
Italy’s diverse cooking is the heart and 
soul of Piccolino. We visit the regions, 

meet the producers and are committed 
to sourcing the best quality seasonal 

ingredients to bring you amazing  
classic Italian dishes.

MONDAY TO FRIDAY
12NOON - 5PM

PIZZA, PASTA OR RISOTTO 
& A GLASS OF WINE, BEER 

OR SOFT DRINK

MENU RAPIDO

£10



PIZZA

MARGHERITA
Campania DOP buffalo mozzarella, tomato & fresh basil

PICCANTE
Spicy Calabrian sausage, roast red pepper, tomato 

& Campania DOP buffalo mozzarella

POLLO
Campania DOP buffalo mozzarella, tomato, grilled chicken, 

Grana Padano & fresh basil

FIORENTINA
Spinach, free range egg, tomato & Grana Padano

CALZONE
Fennel salami, buffalo ricotta from Campania, tomato & fresh basil

RISOTTO FUNGHI
Wild mushrooms, truffle oil & cheese wafer (v)

RISOTTO

CATARRATTO CA’ DI PONTI 2017 - Adria Vini, Sicily (175ml) 
100% Catarratto

MONFERRATO CHIARETTO 2017 - Ancora, Piedmont (175ml) 
75% Barbera, 25% Pinot Noir

NERO D’AVOLA 2016/17 - Il Meridione, Sicily (175ml) 
100% Nero D’Avola

PERONI RED abv 4.7% (330ml)

OR ANY SOFT DRINK FROM OUR MINERALS & JUICES*

DRINKS

*Not including 750ml Acqua Panna still/San Pellegrino sparkling water. All meat weights denoted are uncooked. (v) 
denotes vegetarian dishes, (p) denotes dishes containing peanuts or traces of peanuts (n) denotes dishes containing 
nuts or traces of nuts. Due to the presence of peanuts/nuts in our restaurants, there is a small possibility that peanuts/
nut traces may be found in any of our items. Many recognised allergens are handled in our kitchens. If you have any 
concerns, don’t hesitate to talk to a member of our trained team, who will be pleased to provide you with more 

detailed information. All prices are inclusive of VAT.  There will be a discretionary 10% service charge.

CHOOSE ONE OF THE FOLLOWING DISHES &  
A GLASS OF WINE, BEER OR SOFT DRINK*

Birm/Newcastle Main AW 18

PENNE ALL’ARRABBIATA
Tomato, garlic, chilli & flat leaf Italian parsley

BUCATINI ALLA CARBONARA 
Free range egg, pancetta, flat leaf Italian parsley 

& Pecorino cheese

MEZZELUNE CON PROSCIUTTO
Italian ham & buffalo ricotta filled pasta with 

spicy Calabrian sausage

TAGLIATELLE ALLA BOLOGNESE
Slow cooked beef ragù, tomato & fresh basil

TROFIETTE CON POLLO 
Grilled chicken, vegetables, Grana Padano cream 

& pine nuts (n)

PASTA


