MARINATED GREEN OLIVES (269 keal) 4.25
FOCACCIA & PARMA HAM handmade focaccia,

creamy stracciatella cheese, served with

Parma ham & black truﬂ:le (714 keal) 11.50

BEETROOT & RICOTTA DIP served with
rosemary pizza dough breaad (1603 keal) 10.50

PANE € BRUSCHETTA

SELECTION OF ITALIAN BREAD served with sundried
tomato & black olive topenocle (562 keal) 6.25

GARLIC BREAD (548 keal) 6.25
GARLIC BREAD with tomato & basil (577 keal) 6.50
GARLIC BREAD with cheese (740 kedl) 7.50

BRUSCHETTA with Sicilian Pachino
tomatoes, gorlic & basil (338 keal) 7.25

STUZZICHINI

TARALLO pizza cloug|1 fllled with
fior di latte, prociutto cotto, rocket & Grana Padano (727 keal)
OR artichokes, peppers, olives, rocket & Grana Padano (699 kedl) 9.95

BURRATA from Coratoin Puglio with
Parma ham & marinated black truffle 483 keal) 14.75
OR marinated beef tomato carpaccio & fresh basil (599 keal) 12.50

PROSCIUTTO SAN DANIELE & GNOCCO FRITTO
prosciutto with fried dough sticks (424 keal) 11.25

[: R! l T T | TRADITIONAL FRIED ITALIAN STREET FOOD

FRITTATINA NERANO frittotu di pasta with courgettes
& mint (760 keal) 895

BABY MOZZARELLA friec| cheese balls (609 keal) 8.25

CROCCHE NAPOLETANO potato croquette with speck
(smoked ltalian ham) & Grana Padano fondue (922 keal) 9.50

SICILIAN ARANCINI rice balls filled with beef ragt (1215 keal) 9.50

GAMBERONI FRITTI tempura prawns dressed with
a spicy mayonnaise (820 keal) 10.95

PANZEROTTO PUGLIESE friecl pizza dough fllled with San Marzano
tomato sauce, buffalo mozzarella & basil (699 keal) 9.50

GALAMARI FRITTI classic fried squid (658 keal) 11.50

PIATTI DA DIVIDERE

PLATES TO SHARE
FRITTO PORTOFINO cleep fried prawns, scallops

& calamari served with gorlic aioli & spicy mayo

(For 2 people) (706 keal) 1175pp

TERRA a special selection of cured meats from
(Jround |taly (For 2 people minimum) (61-16 l(col) 1350pp

bottega

‘\

CHAMPAGNE BAR | RISTORANTE | CAFFE | CICCHETTI

Cicchetti (pronounced chi - ket - tee) are medium dishes, typicolly served in cicchetti bars in Venice.

You can make a meal of them by ordering several plates which can be shared between friends.

San Carlo Bottega brings influences from all around ltaly. All our dishes are small plates to be shared

so that you can enjoy the variety of flavours from this region.

CARPACCIO, TARTARE
¢ INSALATA

INSALATA DI POLPO & FAVE octopus & broad bean salad
with a Yuzu dressing (705 keal) 15.95

TORTINO DI GRANCHIO crab cake with smoked salmon, fennel
& red radish with avocado mayonnaise (300 keal) 1295

GARPACGCIO DI MANZO l‘)eef carpaccio with Grana
Padano & rocket (260 kedl) 11.95

INSALATA DI AVOCADO cwocado, vine tomato, red onion,
in balsamic & pomegranate dressing (301 keal) 9.50

INSALATA DI CESARE smoked chicken breast salad with
Caesar dressing & Sardinian pane carasau (895 keal) 9.95

DUCK SALAD with rocket, apples, pancetta
& balsamic vinegar (405 keal) 11.50

INSALATA CAPRESE mozzarella, avocado, tomato & basil
(424 keal) 10.50

TARTARE DI TONNO sashimi grode tuna tartare mixed with
olive oil, French mustord, lemonjuice, balsamic vinegar

& wild rocket (prepared at your table) (91 keal) 14.50

PIZZA

ALL OUR DOUGH IS FRESHLY MADE ON THE PREMISES

MARGHERITA the classic pizza of Noples with tomato,
fior di latte & basil (609 keal) 9.75

VEGETARIANA with fior dilatte, pepper, aul)ergine
& courgette (702 keal) 995

CALABRESE with 'nclujo Calabrian soft spicy sausage,
tomato & f'ior di latte (829 keal) 10.75

POLLO PARMIGIANA wit|1 smo|<ec| c|1ic|<en, fior di lotte,
Grana Padano & fresh basil (827 keal) 10.75

PROSGIUTTO E FUNGHI with fior c|i lotte, porcini
mushrooms, ltalian ham & tomato (1010 keal) 10.75

BASILICATA with spicy sausage, chilli, tomato
& fior di latte (801 keal) 10.75

PUGLIESE tomato, burrata, Parma ham, rocket

& black truffle (849 keal) 11.25

CALZONE folded pizza with tomato,
fior di latte & ham (1093 keal) 10.25

|f you have a food allergy, intolerance, or coeliac disease — please speul( to your waiter or manager about the '\ngredients in your foocl and drink before you order. Detailed information

on the 14 major allergens is available on request. Our dishes are prepared in kitchens where allergens are present; therefore, we cannot guarantee that any dish will be completely allergen-free.

