T ;

5 iy . & # < 4 . & & : " » u_-'l ; ’ T o L ] .
: - B . ® . i’ v ™ . .1 o
, 2 \ : -{1 3 . L ® - a r * . ® p = e - : i ’ ::.‘ 5 o ‘).‘ &/_i. £ 1 A P 5 ® : o * : L] : .
P S e ol & Tl TR P R I\ HF ) NI'ML &4 ’R‘l 3 o L ' %
* - _ e .0 Tiga P B L Y T e LR LD R ARC L~ SLE : % o . ool h . )
Sip b ¥ a0 % o L G0 e @ N g LRy VT BT o8 2, A
‘L . e & @ ® Ll . & » i.. & .. ; \ <. - v 9 - ’ . & - ® L0 %
- Q@ og’ e ® » .. , + be p I 4 - . v g " - - . . .
W 3 2 ‘ . » 'Y o9 _"-” -~ ;_;., 3 - '“‘ ¥ » ; L o £00 i o L
) £¥ ) $ v d ’\ o1 4 @
- * mgLQ A 4%* 1 e ‘s L L - - ® .\ ",. 7 p
. . :: a’t ¥ '.3. ; ; Y . s ” : et
. - ' . = ; 2 9 e »
: .. * :. ‘.’ F N v » . o0
L f e ® i<y ;‘ . l. e - . 5
- b0y, LFap Vgl g0 e " i S



o+

‘z‘ EMBARK ON A CULINARY
JOURNEY THROUGH ITALY,
RIGHT IN THE HEART OF

‘3‘ MANCHESTER. FLUSHED BLUE
I N I) U LG E HUE THROUGHOUT MIMICS THE

TS QURISTMAS TRANQUIL SEAS OF ITALY, BY
<+ OOZING CLASS AND DECORUM
AT EVERY POINT. GET READY TO

INDULGE IN THE AUTHENTIC YET
MODERN ITALIAN CUISINE
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BY PICCOLINO







4 )
K0
5 100000000
B X000
’."’. \;'\,-"\_.('\,f".,f \AAA

LAAAAAAANANSTERCE

¢

¢

0




o

o

I

AR

\ r 2|
¢+

I\|‘1|\

o
CHRIS TV




ST e

5.6 S
— - ¥

|5 PSS

DISIG

\|

|




¢ TON TO MR YOLUR
(g BOOKNQ

DI 0L '

* toce

Looking for a venue to host your Christmas Party? Our
venue is the perfect solution. With the latest AV and <, 7
projection facilities,and a top-of-the-range music system, \ /

VECTHE PERFECT
VIS GIHFT

Our Individual Restaurants Gift Cards are the perfect gift
for Christmas & can be used in any of our collection of
restaurants. Find out more at piccolorestaurants.co.uk
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3 COURSE

FRITTATINA NAPOLETANA
Deep fried mac & cheese, smoked
provola, Pecorino Romano, black pepper

CALAMARI
Courgette, red pepper & garlic mayonnaise

PASTA FAGIOLI
Neapolitan pasta & bean soup, chilli & fried
crostini

BRUSCHETTA CALABRESE
Buffalo mozzarella, spicy pork ‘nduja, baby
plum tomatoes & rocket, served on toasted

ciabatta

BRUSCHETTA POMODORO
Vine ripened plum tomatoes, garlic, oregano
& fresh basil served on toasted ciabatta

TACCHINO ARROSTO
Roast turkey, chestnut mash
& wild mushroom sauce

SIRLOIN STEAK 225G
Angus & Hereford beef, roast tomato &
mushrooms, peppercorn sauce

BRANZINO
Pan-fried sea bass fillets, scarola, cannellini
beans, chilli, endive & semi-dried tomatoes

GNOCCHI CONTADINA
Potato dumplings, mushroom & vegetable
ragu, tomato & flat leaf parsley

RAVIOLI MELANZANE
Aubergine, mozzarella & sun-dried tomato
filling, tomato cream sauce, fresh basil

Roast potatoes & seasonal vegetables for
the table. To share

PANNA COTTA
Amalfi lemon cream, berry compote
& amaretti biscuit

TIRAMISU
Coffee, amaretto soaked sponge,
mascarpone & cocoa powder

TORTA ALLA NUTELLA
Chocolate & hazelnut cheesecake,
sour cherry, candied hazelnut

GELATI
Selection of award-winning ice cream & sorbet,
hazelnut biscotti. Vegan flavours available.

vegetarian
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® +SPARKLING WINE <
#STARTERS+

®
#NTIPASTI

BRU @
Vine ripened plu
& fresh basil served o

TRUFFLE ARANCINI
Crispy fried truffle risotto, smoked pro
& truffle cheese sauce

RAVIOLI MELANZANE
Aubergine, mozzarella & sun-dried tomato
filling, tomato cream sauce, fresh basil

*PINZA<%

TACCHINO ARROSTO ®
Roast turkey, chestnut mash
& wild mushroom sauce

SIRLOIN STEAK 225G Spicy salami,
Angus & Hereford beef, roast tomato & chilli 8
mushrooms, peppercorn sauce

FILLET STEAK 225G
Angus & Hereford beef, roast tomato &
mushrooms, peppercorn sauce (£6.00 supplement)

BRANZINO
Pan-fried sea bass fillets, scarola, cannellini
beans, chilli, endive & semi-dried tomatoes

GNOCCHI CONTADINA
Potato dumplings, mushroom & vegetable
ragu, tomato & flat leaf parsley

CAPRICCIC
Chestnut mushrooms, roast ha
& crispy olives

ORTOLANA
White base, tomatoes, spicy ve-duja, vegan
mozzarella-style cheese, basil

®
+BEER+

Roast potatoes & seasonal vegetables for

the table. To share SEAFOOD SKEWERS

Line caught swordfish & king prawns

TAGLIATA DI MANZO
Angus & Hereford sirloin steak, rocket,
Parmesan PIRIT S “‘

POLPETTE DI MELANZANE
Aubergine & mozzarella fritters

BUDINO DI PANETTONE
Italian-style bread & butter pudding, poached
apricots, vanilla custard

PANNA COTTA
Amalfi lemon cream, berry compote
& amaretti biscuit

TORTINO AL CIOCCOLATO
Warm chocolate fondant, chocolate sauce
& vanilla ice cream

GELATI
Selection of award-winning ice cream & sorbet,
hazelnut biscotti. Vegan flavours available.

1x Grey Goose, Belvedere 150.0C
1x Malfy Limone, Hendrick’s, Roku, Jack Danie
Courvoisier VS, Amaretto, Bacardi Carta Blanca 135.00
Select two mixers from our soft drink range
(Red Bull - 18 supplement)
Ix Cazcabel coffee liqueur, Jagermeister,
El Jimador Tequila 110.00
Designed to be drank neat

BOMBOLONI
Mini Italian doughnuts

vegan
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EMBODYING ‘LA DOLCE VITA’
— THE SWEET LIFE, PICCOLO
CHANNELS A TOUCH OF 1960’S
HIGH SOCIETY GLAMOUR,
AND MIXES IT WITH THE
PERFECT TOUCH OF THE
ITALTAN EXPERIENCE.
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