC BREAD with cheese (v) 7.25
BRUSGHETTA with Siciliun Pachino tomatoes, 700
gurlic & basil (ve)
NODINI CON PANNA E TARTUFO small hand-shaped knots of fresh 995
mozzarella with fresh black tru{'ﬂe, served with crostini (v)
RCHETTA & STRACCIATELLA slow roasted pork with creamy 895

stmcciotellq & pistachio nuts, servecl cold
BURRATA E POMODORO burrata from Coratoin Puglia served with 1195
marinated l)eef tomato carpaccio & fres|1 basil (v)
PROSCIUTTO SAN DANIELE & GNOCCO FRITTO prosciutto 10.75
with fried clough sticks
BURRATA from Corato in Puglia, served with Parma ham 13.95
& marinated black truﬂ:le
F Rv l T T | TRADITIONAL FRIED ITALIAN STREET FOOD
BABY MOZZARELLA fried cheese balls 795
CROCCHE NAPOLETAND potato croquette with speck 8.95
(smo|<ec| ltalian ham) & Parmesan fondue
SICILIAN ARANCINI rice balls filled with beef ragu 895
GAMBERONI FRITTI tempura prawns dressed with 10.50
a spicy mayonnaise
PANZEROTTO PUGLIESE fried pizza dough filled with 895
San Marzano tomato sauce, buﬁulo mozzarella & basil
CALAMARI FRITTI classic friecl squid 1095

PIATTI DA DIVIDERE

PLATES TO SHARE

FRITTO PORTOFINO deep fried prawns, scallops 10.50pp

& calamari served with gcrlic aioli & spicy mayo

(For 2 people)

TERRA @ special selection of cured meats 12.75pp

from arouncl Itdly (For 2 people)

éCaXRLO

bottega

CHAMPAGNE BAR | RISTORANTE | CAFFE | CICCHETTI

Cicchetti (pronouncecl chi - ket - tee) are medium clishes, typicu“y served in cicchetti bars in Venice.

You can make a meal of them by ordering several plates which can be shared between friends.

San Carlo Bottegc brings influences from all around |tqu. All our dishes are small plates to be shared

so that you can enjoy the variety of fluvours from this region.

¢ INSALATA

SALMON TARTARE fresh salmon tartare with red pepper & lime

CARPACCIO DI MANZO Ioeef carpaccio with Parmesan & rocket
INSALATA DI AVOCADO avocado, vine tomato, red onion,

in balsamic & pomegranate dressing (ve)

INSALATA DI CESARE smoked chicken breast salad with

Caesar dressing & Sardinian pane carasau

DUCK SALAD with rocket, Melinda qpples from Trentino,

pancetta & balsamic vinegar

INSALATA CAPRESE mozzarella, avocado, tomato & basil (v)

1495
11.50
895

9.50

1095

995

TARTARE DI TUNNU sosl'\imi grude tuna tartare mixed with olive oil, 1995

french mustard, lemonjuice, balsamic vinegar & wild rocket
(prepared at your table)

PIZZA

ALLOUR DOUGH IS FRESHLY MADE ON THE PREMISES
STRACCIATELLA & PORCHETTA creamy stracciatella

cheese, porchettq, pistqchio & fior dilatte

MARGHERITA the classic pizza of Noples with tomato,
fior di latte & basil (v)

VEGETARIANA with {'ior dilatte, pepper, cubergine
& courgette )

CALABRESE with 'nc|uja Calabrian soft spicy sausage,
tomato & fior dilatte

POLLO PARMIGIANA with smo|<ec| chicken, fior cli latte,
Parmesan & fresh basil

PRUSC|UTTU E FUNGH| witl'\ ﬁor cl'l lotte, porcini mushrooms,

ltalian ham & tomato

BASILICATA with spicy sausage, chilli, tomato
& fior dilatte

PUGLIESE tomato, burrata, Parma ham, rocket

& black truffle

1095

9.25

9.50

10.25

10.25

10.25

10.25

10.75

975

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or intolerances should be aware that although all due care is taken,

there is a risk of cllergen ingredients still l)eing present. A discretionury 12.5% service churge will be added to your bill. v = vegetarian, ve = vegan

PASTA E FORNO

BAKED NORMA baked pasta dish from southern ltaly,

with uul)ergine, tomato & basil, topped with ricotta salata (v)