A discretionory 12.5% service churge will be added to your bill.

PASTA E FORNO

MEZZELUNE AL GRANCHIO fllled pasta with hdndpicl(ed
crab meat,cherry tomato & chives (509 kedl) 18.95

TROFIE PESTO & STRACCIATELLA trofie pasta with pesto,
pine nuts & stracciatella cheese (619 kedl) 12.95

RIGATONI ‘NDUJA & RICOTTA tube pasta with spicy Calabrian
"nduja & ricotta salata (688 keal) 11.95

RISOTTO GAMBERI & ASPARAGI classic risotto with l(ing prawns,

Argentinian prawn & asparagus in a mascarpone cream (642 keal) 14.95

MAFALDINE CON RAGU DI MANZO short wavy pasta
with slow cooked beef ragti (632 keal) 14.75

PAPPARDELLE ALLANATRA long ribbon fresh egg pasta
with slow cooked duck ragti (648 keal) 14.75

BAKED NORMA the most populor pasta dishin

Southern |tc||y, with oubergine, tomato, basil &
garlic, topped with ricotta salata (450 keal) 12.50

SPAGHETTI GARBONARA egg yolk & pancetta (1177 keal) 12.50

TAGLIATELLE BOLOGNESE the oldest recipe of Nonna Maria
from Bologna. Our sauce is slow cooked over 6 hours (703 keal) 13.50

GNOCCHI SORRENTINA classic southern ltalian gnocchi
baked with tomato & burrata cheese (734 keal) 14.75

RAVIOLI TARTUFO & PECORINO truffle & pecorino ravioli (934 keal) 15.75
GNOGCHI GORGONZOLA in a baked Grana Padano basket (1412 keal) 11.75

SPAGHETTINI FRUTTI DI MARE qughettini with prawns,
mussels, garlic, chilli & tomato (711 keal) 14.50

RAVIOLI ARAGOSTA lobster ravioli with lobster bisque
& prawns (691keal) 15.75

MELANZANE PARMIGIANA q classic Sicilian dish. |.oyers of
ou|oergine, Grana Padano & tomato baked in the oven

(653 keal) 1095

LASAGNE AL FORNO layers of pasta with slow
cooked beef ragu (744 keal) 10.95

TAGLIOLINI ALL ARAGOSTA tdgliolini with lobster
& cherry tomato (689 keal) 2095

O] iA0
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CARNE

AGNELLO grillecl lamb cutlets marinated in sun
tomato & thyme (797 keal) 2095

BEEF CHEEK slow cooked beef cheek served with a parsley,
caper & garlic gremolata (861 keal) 17.75

TAGLIATA DI VITELLO sliced veal chop on the bone
with ltalian dressing (845 keal) 3L.95

POLLO LIMONE E CAPPERI boneless chicken cooked in a
lemon & capers sauce (562 keal) 16.75

FILETTO AL PEPE 602/170g fillet steak with a brandy
green peppercorn sauce (696 keal) 22.95

VITELLO MILANESE pan-fried veal in breadcrumbs (689 keal) 16.75

FILETTO AL TARTUFO 602/170g fillet steak served with a creamy black
truffle sauce, topped with shavings of fresh truffle (774 kedl) 22.95

GRILLED RIB-EYE served with porsley & chilli dressing (776 keal) 20.

POLLO MILANESE ﬂattenecl chicken breast, pan—fried in breadcrumbs,
served with rocket & Pachino tomatoes (976 keal) 14.50

GRIGLIATA MISTA DI CARNE mixed grill with ltalian homemade
sausage, lamb cutlets & rib-eye steak (190 keal) 22.95

PESCE

CODA DI ROSPO AL PISTACCHIO fresh monkfish wrapped in
Parma ham, with pesto, fennel, asparagus & pistachio (962 keal) 16.95

POLPO & PATATE roast octopus with potatoes, olives & capers
(748 keal) 1795

LEMON SOLE pon—fried lemon sole with capers & brown shrimp
(991 keal) 18.75

SPIEDINO DI PESCE ftsh skewer with Argentinion red
prawns, monkfish, scallops & cherry tomatoes (449 keal) 17.75

CAPESANTE AL FORNO |<ing scollops gratin with garlic,
olive oil & topped with breadcrumbs (508 keal) 17.75

