PRIMA

Misto Olive @ £ 190

Selection of Sicilian Olives

Focaccina @£ 2.50

Extra virgin olive oﬂ, rosemary & sea salt flakes

Semplice@ £ 3.50

Tomato, oregano, gquic

Burratina@ £ 595

Creamy Burrata, cherry tomato, rocket, olives

Affettati Misti
Ask for rodory selection and price

Cariaccio salmone £ 595

Smoked Salmon, lemon ricotta & raspberry

DURANTE

Insalatina @£ 2.50

Mixed leaves salad, Cherry tomatoes, cucumber

Rucola £ 390

Rocket, tomatoes, Parmesan shaving

Dopo

Affogato
Fiordilatte ice cream with shot of espresso £ 3.90

0633 V_Ll&liﬁgcyyw

Fiordilatte ice cream with shot of lemoncello £ 4.20

Tiramisu £ 490

Tiramisu ice cream with Savoiardi biscuits

Brioche con Gelato £ 4.50
Artisan gelato sealed in a hot brioche bun

Selection of our own artisan Gelato or Sorbetto

Q
VINo
Pinot Grigio - Chardonnay - 12%

(Deliciously intense with aromas of peaches, grapefruit & lime skin)

125ml £ 2.50 | 175ml £ 3.60 | Bottle £ 13.95

Fiano - 12.5%
(Elegant with floral & citrus notes well balanced)

Fiordilatte 125ml £ 300 | 175ml £ 450 | Bottle £ 17.95

tomato m

anchovies : : Montepulciano d' Abruzzo - 13%
capers % 74 (Ample & remarkably complex with lightly sweet & spicy notes)

125ml £ 2.50 | 175ml £ 3.60 Bottle £ 13.95

Aglianico - 13.5%
(Dark but brilliant ruby red with lightly sweet & spicy notes)
195ml £ 3.00 | 175ml £ 4.50 | Bottle £ 17.95

Nero D'Avola - Principi di Butera - 14%
(Dry & well structured, on the pqlare it offers

“ApoLETANA £6.75

olives

very cornplex fruit flavours)

Bottle £ 22.95

Prosecco - Ca Bolani - 1%
(Well balanced on the nose with delicious fruiry notes)

buffalo 195ml £ 4925 | Bottle £ 19.50

mozzarella : ' B | Q Q A

Cherry : Menabrea Bionda - 48%
Bottle 330ml £ 3.50

Menabrea Ambrata - 50%
Bottle 330ml £ 370

Birra speciale
(Our artisan craft guest beer, ask waiter for beer of the moment)

tomato

sausage
Fiordilatte
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A & FRIARELL €7

tomatoes

FREScA £7.5°

EXTRA ToPPiNeS FRoM £ o.50 - ASK STAFF Bottle 330ml £ 370
CHECK THE DAILY SPECIALS BoARD| BEVANDE
(For allergen advice please ask staff) By Tomarchio

We have teamed with a Sicilian supplier directly

2 to bring the juices from sunny Sicily.

C A F F E Arance rosse - Limonata- Chinotto - Cola

200ml £ 190

ESPIQSSO B MQCChiQ'I:O - Americano £190 LOCG.].].Y sourced fresh orange or apple juice

Co.ppuccino - Latte £ 2.50 200ml £ 190



HoW WE MAKE
PIZZA:

We make our sourolough pizza a day in advance

using ‘the STARIER” which gives a mild sour taste..

V// Q
AR @

-
We let it rest OVERNieHT
and we shqpe it in to dough balls the day after,
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we let it rest again for a couple of hours until it is reqdy to be used.

Our pizzaiolo shapes the dough in to a CiRCLE
(sometime not so circular) and tops it with iTALIAN peeleol tomatoes

and FioRDILATIE mozzarella.

The combination

The pizza get's baked
in our WooD FiRED oVEN

~“/"' of all these steps

ki th
which runs at around &, " Qr_lﬁl C?O Ing me Old
Hoo® C _. - will give you a truly
NEAPOLITAN pizza verace..
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Sourdough Pizza & Artisan Gelato

HoW WE MAKE
GELATo:

Our artisan gelato is made DAILY

on the premises, using milk
from the happiest cows in ENGLAND,

Credm O.Tld sugar.
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Qur SOQBETI_O is handmade

——

using only seasonal FRESH FRUITS,
making it refreshingly delicious

as well as FAT and DAIRY FREE.

We prepare our products
with IOVE and in small batches

SO We Ccan assure

the FRESHNESS of our gelcﬁfo.

Feedback welcomed at: , @fiordilatteuk n Facebook.com/fiordilatteuk