CASEREGCE CON RAGU DI POLPETTE slow cooked lamb

meatballs in tomato sauce with caserecce pasta

RISOTTO SPINACI & PANGETTA risotto with crispy pancettaq,

burrata cheese, spinach purée & spicy vegetarian ‘nduja

TAGLIOLINI CRAB & CAVIAR tagliolini with hand-picked crab

& ltalian sturgeon caviar

SPAGHETTI CARBONARA egg yolk & pancetta
TAGLIATELLE BOLOGNESE the oldest recipe of Nonna Maria

from Bologna. Our sauce is SlOW cooked over 6 I’IOUI’S

GNOCCHI SORRENTINA classic southern ltalian gnocchi

baked with tomato & burrata cheese (v)

RAVIOLI PECORING & TARTUFO truffle & pecorino ravioli (v)
GNOCGCHI GORGONZOLA in a baked Parmesan basket (v)
SPAGHETTINI FRUTTI DI MARE with prawns, mussels,

gurlic, chilli & tomato

RAVIOLI ARAGOSTA lobster ravioli with lobster laisque
& prawns

MELANZANE PARMIGIANA a classic Sicilian dish. layers of

uuloergine, Parmesan & tomato baked in the oven (v)

LASAGNE AL FORNO layers of pasta with slow
cooked beef ragu

TAGLIOLINI ALL ARAGOSTA tugliolini with lobster
& cherry tomato

VEGETALI

PISELLINI |oa|ay peas with onions & bacon
ZUGCHINE FRITTE fried courgette sticks
PATATINE FRITTE french fries

PATATINE FRITTE ALTARTUFO with Parmesan
& black truffle

1195

1295

1195

1895

1195
1295

1395

1395
11.25
13.75

1395

10.50

10.50

1995

525
550
4.75
6.75

CARNE

POLLO LIMONE E CAPPERI boneless chicken cooked in a

lemon & capers sauce

FILETTO AL PEPE 602/1704g fillet steak with a brandy

green peppercorn sauce

VITELLO MILANESE pan-fried veal in breadcrumbs
SALT|MBUCGA ALLA RUMANA sliced veul with Parma ham,

cool(ed in white wine, sage butter

AGNELLO SCOTTADITO sizzling hot lamb cutlets with

sweet & sour peppers

FILETTO AL TARTUFQ 602/170g fillet steak served with a
creamy black truﬂ:le sauce, toppecl with shcxvings

of fresh trufﬂe
GRILLED RIB-EYE served with porsley & chilli dressing
POLLO MILANESE ﬂottened chicken breast, pon—fried in

breadcrumbs, served with rocket & Pachino tomatoes

GRIGLIATA MISTA DI CARNE mixed grill with ltalian

homemade sausage, lamb cutlets & rib-eye steak

PESCE

SPIEDINO DI PESCE {'lSI'I skewer with Argentinion red

prawns, monkfish, scallops & cherry tomatoes

CODA DI ROSPO GRATINATA fresh pan-fried monkfish topped
with Altamura breadcrumbs & herby oil

CAPASANTE AL FORNO ldng scallops gratin with gcrlic,
olive oil & toppecl with breadcrumbs

HALIBUT with samphire, cl'\erry tomato & chilli
GAMBERI GRIGLIATI grillecl Mediterranean prawns

wit|'\ lemon, seasoncl herbs & olive oil

BRANZINO AL SALE fillet of sea bass baked in

black salt with herb & olive oil salmoriglio

PATATE ARROSTO roasted potato with onions (ve) 475
TENDERSTEM BROCCOLI with garlic & chilli (ve)
INSALATA MISTA mixed salad (ve)

RUCOLA & PARMIGIANO rocket & Parmesan salad (v)

£1595

£2195

£1595
£1695

£18.95

£2195

£19.50

£13.75

£2195

1695

1895

1695

15.75
14.95

1595

575
5.25
5.50



VINI
PIANCHI

NORTH (75ml
Remigio Bianco, 8.00

Beni di Batasiolo, Piemonte. Local grape varieties.
Brig/lt ye[[ow with clear greenis/l hints. Intense, fruity bouquet, nice acidity, round, alry & well bodied.

Pinot Grigio Castel Firmian, 9.25
Mezzacorona, Trentino. Pinot Grigio.
Straw—ye”ow, crispy fruity f[avours. Dry & e[egant with delicate acic[ity.