HALIBUT with somphire, cherry tomato & chilli (599 keal) 16.50

GAMBERI GRIGLIATI grillecl Mediterranean prawns
with lemon, seasonal herbs & olive oil (617 keal) 15.75

BRANZINO AL SALE fillet of sea bass baked in
black salt with herb & olive oil salmoriglio (458 keal) 16.75

VEGETALI

PISELLINI Iaaloy peas with
onions & bacon (586 keal) 5.50
SPINACI fresh boby spinoch

sautéed with garlic oil TENDERSTEM BROCCOLI
& chilli (429 keal) 6.25 with gorlic & chilli (240 keal)

ZUCCHINE FRITTE 595

PATATE ARROSTO roasted potato
with onions & rosemary

(131 keal) 4.95

fried courgette sticks (412 keal) 5.75 INSALATA MISTA

PATATINE FRITTE French fries mixed salad (94 keal) 5.50
(24 keal) 495 RUCOLA & GRANA PADAND
PATATINE FRITTE AL TARTUFO rocket & Grana Padano
fries with fresh trufﬂe & Grana salad (161 keal) 575

Padano (719 keal) 6.95



EXCLUSIVE ANERI WINES
SPECIALLY SELECTED FOR SAN CARLO

bottle

PINOT GRIGIO SAN CARLO, Aneri, Veneto 5150
PINOT NERO SAN CARLD, Aneri, Veneto 5150
PROSECCO ANERI BRUT SAN CARLO, Aneri, Veneto 5775
PIANCH]

NORTH 75ml botle
REMIGIO B|ANUO, Fratelli Dogliani, Piemonte 875 33.50
PINOT GRIGIO LE CALDERARE, Santa Sofia, Veneto 975 40.00
SAUVIGNGON BLANG CASTEL FIRMIAN, Mezzacorona, Trentino 10.25 4200
GAVI DEL COMUNE DI GAVI DOCG GRANEE, Beni di Batasiolo, Pemonte 14.50 60.00
CENTRAL 75ml boule
TREBBIANO D ABRUZZ0, Campiello, Abruzzo 35.25
VERDICGHIO CLASSICO, Colonnara, Marche 950 3950
VERNAC[”A 0l SAN G|M|GNANU DUCG, Fattorie Melini, Joscana 5050
CONTE DELLAVIPERA, Antinori, Umbria 7150
SOUTH & THE ISLANDS 75ml botle
GREGANICO LA TRADIZIONE, Terre di Vita, Sicilia 900 36.25
GR”_LU, Feudo Arancio, Sici/ia 1100 4625
CHARDONNAY, Tormaresca, Puglia 125 4700
GRECO DI TUFO DOGG NESTOR, Tenuta Cavalier Pepe, Campania 48.50
FALANGHINA LILA, Tenuta Cavalier Pepe, Campania 1250 5350
FIANO BIANCA TERRA, Vespa, Puglia 56.75
VERMENTINO DI GALLURA DOCG CUGAIONE, Mancini, Sardegna 5775
CHARDONNAY HUGUES DE LA GATINAIS, Rapitald, Sicilia 2050 84.50

’
R} O g E 175ml bottle

PINOT GRIGIO ROSE, Ornella Bellia, Veneto 1025 #4150
UH:Z\TEAU M|RAVA|., Famille Perr'm, Cétes de Provence 15.75 64.25
MINUTY PRESTIGE, Cétes de Provence 16.00 66.50

Somme/ierls c/wice

Our passionate Head Sommelier travels the g/oée to /zandpic/( exceptiona/ wines for our restaurants with a ][ocus on the

ﬁ‘nest qua/ity and unique characteristics each wine has to oﬁ[er. Our curated list showcases not on/y iconic ltalian wines, but also
hidden gems from around the wor/c/, with a spec[a/ emp/lasis on wines crafted by sustainaé)/e, organic grape growers.

With over 30 wines available by the g/ass, there’s somet/u‘ng to tempt every pa/ate. And 1f you would like a persona/iseo/
recommenc/ation, our Lnow/ec/geab/e team is a/ways Aappy to Ae/p you discover your perfect g/ass‘

Wines by the gluss also available in a 125ml and 250ml measure.

