
B O C C O N I
R E S T A U R A N T

M a i n  M e n u

V e g e t a r i a n  ( V )    G l u t e n  F r e e  ( G F )    V e g a n  ( V G )     D a i r y  F r e e  ( D F )  
A n y  f o o d  i n t o l e r a n c e  o r  a l l e r g y  p l e a s e  l e t  u s  k n o w .

A n  o p t i o n a l  d i s c r e t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o
y o u r  b i l l .  G l u t e n  f r e e  a v a i l a b l e

Marinated Ol ives (V) (VG) (GF) (DF)

Bruschetta ,  tomato 's ,  pesto (V) (GF) (DF)

Soup of the day (V) (VG) (GF) (DF)

Mushroom & truf f le oi l  arancini ,  sweet chi l l i  sauce (V)

Tiger prawns ,  white wine & shel l f ish sauce (GF)

Mussels  f regola ,  basi l ,  white wine & cherry tomatoes (GF) (DF)

Burrata cheese,  f resh tomatoes ,  rocket (V) (GF)

Parma ham, melon & rocket sa lad (GF) (DF) (DF)

Fr ied squid & zucchini ,  sweet chi l l i  sauce  

Aubergine Parmigiana (V)                                                    9 .95 /

Large select ion of  meat & cheese (GF)

4 .50

7.95

7 .55

7 .95

10 .95

9.45

1 1 .90

10 .45

9.50

14 .95

17 .50

Antipast i  
Please speci fy your dietary requirement 

Salads
Avocado,  gr i l led hal loumi & pomegranate sa lad (V)

Goats cheese,  beetroot ,  walnut & pear sa lad (V) (GF)

Caesar sa lad ,  gar l ic  croutons ,  gr i l led chicken 

15 .90

15 .90

1490



V e g e t a r i a n  ( V )    G l u t e n  F r e e  ( G F )    V e g a n  ( V G )    D a i r y  F r e e  ( D F )  
A n y  f o o d  i n t o l e r a n c e  o r  a l l e r g y  p l e a s e  l e t  u s  k n o w .

A n  o p t i o n a l  d i s c r e t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o
y o u r  b i l l .  G l u t e n  f r e e  a v a i l a b l e

Pasta & Risotto

Gri l led ,  baked

Sides
F a t  C h i p s  ( V )  

g r e e n  b e a n s  ( V ) ( V G )  

m a s h  p o t a t o  ( V )

r o c k e t  &  p a r m e s a n  s a l a d  ( V ) ( V G )

m i x  l e a f  s a l a d  ( V ) ( V G )                                                                                 

Penne arrabiata ,  pasta with chi l l i  tomato sauce (V) (GF) (VG) (DF)

Lobster  rav io l i ,  b isque sauce 

Spaghett i  Puttanesca ,  b lack ol ives ,  capers and tomato sauce (V) (GF) (VG) (DF)  

Linguine sea food with gar l ic  and bisque sauce (GF) (DF)  

Pappardel le ,  beef ragout 

Porcini  mushroom & truf f le oi l  r isotto (V) (GF) (VG) (DF)  

Spaghett i  c lams,  chi l l i ,  white wine sauce (GF)

Gnocchi ,  wi ld mushrooms and cream sauce,  t ruf f le oi l  (V) (GF)

7 .95 / 12 .90

9.96 / 17 .95

8.95 / 14 .95

9.95 / 17 .90

9.75 / 15 .90

9.95 / 16 .90

9.95 / 17 .95

8.95 / 14 .90

19 .90

20.90

19 .90

16 .90

16 .90

18 .90

Please specify your dietary requirement as chef would need to change ingredients.

5 . 5 0

H o m e m a d e  T i r a m i s u                                                                    6 . 9 5

C h o c o l a t e  b r o w n i e ,  v a n i l l a  i c e - c r e a m  &  r a s p b e r r i e                        6 . 5 0            

V a n i l l a  p a n n a  c o t t a ,  m i x e d  b e r r y  c o m p o t e  ( G F )                              6 . 5 0

L e m o n ,  a l m o n d  &  m a s c a r p o n e  c h e e s e c a k e ,  r a s p b e r r y  s o r b e t            6 . 5 0

V a r i o u s  i c e - c r e a m  &  S o r b e t s  ( 2  s c o o p s )                                         6 . 5 0

C h e e s e  &  B i s c u i t s  p l a t t e r                                                             8 . 9 0

A f f o g a t o ,  2  s c o o p  v a n i l l a  i c e - c r e a m ,  s h o t  e s p r e s s o                         6 . 5 0

Desserts

Sea bass f i l let ,  roast  potatoes ,  green beans (GF) (DF)

Lamb rump,  spinach,  sweet potato & baby onion gravy (DF)  

Chicken sa l t imbocca,  Parmaham, asparagus ,  mash potato butter  & sage  

S low roast  pork bel ly ,  apr icot ,  spinach,  potatos ,  gravy (GF) (DF)

Chicken Milanese ,  spaghett i  tomato & basi l  

Cal f ' s  l iver ,  green beans ,  pars ley ,  mash potato ,  gravy 

Please specify your dietary requirement as chef would need to change ingredients.



BOCCONI
R E S T A U R A N T