Sauvignon Blanc Castel Firmian, 9.50
Mezzacorona, Trentino. Sauvignon Blanc.
Pale straw-ye[/ow with notes of pepper, asparagus & green leaves. Fresh & s/ig/'it[y sour.

Pinot Grigio Tera Alta,
Roeno, Alto Aclige. Pinot Grigio.
Delicate nose with notes of tangerine /eaves, grapefruit, pear, app[e & exotic fruits.

Pinot Grigio San Carlo, 10.50

Aneri, Veneto. Pinot Grigio.
Straw ye[low with notes of white ﬂowers, p[ums & pineapp[ei

Gavi di Gavi “La Meirana”, 13.25

Broglia, Piemonte. Cortese.
[ig/-it straw-ye[/ow with notes of almonds on the pa[ate. Fresh, fruity & c[ry.

btl

30.50

36.75

38.75

41.75

46.75

55.50

glass

CENTRAL (175ml)
Trebbiano D‘Al)ruzzo,

Campiello, Abruzzo. Trebbiano.
Intense & persistent notes af citrus, almonds & trapiccl[ fruit.

Verdicchio Classico,
Colonnara, Marche. Verdicchio.
Vivacious straw—ye[[aw with an intense l)ouquet with hints of fresh fruit & ﬂora[ notes .

Frascati Superiore,
Cantine Volpetti, Lazio. Trebl)iano, Malvasia.
Straw coloured white wine, with an intense, distinctive, delicate scent, &a dry, soft taste.

Vernaccia di San Gimignano,
Fattorie Melini, Toscana. Vernaccia.
Golden colour with hints of vanilla & f[ora/ notes. Fruity & spicy with an e[egant ﬁ'nis/'i.

btl
32.50

35.25

35.75

46.50

glass

SOUTH & THE ISLANDS (175ml)

Grillo Vola, 8.25
Sil)iliana, Sicilia. Grillo.

Straw-ye//ow with aromatic f[avours of grass & f[ora[ notes & hints of citrus.

Greco di Tufo,

Tenuta Cavalier Pepe, Campania. Greco Bianco.
Intense ye//ow with pe:fect/y balanced ar:idity Aromas of ripe fruit & citrus notes .

Falangl\ina Lila, 10.75
Tenuta Cavalier Pepe, Campania. Falangl‘\ina.

Crysta[[ine straw—ye[low with notes of fruit inc[uding pineapple, banana, app[e & pearona [ight
bac/(grounol of white f[owers.

Bianca Terrq, 1.50

Vespa, Puglia. Fiano.
Golden ye/[ow, delicate bouquet of citrus fruit & aromatic /‘ierbs, mineral & f{ora[. Full & balanced.

Vermentino di Gallura "Cucaione",
Piero Mancini, Sardegna. Vermentino.
Very brig/lt ye”ow with s[ig/lt greenis/i ref[ections. Notes of rosemary, [Jay leaves & ye[[ow peac/l.

btl

33.50

4500

46.75

4875

52.25

glass

ROSE (175ml)

Pinot Grigio Rosé, 9.50
Ornella Bellia, Veneto. Pinot Grigio.
Pale pin/(, aromas of green app[es & white almonds.

Calafuria,

Tormaresca, Puglia. Negroamaro.

Peach in colour with delicate fragrances of strawberry, pin/( grapefruit & violets.
Fresh with excellent aromatic persistence.

btl
38.25

54.50

ROSSI

NORTH (75mi)
Remigio Rosso, 8.00

Beni di Batasiolo, Piemonte. Local grape varieties.
Fruity f[avours of cllerry & raspberry with gooa’ acidity & p[enty of tannins. Aromas of rose & anise.

Cabernet Sauvignon, 8.50
Torresella, Veneto. Cal)ernet Sauvignon.

Intense & brilliant ruby-red, fu[[ & fresn with outstanding fruitiness.

Dry, fu[[ bodied with a p/eascmt finis/].

Pinot Nero San Carlo, 10.50

Aneri, Veneto. Pinot Nero, Corvina.
Ruby rec{, with an intense bouquet with e[egant hints oﬁ( violet & rose/lip.

Merlot Grave del Friul, 1.00
Pigl'\in, Friuli. Merlot.
Intense [Jrigllt ruby—rea[ with distinct notes of c/'ierry & violet fo[[owec[ by a hint of spice.

Barbera dAsti “Boschetto Veccl‘lio”,

Guasti Clemente, Piemonte. Barbera.
Intense ruby-red, notes of fresh violet, red roses, cherries & vanilla a[ong with [ig/1t sweet tobacco.