ROSSI
NORTH

175ml bottle
REMIGIO ROSSO, Fratelli Dogliani, Piemonte 8.75 33.50
CABERNET SAUVIGNON IL CASTALDO, Moletto, Veneto 925 3775
MERLOT GRAVE DEL FRIULI, Pighin, Friuli 1200 5100
VALPOLIGELLA RIPASSO AGINI AMENI, Corte Figaretto, Veneto 1275 5350
BARBERAD ) AST| LAV|GNUNE, P'Lco Moccorio, Piemonte 6050
PINOT NERQ, Kettmeir, Alto-Adige 15.75 65.00
NEBBIOLO LANGHE, Beni di Batasiolo, Piemonte 69.25
BAROLO DDUG, Beni di Batasiolo, P[emonte 82.25
AMARONE DELLA VALPOLICELLA DOCG, Domini Veneti, Veneto 82.75
CENTRAL 75l borde
MONTEPULCIANO D'ABRUZZ0 AIRES, Fosso Corno, Abruzzo 10.75 4525
UESANESE RUB”_LU, Pr'mcipe Pullqvicini, Lazio 5050
CHIANTI GLASSICO DOCG, Molino di Grace, Toscana 14.50 5875
MALBEC VIE CAVE, Fattoria Aldobrandesca, foscana 1775 74.50
SOUTH & THE ISLANDS 75l botle
NERO D'AVOLA LA TRADIZIONE, Terre di Vita, Sicilia 900 36.25
PRIMITIVO PASSORANG, Vigne Sammarco, Puglia 975 40.00
NEGROAMARO, Coppi, Puglia 48.75
SYRAH NAD|R, Tenuta Ropitcld, Sicilia 50.50
PRIMITIVO DI MANDURIA ILROSSO, Vespa, Puglia 61.00
WHITE
VERMENTINO DI GALLURA DOCG CUCAIONE, Mancini, Sardegna 3175
POUILLY-FUME DOMAINE DE BEL AIR, Mauroy Gauliez, Vallée de la Loire 36.25
ETNA BIANCO PETRALAVA, Antichi Vinai, Sicilia 38.75
CHABLIS IER CRU VAU LIGNEAU, Domaine Hamelin, Bourgogne 41.25
RED
VALPOLIGELLA CLASSICO, Santa Sofia, Veneto 24.50
ETNAROSSO PETRALAVA, Antichi Vina, Sicifa 38.75
BAROLO DUUG, Beni di Botcsiolo, Piemonte 4200
AMARONE DELLA VALPOLICELLA DOCG, Santa Sofia, Veneto 59.25

@ CHAMPAGNE 250 boue
PROSEGGO BALBINOT LE MANZANE, Brut, Veneto 1075 4550
PROSECCO DOCG DIRUPG, Brut, Veneto 49.00
PROSECCO ROSE LE MANZANE, Brut, Veneto 11.50 4900
FERRARI MAXIMUM BLANC DE BLANGS, NV Brut, Trentino 1250 63.00
CHAMPAGNE TESTULAT, NV Brut, Vallée de la Marne 16.00 7475
CHAMPAGNE TESTULAT ROSE, NV Brut, Valle de la Marne 1775 80.50
CHAMPAGNE LAURENT-PERRIER ROSE, NV Brut, Tours-sur-Marne 168.75
CHAMPAGNE DOM PERIGNON, Brut, Epernay 380.25
CHAMPAGNE GRISTAL, Louis Roederer Brut, Reims 471.25
CHAMPAGNE VEUVE CLIGOUOT, Yellow Label NV Brut, Reims 20.25 10950
CHAMPAGNE VEUVE CLICQUOT ROSE, NV Brut, Reims 2475 15325
COKE (139 keal) / BIET COKE (1 keal) 4.25
FRUIT JUICES 4.50
Cranberry (23 keal), Orange (27keal),

Apple (29 l(cul), Pineapple (33 l(cul)

LONDON ESSENGE MIXERS 4.25
Indian Tonic (20 l(ccll), Blood Orange & ElderﬂowerTonic (19 l(CCIl),

Crclfted Lemonade (19 l(cal), Delicate GingerAle (18 l(col),

Spicec| Ginger Beer (20 l(cal), Soda (20 l(ccll)

LONDON ESSENGE SODAS 4.25
Pink Gmpefruit (20 l(ccll)

Raspl)erry & Rose (19 l(cal)

White Peach & Jusmine (17 l(cal)

SAN PELLEGRINO 4.00
Limonata (73 l«:ul), Aranciata (138 l(cal)

STILL / SPARKLING WATER btl 750ml 5.50
PERONI CAPRI 330ml 6.00
PERONI NASTRO AZZURD 330ml 6.25
MORETTI 330ml 6.25
MASTRI BIRRAI UMBRI, ltalian Blond Ale 330ml 700
MASTRI BIRRAI UMBRY, ltalian Pale Ale 330ml 700
ANGIOLETTI CIDER 500ml 700
MENABREA 330ml 700
PERGONI 0.0% (Non-Alc) (23 keal) 330ml 575

|f you have a food ullergy, intolerance, or coeliac disease — please speal( to your waiter or manager about the 'Lngredients in your foocl and drink before you order. Detailed information

on the 1t} major allergens is available on request. Our dishes are prepared in kitchens where ullergens are present; therefore, we cannot guarantee that any dish will be completely ullergen—free

A discretioncry 12.5% service churge will be added to your bill.
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