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il fOrno

BOCCONCINI

BAR & RESTAURANT

Lunch Menu

£20.95
Two Courses

Available Monday to Friday
12pmto 5 pm
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il forno

BOCCONCINI

BAR & RESTAURANT

For the table

OLIVE 5.00 FOCACCIA 5.00
Kalamata and green Colossal olives dressed with extra Choose from :
virgin olive oil, garlic, mixed peppers and spices *Rosemary
*Tomato
CESTINO DI PANE 5.00 *Garlic

Basket of bread and focaccia, with olive tapenade and butter

Starters
BRUSCHETTA CLASSICA MINESTRONE
Oven baked Italian bread, rubbed with garlic and topped Traditional Italian vegetable soup with croutons

cherry tomatoes, basil, oregano and extra virgin olive oil

MEDITERRANEAN CALAMARI SPIEDINI
Tender calamari skewers, lightly griled and brushed with citrus-herb
marinade

PROSCIUTTO DI PARMA

Italian Parma Ham Gran Riserva

Mains

PENNE ALLUARRABBIATA
Artisan Penne with Tomato San Marzano D.O.P, garlic, chilli and
extra virgin olive oi

DIAVOLA
Tomato San Marzano D.O.P, Fiordilatte mozzarella and spicy salami

POLLO BALLOTINE INSALATA CESARE
Rolled suprem of chicken filled with spinach served with a velvety Baby lettuce, chicken, pancetta, parmesan shavings, toasted artisan
parmesan cheese and pepper sauce, mashed potato and vegetable bread, caesar dressing and extra virgin olive oil
tempura
SPAGHETTI ALLE COZZE
SALMONE AGLI AGRUMI Artisan Spaghetti, mussels, garlic, extra virgin olive oil, parsley, chilli and
Pan seared salmon fillet served with citrus sauce, mashed potatoes cherry tomatoes.
and vegetables tempura .
Sides
PATATINE 5.00 SPINACI 5.00
Hand cut Il Forno fries Sauted spinach with garlic and extra virgin olive oil
BROCCOLI 5.00
Tender broccoli with garlic and extra virgin olive oil MIXED SALAD 5.00
INSALATA RUCOLA E PARMIGIANO 5.00 MIXED VEGETABLES 5.00
Classic salad of wild rocket and parmesan shaving
Desserts
TIRAMISU 6.00 PANNA COTTA FRUTTI DI BOSCO 6.00
Handmade sponge fingers soaked in espresso coffee and layered Panna Cotta with a forest fruit coulis
with mascarpone cream
CHEESECAKE LIMONE E LIME 6.00 'C'IE CR_EAMf . 6.00
Lemon & lime flawoured cheesecake, topped with crunchy lemon Selection of 3 scoops of ice cream
meringue
Wine
San Leo bianco 175 ml 5.95 San Leo rosso 175 ml 595
Apulo bianco 175 ml 595 Apulo rosso 175 ml 5.95

Zinfandel rose 175 ml 5.95 Prosecco 125 ml 5.95



