LA BOCCA

MEET, EAT & DRINK ITALIAN

DINNER MENU

ANTIPASTO/STARTER
ARANCINI SPINACI E MOZZARELLA, PARMIGIANO veg

Spinach & mozzarella arancini, parmesan

BURRATA FRITTA, PAPPA AL POMODORO, BASILICO veg
Fried burrata, tomato & bread cold stew, basil

GAMBERI, COUS COUS DI MARE E PEPERONI, SALICORNIA
Prawns, cous cous, pickled cockles & bell pepper, samphire

PANCETTA, MELE , KETCHUP DI PEPERONI & CIPOLLE AGRODOLCI
Slow cooked pork belly, apples, bell pepper ketchup, pink onions

PRIMI/PASTA
SPAGHETTI AGLIO OLIO & PEPERONCINO, MOLLICA FRITTA veg
Spaghetti, sweet garlic puree, extra virgin olive oil & chilli, fried bread crumbs & parsley

GNOCCHI ALLA SORRENTINA veg
Baked gnocchi in tomato sauce, smoked provola, parmesan & basil

TAGLIATELLE SALSICCIA & FUNGHI
Tagliatelle, italian sausage & mushroom sauce

LINGUINE Al FRUTTI DI MARE, ARANCIA E MENTA

Seafood linguine, orange & mint

SECONDI/MAIN
MELANZANA RIPIENA DI CAPONATA, SALSA DI POMODORINI, PINOLI, PANE CARASAU vg
Aubergine filled with caponata, cherry tomato sauce, pinenuts, pane carasau

SUPREMA DI POLLO, SALSA ALLA CACCIATORA, PATATE, BARBABIETOLA, SCAROLA
Corn fed chicken supreme, “cacciatora” sauce, potatoes, beetroot, escarole

TAGLIATA DI MANZO, INSALATA RUCOLA, POMODORINI & PARMIGIANO, LATTUGA
Scottish rump steak, rocket, parmesan & cherry tomatoes salad, charred romaine

SOGLIOLA, PUREA DI CAROTE ALLA BISQUE, TAPENADE DI OLIVE NERE, ZUCCHINE ALLA SCAPECE
Sole, carrot & bisque puree, black olive tapenade, courgette “alla scapece”

SIDES
GREEN SALAD vg
MIXED SALAD vg

CHIPS

PLAIN vg

ROSEMARY SALT vg
LEMON & PEPPER vg
TRUFFLE & PARMESAN veg

veg:vegetarian; vg:vegan. A 10% discretionary service charge will be added to your bill.
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