Aperitivi £
Bellini 6.5
Italian Kir 6.5
Aperol Spritz 5.5
Osteria Negroni 4.9
Crodino non alcolico 2.5 TWO COLII‘S@S

ANTIPASTI

Bruschetta al pomodoro (v) o alla n'duja
Toasted Italian bread with fresh tomato, basil and garlic
or Calabrese spicy salami spread

Insalata di zucca Mantovana, barbabietole & ceci (v)
Mantua pumpkin, chickpeas & beetroot salad

Zucchine fritte (v) Deep fried courgettes

Porchetta
Thinly sliced roast pork with mixed leaves saladand red
onion vinaigrette

Carpaccio di polipo e insalata di patate
Octopus carpaccio with warm potato salad

Three courses

Osteria Antica Bologna
SET LUNCH MENU

15
177>

SECONDI

Filetto di Nasello con lenticchie e salsa prezzemolata
Hake fillet with braised lentils and parsley sauce

Milanese di pollo
Pan fried chicken Milanese with spinach and fries

Pancia di maiale arrosto con mele verdi e spinaci
Slow roasted pork belly with green apple and spinach

RED: 175 ml 500ml

Nero d’Avola 4.9 13

Moda 5.9 17

Barbera D’Asti 6.5 19
PASTA

All our fresh pasta, focaccia & sourdough bread is
Osteria home made

Minestrone di verdure (v)
Mixed vegetable soup with bread crouton and Sicilian
olive oll

Spaghetti al pomodoro e basilico (v)
Spaghetti with tomato and basil sauce

Maritati con salsiccia e cime di rapa
Fresh eggless pasta with spicy sausage and turnips tops

Tagliatelle alla bolognese
Fresh egg pasta with Bolognese sauce

Tonnarelli al ragu’ di cinghiale
Fresh black pepper spaghetti with wild boar ragout

WHITE: 175 ml 500 ml

Inzolia 4.9 13

Trebbiano 6.1 18

Pinot Grigio 6.5 19
DOLCI

Cannolo Siciliano
Pasticcini Baba’, home made jam tartellette and cannolo

Tiramisu
Crostata di pere e cioccolato
Pear and chocolate tart, vanilla ice-cream

Crema catalana alla vaniglia
Vanilla creme brulee’

Gelati misti/home made fruit sorbet
Mixed ice-cream

Pannacotta e composta di frutti di bosco
Panna cotta with mixed berries compote

Formaggi misti ( £3 supplement)
Assorted Italian cheeses

Espresso 1.9 Double espresso 2.2
Cappuccino 2.2 Latte 2.2
Fresh mint tea 2 Teas 1.9
Affogato 3 Liquori 25ml 2.5

(Averna, Montenegro,
Limoncello. Sambuca. Amaretto)

If you have any food allergies or intolerances, please let us know.
However, becanse all menu items are prepared in onr kitchen where allergenic ingredients are present and onr suppliers operate in premises where other

allergenic ingredients are handled, we cannot guarantee that any menu item is allergen-free
A 12.5% suggested eratuity will be added to vour bill




