ALLERGEN INFORMATION.

GOURMET PANINT

ALL OUR PANINI ARE SERVED TOASTED
AND ARE AVAILABLE IN TWO TYPES OF BREAD
SIDE SALAD 3
EXTRA INGREDIENTS 2

PORCHETTA
ROAST SUCKLING PIG, TALEGGIO CHEESE,
BUTTERNUT SQUASH CREAM & BALSAMIC GLAZE

CIABATTA BREAD 13.00
FOCACCIA BREAD 14.50

MORTADELLA
MORTADELLA, MOZZARELLA, PESTO & BASIL

CIABATTA BREAD 13.00
FOCACCIA BREAD 14.50

PARMA
PARMA HAM, MOZZARELLA, TOMATOES & BASIL

CIABATTA BREAD 13.00
FOCACCIA BREAD 14.50

MILANO
MILANO SALAME, TALEGGIO CHEESE, TOMATOES

& ROCKET CIABATTA BREAD 12.00
FOCACCIA BREAD 13.50

CAPRA
SPICED SPIANATA SALAME, GOAT CHEESE, SUN-
DRIED TOMATOES & ROCKET

CIABATTA BREAD 12.00
FOCACCIA BREAD 13.50

PESTO (Vg)

ORGANIC BASIL PESTO, MOZZARELLA, TOMATOES

& BASIL

CIABATTA BREAD 11.00
FOCACCIA BREAD 12.50

GRIGLIATO (Vg)
GRILLED AUBERGINES, PEPPERS,
PUMPKIN CREAM & ROCKET

CIABATTA BREAD 11.00
FOCACCIA BREAD 12.50

COURGETTES,

PLEASE INFORM A MEMBER OF STAFF IF YOU HAVE
ANY ALLERGIES OR DIETARY REQUIREMENTS.
PLEASE SCAN THE QR CODE TO VIEW FULL

FOOD MENU

(Vg) vegetarian (V) vegan

BRUSCHETTE

PESTO (Vg)__
ORGANIC BASIL PESTO,
MOZZARELLA, CHERRY TOMATOES
& BASIL

9.00

PARMA
PARMA HAM PROSCIUTTO,
MOZZARELLA, TOMATOES & BASIL

10.00

VEGETARIANA (Vg)

GRILLED COURGETTES, GRILLED
AUBERGINES, GRILLED PEPPERS,
MOZZARELLA, ROCKET & OLIVES

10.00

MATIN
SERVED WITH A SIDE SALAD
OR BREAD

LASAGNA AL RAGU

LASAGNA PASTA, BEEF RAGU,
PARMIGIANO REGGIANO & TOMATO
SAUCE 16.50

PARMIGIANA (Vg).

AUBERGINES, MOZZARELLA,
TOMATO SAUCE & PARMIGIANO
REGGIANO 16.50

TAGLIERT

CHEESE BOARD (Vg)

SELECTION OF FOUR CHEESES
SERVED WITH CHUTNEY &
ARTISANAL BREAD

26.00

MIXED BOARD

SELECTION OF TWO MEATS, TWO
CHEESES SERVED WITH CHUTNEY,
GRILLED VEGETABLES, OLIVES &
ARTISANAL BREAD

27.00

MEAT BOARD

SELECTION OF FOUR MEATS
SERVED WITH GRILLED
VEGETABLES, OLIVES &

ARTISANAL BREAD
29.00

LARGE MIXED BOARD (FOR TWO)

SELECTION OF FOUR MEATS,
FOUR CHEESES SERVED WITH
CHUTNEY, GRILLED VEGETABLES,
OLIVES & ARTISANAL BREAD

43.00
BREAD BASKET 4.50
MEDITERRANEAN OLIVES 5.50
GRILLED VEGETABLES 6.00
SUN-DRIED TOMATOES 5.50

SALADS

SERVED WITH BREAD

CAPRESE (Vg).
ORGANIC BASIL PESTO,
MOZZARELLA, TOMATOES & BASIL

15.00

RUSTICA (Vg).

QUINOA, ROASTED BUTTERNUT
SQUASH, BUTTERNUT SQUASH
CREAM, ROASTED RED ONIONS,
ROCKET, CUMIN, BLACK PEPPER &
BALSAMIC GLAZE

Add Gorgonzola or 16.00
Burrata 20.00
FRESCA (Vg)
GOAT CHEESE, ROCKET, SUN-
DRIED TOMATOES, CHERRY
TOMATOES & OLIVES

16.50
TRICOLORE
PARMA HAM PROSCIUTTO,
MOZZARELLA, SUN-DRIED
TOMATOES, ROCKET &
BALSAMIC GLAZE
Swap Mozzarella 16.50
for Burrata

19.50
ESTIVA
ROCKET, CHERRY TOMATOES,
AVOCADO, SMOKED SALMON &

SESAME SEEDS
19.00

55 SATOLLO

ITALIAN EATERY AND WINE BAR
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