The Italian Way of Eating...don’t forget sharing is caring..

Bites

Homemade Foccaccia with Zilli Olive Oil (v) 2.00
Marinated Olives (v) 1.95
Pasta & Bean Soup 4.50

Goats Cheese & Mushroom Tart with Pesto (v) 4.00
Potato Croquettes & Pancetta, Deep Fried 2.50
Roast Pepper, Potato & Mozzarella Frittata (v) 4.50
Bresaola, Parma Ham & Salami Board

with Rocket & Parmesan (to Share) 9.90
Smoked Mozzarella with Parma Ham
& Braised Radicchio 7.50

Pizza & Bread

Crostino with Mozzarella & Tapenade (v) 4.10
Italian Crust Pizza with Spicy Salami 6.50
Italian Crust Pizza with Mozzarella, Roasted
Vegetables, Rocket & Parmesan (v) 7.50
Gorgonzola & Roast Red Pepper Piadina (v) 5.00
Garlic Pizza Bread (v) 3.90
Parma Ham, Mozzarella & Rocket Piadina 5.00
Vegetables
Mixed Leaf Salad (v) 3.10

Mozzarella & Tomato Salad, Pesto Dressing (v) 4.95
Caesar Salad with Grilled Organic Chicken 6.95

Rosemary Roast Potatoes — Skin On (v) 3.00
Grilled Marinated Vegetables (v) 3.30
Sauteed Spinach with Garlic & Chilli (v) 3.60
Fat Chips or Thin Chips (v) 3.60
Broccoli Escapece (mint, chilli, vinegar, oil) vy 3.25
Tempura of Courgette Chips (v) 3.75

Meat

Chicken Milanese with Spaghetti in Tomato
& Basil Sauce
Chicken Breast Saltimbocca, Polenta,
Sage & Butter Sauce
Italian Style Beef Burger with Lebanese
Pickled Cucumber, Avocado, Mustard
Dressed Mixed Leaves & Thin Chips
Add Jalapeno Chilli
Add Mozzarella
Grilled Lamb Steak with Greek Salad
Rib Steak Tagliata Marinated in Garlic &
Rosemary with Fat Chips

Fish

12.50

12.90

9.90

0.50

1.00

13.50

19.90

Roast Salmon with Salad Nicoise

Jumbo Headless Prawns with Garlic
& Chilli Butter with Aromatic Rice

Mussels in Lemon, White Wine & Parsley

Fried Squid with Sweet Chilli & Garlic Mayo

Tempura of Icelandic Cod Strips, Chips
And Tartar Sauce

Smoked Haddock & Salmon Fishcake
with Sweet Pepper Salsa

Grilled Seabass Fillet & Oriental Stir Fried
Vegetables

Sharing Menu for Two

13.90

13.90

6.25

7.90

13.00

9.90

13.90

35.00

At tasting menu of at least nine dishes selected by

our chef

Pasta small large
Ravioli filled with Sun Dried Tomato, Goats Cheese
& Mushroom, Tomato Sauce (v) 5.90/9.90

Risotto, Beetroot & Goats Cheese
Gratin (v) 5.95/9.90
Pennette Arrabiata (v) 5.00/8.90

Spaghetti with Baby Italian Meatballs 5.95 /9.90

Linguine with Fresh Seafood 7.90 /13.90
Seafood Risotto 7.90 /13.90
Spaghetti with Fresh Lobster 12.90/19.90

Zilli’s Lobster Ravioli & Shellfish Sauce 7.90 /13.90
Tagliatelle with Porcini Mushrooms

& Truffle Oil 7.90/11.90
Lasagna Bolognese 8.50
Pasta Shells, Spicy Sausage & Purple

Sprouting Broccoli 7.90/11.90
Dessert
Homemade Tiramisu 4.50

Chocolate, Strawberry Ice Cream, Amaretti  4.50

Warm Pecan Pie with Cream 4.50
Italian Lemon Tart with Ice Cream 4.50
Strawberry Cheesecake 4.50

Italian Cheese Platter with Grapes & Honey 5.95

Dessert Wines

Cantuccini & Vin Santo 4.50
Muscat Beaume de Venise 4.90
Frozen Limoncello 3.90

Optional 12.5% service charge will be added to your bill



