ZILLI TAPAS 8& BAR SNACKS

Crostini Misti con Olive (v)

Mixed Italian Crostini with Olives £4.00
Acciughe Marinate con Aglio, Peperoncino e Prezzemolo
Marinated Fresh Anchovies in Garlic, Chilli & Parsley £4.00
Insalata di Cesare
Caesar Salad (Baby Gem, Parmesan Shavings, Croutons & Dressing £4.50
Peperoni, Patate e Mozzarella Frittata ()
Roast Pepper, Potato & Mozzarella Frittata £4.95
Taleggio & Rucola Piadina (v)
Tortilla rolled & filled with Taleggio & Rocket, Pan Fried & served with Pesto Dressing £4.95
Spiedino di Asiago Fritti (v)
Asiago Cheese Skewers Deep Fried with Homemade Zesty Orange & Mango Marmalade  £4.95
Gamberi Arrosto al Burro e Aglio
Pacific Tiger Prawns in Garlic & Chilli Butter £5.00
Calamari Fritti
Deep Fried Wild Caught Squid with Homemade Sweet Chilli Dipping Sauce £5.00
Calamari ai Ferri con Mango
Grilled Squid & Mango with Mixed Leaf Salad £5.00
Ostriche al naturale
Rossmore Rock oysters served with either Shallot Vinegar, Tomato & Tabasco,

Pancetta & Worchestershire Sauce, Mango, Coriander & Ginger (each) £1.80
Carpaccio di Tonno
Trolled Yellow Fin Tuna Carpaccio with Rocket & Parmesan Shavings £6.00
Carpaccio di Pesce Spada
Swordfish Carpaccio with Rocket, Fennel & Pink Grapefruit £6.00
Carpaccio di Polipo e Gamberi Tigre
Octopus & Tiger Prawn Carpaccio with Julienne of Celery & Carrot £6.50
Carpaccio di Manzo
Beef Carpaccio with Baby Spinach & Truffle Oil £6.50
Capesante e Salami Piccante
Seared Scallops & Spicy Salami with Baby Spinach & Bean Sprouts £6.50
CARNE
Bistecca d’Agnello e Gamberi ai Ferri con Insalata Greca
Chargrilled Marinated Lamb Steak & Spicy Farmed Tiger Prawns with Greek Salad £19.90
Bistecca con L’osso al Rosmarino
Marinated Rib Cut Beef, Chargrilled with Rosemary, Garlic & Sea Salt with Fat Chips £19.90
LUNCH PLATTERS
Grigliata Mista con Insalata
Mixed Fish Grill with Salmoriglio Dressing & Salad £12.00
Pesce e Patate
Trio of Fish & Chip Platter with Minted Pea Puree £12.00
Ostriche E Prosecco
Oyster & Champage Platter £10.00
Vegetariano (v)
Italian Vegetarian Platter £10.00
Tortino di Astice con Patate Fritte
Lobster Burger with Chips & Homemade Tomato, Red Onion & Chilli Dip £14.50



PASTA E RISO

Risotto ai Porcini

Risotto with Wild Mushrooms & Truffle Oil

Penne Arrabbiata

Penne with Tomato & Chilli

Spinaci e Ricotta Ravioli

Spinach & Ricotta Ravioli with Butter & Sage Sauce

Spaghetti alla Siciliana con Gamberi Piccante

Handmade Spaghetti Sicilian Style with Spicy Pacific Tiger Prawns
Spaghetti Vongole

Spaghetti with Farmed Clams, Parsley, Garlic, Extra Virgin Olive Oil
Risotto Frutti di Mare

Saffron Risotto with Fish & Seafood in White Wine

Linguine al Granchio

Linguine with Cornish Crab Meat, Rocket & Fresh Tomatoes

Fregola con Vongole e Calamari

Sardinian Fregola with Clams, Squid & Bottarga served in Pan au Carasao
Ravioli all’Astice

Canadian Lobster Ravioli with Shellfish & Cream

Spaghetti all’Astice

Spaghetti with Fresh Canadian Lobster, Cherry Tomatoes, Shellfish Sauce

Pasta Platter (for two) a selection of Pastas chosen by our Chef

FRESH FROM BILLINGSGATE MARKET

Astice alla Griglia con Olio e Peperoncino
Half Grilled Canadian Lobster, Olive Oil, Cherry Tomatoes, Chilli,
Chips, Herb Salad
Pesce Spada con Insalata di Cesare
Chargrilled Swordfish on Caesar Salad, Soft Boiled Egg & Crispy Pancetta
Merluzzo in Tempura
Icelandic Cod in a Light Batter with Chips & Tartare Sauce
Branzino ai Ferri, Olio Zilli e Limone
Chargrilled Whole Organic Sea-bass, Zilli’s First Pressed Olive Oil, Lemon
Curry di Gamberi
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Light Prawn Curry with Rhubarb & Aubergine Chutney, Fragrant Rice, Pomegranate Yogurt

Served in a Pappadom Basket
Bistecca di Tonno e Nicoise
Seared Yellow Fin Tuna Steak served on Seasonal Nicoise Salad
Fritto Misto

Deep Fried Mixed Fish & Shellfish served with Thin Chips, Garlic & Chive Mayonnaise

Pescatrice alla Griglia

Monkfish with Crushed Jersey Royals, Broad Beans & Mint
Merluzzo d’Altura

Pan Fried Wild Caught Black Cod marinated in Teriyaki & Sesame Oil
served with Stir Fried Vegetables

Seafood Platter (for two)

CONTORNI

Patate Fritte / Puré di Patate

Thin Chips / Fat Chips / Creamy Mash

Rucola e Parmigiano

Rocket & Parmesan Salad

Broccoli Al Vapore / Spinaci Saltati / Zucchini Fritti
Steamed Broccoli / Sauteed Spinach / Courgette Chips
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