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0:0 PICCOLINO CAFFE GRANDE
PROUDLY OVERLOOKS
MANCHESTER’S ICONIC TOWN

‘:‘ HALL, WHILE BEING A STONE’S
INI)ULGE THROW FROM ALBERT SQUARE.
TS CHURISTMAS AN IMPRESSIVE LOCATION,
* MEANS AN IMPRESSIVE

RESTAURANT TO MATCH -
PICCOLINO OFFERS ELEGANCE

<%

AT EVERY GLANCE
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Looking for a venue to host your Christmas Party? Our
private dining room is the perfect solution. With the <, 7
latest AV and projection facilities, and a top-of-the-range \ /

(r:r:l.leski)(:raiisr;e:;,ezzr room is designed to meet all your °
VETHE PERFECT
VIS GIHFL

Our Individual Restaurants Gift Cards come in multiples of
£25 and can be used in any of our collection of restaurants.
Find out more at piccolinorestaurants.com
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FESTIVE DINNER

+ PRIN + T

ARANCINA @ &
BRUSCHETTA BERONI

N

Crispy fried
mozzare

oLl @ COSTINE
Pasta & bean soup, chilli & frie

PARMIGIANA SCOMPOSTA (»

Crispy fried squid, courgette, red pepper &

garlic mayonnaise BURRATA

Vine ripened tomatoes, garlic, oregano & fresh basil

. BRUSCHETTA AL POMODORO @
on toasted ciabatta

Vine ripe

Chicken liver paté, burnt apple purée, red onion jam,
fresh apple & toasted crostini N[ <

Roast turkey, chestnut mash & wild mushroom

Roast turkey, chestnut mash & wild mushroom sauce 225G sirloin steak & peppercorn sauce

Potato dumplings, mushroom & vegetable ragu, 225G fillet steak & peppercorn sauce
tomato & flat leaf parsley (£6 supplement)

225G sirloin steak & peppercorn sauce
endive & semi-dried tomatoes

Pan-fried sea bass fillets, scarola, cannellini beans, chilli,
endive & semi-dried tomatoes Aubergine, mozzarella & sun-dried tomato filling,

tomato cream sauce, fresh basil

Creamy Arborio rice, wild porcini & chestnut mushrooms, Roast potatoes & seasonal vegetables, for the table to share

white truffle oil

Roast potatoes & seasonal vegetables, for the table to share

Warm chocolate fondant, chocolate sauce & vanilla ice
cream

Baked caramel custard, Prosecco poached prunes &
vanilla cream Soft choux bun, vanilla cream, Nutella ice cream,
hazelnut brittle & chocolate sauce

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

Espresso coffee, amaretto soaked sponge biscuits,
mascarpone cream & cocoa powder Selection of award-winning ice cream & sorbet,

hazelnut biscotti
(vegan flavours available on request)

Selection of award-winning ice cream & sorbet,
hazelnut biscotti
(vegan flavours available on request)

vegetarian vegan

Pan-fried sea bass fillets, scarola, cannellini beans, chilli,

[ESTVE CICCHET

A SHARING FEAST, PERFECT FOR A DRINKS
RECEPTION OR A CASUAL CHRISTMAS

GET-TOGETHER SOPARNLINGT WINF<

DRINKS PACKAGE

+ ANTIPASIT +

SALUMI E FORMAGGI

A
ARANCINI ALLA CARBONARA

S WINE <
PACKAGE ONE 75.00

ARANCINI AL TARTUFO (»

PACKAGE TWO 95.00
GRISSINI CON PROSCIUTTO

+ PIN/A +

PACKAGE THREE 130.00

MARGHERITA &)
DIAVOLA
Spicy salami, 3

chilli & flat leaf pa
DR
Chestnut mushrooms, roast ham, r 0
& crispy olives

+DOTTLED SPIRITS 4

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

1Xx Ro
Jack Danie

Bacardi Ca

Grilled seafood skewers, line caught swordfish &

. Select two mixers from o
king prawns (Red Bull - 18.00 suppleme ‘

1x Cazcabel coffee liqueur, Jdagermeister,
El Jimador Tequila 110.00

Designed to be drank neat

Angus & Hereford sirloin steak, rocket, Pecorino Romano

Aubergine & mozzarella fritters

Mini Italian doughnuts
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PICCOLINO OFFERS A WARM
AND INVITING ATMOSPHERE
WITH ELEGANT DECOR,
DELIGHTFULLY DIVERSE
ITALIAN CUISINE, AND A
CONVIVIAL ATMOSPHERE

VISITING THE REGIONS
OF ITALY, AND MEETING
THE PRODUCERS OF THE

INGREDIENTS, PICCOLINO IS
PROUD TO BRING PASSION
TO THE FOREFRONT OF THE
MENU THROUGH TASTE AND

% ADVENTURE.
%
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