Barolo DOCG,
Beni cli Batasiolo, Piemonte. Nel)l:iolo.
Intense garnet-rec[, with hints of sweet spices, nuts & the typica/ delicate herbaceous aromas.

btl

30.50

3350

46.75

4700

5575

74.00

glass

CENTRAL (175ml)

Rosso Piceno "|.yricus", 8.75
Colonnara, Marcl\e. Sangiovese, Montepulciano.
Clear ru/:y red, intense and persistent notes of ripe peac/'i & p/ums.

Montepulciano d'Abruzzo, 10.00
Umani Ronchi, Abruzzo. Montepulciano.

Ruby red, robust &fu[[—bodied with aromas ofp[um & c/ierry. Rich in tannins with a dry ﬁnis/l.

Chianti Classico,

Molino di Grace, Toscana. Sangiovese
A medium-bodied wine with f[avours of c/lerry, strawberry, dried /1er/95, balsamic vinegar & smoke.

btl
35.50

.75

48.75

glass

SOUTH @ THE ISLANDS (175ml)

Nero d’Avola Vola, 8.25
Silailiana, Sicilia. Nero d'Avola.
Strong, fu[[—boo{iec{ fruity wine, with notes of b[ac/(berry & [iquorice‘

Primitivo “Orus”, 8.75
Vinosia, Puglia. Primitivo.

The pa/ate is ve/vety & concentrate. Wonc[erfu[[y harmonious & reﬁ'neo[ with black c/'ierry,

i)[ac/(berry &a pinc/l of [iquorice.

Il Bruno dei Vespa,
Vespa, Puglia. Primitivo.
Deep, fruit-c{riven & Jjammy. filled with ripe, rich fruit &a p/et/wra of spices. A classic Primitivo.

Syrah,
Principi di Butera, Sicilia. Syralw.

Brilliant & extreme[y intense ruloy—rec[, with appea[ing notes af cherries, red fruit & sweet spices.
[ong & p[easant ﬁ'nis/l.

Negroamaro,
Coppi, Pugliai Negroamaro

Brig/'it & intense red, fine[y aromatic & fruity, with hints of small black berries.
Dry, fu/[—boc[ied, soft & balanced.

btl

33.25

34.25

43.25

44.25

45.25

PROSECCO CHAMPAGNE
¢ SPARKLING

Prosecco Balbinot le Manzane
Prosecco Rosé le Manzane
Prosecco DOC Brut Aneri
Cl\ampagne Testulat Brut
Cl\ampagne Testulat Rosé
Veuve Clicquot Rosé
Laurent Perrier Rosé

Dom Pérignon

Cristal

Veuve Clicquot

Bollinger

SOFT DRINK € JUICES

Coke
Diet Coke

Fruit Juices
Orange, Apple, Cranberry,
Pineapple, Grapefruit

Fever-Tree Mixers
Indian Tonic Water, Naturally l.igl'\t Tonic Water,

Elclerflower Tonic Water, Mediterranean Tonic Water,

Ginger Ale, Ginger Beer, Soda Water, Lemonade

Fever-Tree Sparkling Softs

Raspberry Lemonade
Cloudy Apple & Mint

San Pellegrino
Limonata

Aranciata

Still / Sparl(ling Water

BOTTLED BEER € CIDER
PeroniCapri

Peroni Nastro Azzuro

Moretti

Mastri Birrai Uml)ri, ltalian Blond Ale
Mastri Birrai Umlari, ltalian Pale Ale
Angioletti Cider

Menabrea

Peroni 0.0% (Non-Alc)

Sommelier’s choice

glass

(125ml) bl
10.00 42.00
10.75 4550
5350
w75 6925
16.50  74.50
14175
156.00
35175
435.75
101.25
118.25
3.75
3.75
395
375
4.25
3.50
btl 750ml 4.95
330ml  5.50
330ml 575
330ml 575
330ml 650
330ml 650
500ml 650
330ml  6.50
330ml 525

Wines l)y the glass also available in a 125ml and 250ml measure.
A discretionary 12.5% service cl\arge will be added to your bill.

|{ you suﬂer from a food allergy or intolerance, please let the manager know
upon placing your order. Quests with severe all ergies or intolerances shou
e aware tl\at althougl‘\ a clue care is tal<en, tl1ere isa risl< of allergen

ingreclients still l:eing present.




