CICCHETTI PLATES

SMALL SHARING STARTER PLATES

e reconnnernd tewo per person

Nocellara Olives (VE)

Bread Basket Extra Virgin Olive Oil (V)
Pizza Fritta, Ricotta & Mortadella
Padron Peppers (V)

Bruschetta, Pane Fatta in Casa (VE)
Crushed lomatoes & Ricotta Chcese

Chef’s Soup of the Day, Homemade Bread
Chicken Goujons Nduja Mayonaise
Popcorn Cauliflower, Spicy Mint Aioli (V)
Artesian Italian Salumi
Myt Sowrdougrte &5 Olive Ou”

Arancini, Parmesan & Truffle (V)

Salt & Pepper Squid, Garlic Mayonnaise
Chilli Garlic Prawns

Burrata, Roasted Heirloom Tomato,
Basil Pesto (V)

Prosciutto di San Danicle & Melon
Gamberoni Tony Style'

Mussles Zuppetta

White Wine Garle, Chilli & Parstey

INSALATE

Buffala Tricolore Salad

Classic Caesar Salad
-Supplement Chicken & Bacon
Caprino Goats Cheese Salad

Avocado & Prawn Salad

£4.8
£5.8
L£115
£65
£8.9

£9.5
£10.2
£9
£16

£9.6
L£115
£12.5
£10.2

PASTA

Homemade Spinach & Ricotta Ravioli, Tomato Concasse (V) £22
"'Pasta Santino" (V) £26
Lettuccine, with Porcing Cream &5 Iruffle
Homemade Traditional Beel l.asagne £19
Penne Arrabbiata, Crispy Garlic & Preserved Chilli (VE) £18
Spaghetti Vongole, Pomodorini £22
Penne Intergrali with Asparagus, Cherry Tomato, Peas, Mint & Lemon (V) £19.5
Baked Aubergine Parmigiana (V) £18
Tagliatelle 'Uovo Beel Guanciale Ragt £26
Angel Hair Pasta with Cherry Tomatoes in a Parmesan Basket (V) £18
Linguine All'astice £40.5
Lingune wit/i Whote Lobster; Shallots, Brandy & (erry Tomato
Rigatoni Carbonara made with Guanciale £22
Risotto ai Frutti di Mare £24
Homemade Tagliatelle Cacio Pepe, Black Truffle (V) £23
Pasta alla Vodka Gamberoni £26

~All our Pasta Dishes can be made with Gluten Free Pasta & Vegan Cheese-

LITTLE ITALY MAINS

COTOLETTA DIVITELLO ALLA MILANESE £32
Pan Fried Veal Cotoletta ‘Milanese’
Spaghetti Poiodoro Supplerment £7

BRANZINO ALLA CARTOCCIO £29
Seca Bass, Clam Parcel, Roasted Tomatoes, Courgette & Fennel

TAGLIATA DIMANZO £38
Sliced Fillet Steak, Rocket, Parmesan & Balsamic Dressing

CHICKEN SALTIMBOCCA AL MARSALA £285
Chicken 'Saltimbocca’ with Fondant Potatocs

MAZZANCOLLE £34
Madagascan Giant Jumbo Prawn, Garlic, Chilli & Parsley

AGNELLO ARROSTO £29
Lamb Roulade, Mint Sauce Crispy Oven Potatoes on a Warm Summer Salad

CIOPPINO £29.5
Prawns, Clams & Mussels, Tomato Lobster Safiron Broth & Grilled Ciabatta

FABIO SPADEA - HEAD CHEF

Little Italy is an independent restaurant with no affiliation of partnership with any other establishment with a similar name in Great Britain.

Please speak with our Staff of any allergies or intolerances. Detailed information regarding allergens is available upon request.
Cover charge is £1.50 per person. A service charge of 12.5% will be added to your final bill.

WIFI Password: littleitalysoho

SIGNATURE PIZZA

MARGHERITA £14
Sourdough Base, Fresh Tomato, Fior di Latte
Mozzarella & Fresh Basil

FRESCA ESTATE (V) £17.5
Sourdough Base, Fior di Latte Burrata, Cherry
Tomato, Wild Rocket & Summer Truffle

CALABRESE £16.5
Sourdough Base, Tomato, Fior di Latte Mozzarella,
Spianata Spicy Salami & Nduja

LITTLEITALY £24
Sourdough Base, Tomato, Pacific King Prawns,
Baby Spinach, Garlic & Chilli

MASANIELLO £16.5
Sourdough Base, Mortadella, Stracciatella
& Pistachio Pesto

PIZZAFRITTA £16.5
Lraditional Fried Pizza
Sourdough Base, Tomato, Fior di Latte Mozzarella,
Ham, Basil & Parmesan

“All our Pizzas can be made with Cluten Free Bases
& Vegan Cheese-

CONTORNI

Creamed Spinach (V) £6
Heriloom Tomatoes, Fresh Basil, Red Onion  £6
& Olive Oil Balsamic Dressing (VE)

Parmesan and Truffle Chips (V) L£75
Pure di Patate (V) £6
Spicy Long Stem Broccoli (VE) £6.8
Hand Cut Chips (VE) £6
Crispy Zucchini, Paprika Mayonnaise (V) £6
Sauteed Wild Mushrooms (VE) £85
Rocket & Parmesan, Lemon Dressing £6
New Potato Salad £6


https://ricette.giallozafferano.it/Risotto-ai-frutti-di-mare.html

