AMARONE KITCHEN

NIBBLES

Selezione di Pane V £6 Homemade bread
selection served with butter & 2 oils

Olive e Taralli VG £5 Olives and taralli from
Puglia

STARTERS
Sicilian Burrata V/GF £12 Creamy burrata,

sicilian aubergine, rosted pine nuts

Beef Croquette £11 Slow-braised beef Genovese,
tomato marmalade, celery carpaccio

Prime fillet Carpaccio GF £14 Crispy rocket,
semidry tomato, parmesan, lemon dressing
Charcuterie for 1 £12 Selection of Italian Cured
Meats

Insalata di Polpo £13 Octopus salad, orange,

pickle veg, black olive, crispy focaccia.

MAIN COURSES
Slow-braised oxtail GF £28 saffron potato

puré, pumpkin medallions, tenderstem
broccoli, sweet-and-sour sauce

Milanese Caesar £24 Traditional caesar
salad with breadcrumbed crispy chicken
Octopus Grigliato £28 Grilled octopus ,
squid-ink potato puré, aubergine caponata,
shellfish bisque

Parmi-gialla V £24 Fried aubergine, yellow
tomato sauce, mozzarella, pecorino cream,
taralli crumble

Lamb Cutlets £30 Grilled lamb, roast
potates, oyster mushroom, pea puré,

reduction sauce

"PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY INTOLERANCES. WE ARE HAPPY TO PROVIDE MORE INFORMATION."
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GRILL STEAKS (servED WITE BEEF JUS)
Ribeye GF 100z £30

Beef fillet wrapped in guanciale GF 8oz £34

"ALL STEAKS ARE SERVED WITHOUT A SIDE. SIDES CAN BE ORDERED
SEPARATELY."

PASTA AND RISOTTO

"FRESH PASTA,

( ADD TRUFFLE £8 )

Tagliatelle alla Genovese £20 Slow-cooked

MADE IN-HOUSE DAILY"

veal and onion ragu, mediterranean crumble and
parmesan cream

Pappardelle alla Norma £19 V Handmade pasta,
rich tomato sauce, fried aubergine, salted ricotta
cream

Tagliolini ai Gamberi £26 Red prawns, bottarga
(cured fish roe), shellfish bisque, lemon zest
Bucatini alla Carbonara £21 Chunky spaghetti
with a hollow center, creamy egg yolk, pecorino,
crispy guanciale (ADD TRUFFLE £8)

15 Layer Lasagna £20 One of the best Italian

classics, the Amarone way!

Rigatoni all’Amatriciana £23 Handmade short
pasta, yellow tomato, crispy guanciale, pecorino
cheese cream

Fava Bean and Pea Risotto £18 V\GF Pea
velouté, broad beans, pecorino cream

(ADD GUANCIALE £3)

SIDES

TOMATO AND RED ONION SALAD £6 VG/GF
ROCKET AND PARMESAN SALAD £6 V/GF
TRUFFLE MASH POTATO £7 V/GF

CHEESY TENDERSTEM BROCCOLI £7 V/GF
SKINNY FRIES £6 VG/GF



