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ZUCCHINE FRITTE
Crispy fried courgette strips

O®O®
PARMIGIANA DI MELANZANE

Oven-baked layers of aubergine, tomato
sauce, mozzarella, parmesan, and basil

OOO®®

MOZZARELLA ALLA MILANESE
Deep fried breaded mozzarella served with
spicy tomato sauce and red onion jam

O®®O®

GAMBERETTI IN GUAZZETTO

4 Large fresh tiger prawns sautéed in cherry
tomato sauce with garlic & chilli served with
toasted slice of bread

L@®®

CALAMARI FRITTI
Fresh deep fried squid rings from South
Coast of England with garlic & parsley mayo
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BURRATA E MELANZANE
Sauteed aubergines and tomatoes,
topped with burrata cheese
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£10.00

£14.00
£10.00

£15.00

£16.00

£14.00
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LINGUINE ALLA SCOGLIO

Linguine with fresh mixed seafood
in garlic and chilli tomato sauce

QIUICITISIEY

SPAGHETTI VONGOLE
Spaghetti with fresh clams, tomato
OR white sauce

VIUICITIS

PENNE SICILIANA
Penne with aubergines, plum & cherry
tomato sauce, ricotta cheese

OOO®O©

PAPPARDELLE ALLA
BOSCAIOLA

Pappardelle with Bolognese sauce,
peas & mushrooms
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ORATA AL FORNO E LIMONE
Stone baked whole sea bream
with potatoes, lemon, garlic & parsley

VIVICISIO)

SALMONE ALLA VESUVIANA

Stone baked salmon steak with thinly cut
potatoes, cherry tomatoes, onion, black olives
capers & oregano

VOCIS)

SPIGOLA CON FAGIOLINI £35.00
Whole filleted pan fried sea bass served with
green beans and cherry tomato sauce

VIVICIS

£29.00

£25.00

£21.00

£23.00

£34.00

£29.00
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POLPETTE DI MANZO

Juicy beef meatballs cooked in a rich tomato
sauce and topped with

parmesan shavings

©OO®®®
PEPATA DI COZZE

Steamed mussels with parsley, lemon
and black pepper

Pe@®

CARPACCIO DI MANZO
21-day aged Black Angus beef carpaccio with rocket,
parmesan, blanched tomatoes & balsamic reduction
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PANE AL POMODORO E MOZZARELLA

Two slices of our homemade sourdough bread with San
Marzano tomatoes, melted mozzarella, garlic & oregano

®®
INSALATA MEDITERRANEA AL CAPRINO
Goat cheese salad with mixed leaves,

black Gaeta olives, cherry tomatoes, cucumbers,
red pickled onions, chickpeas and apple vinegar

®®

ARANCINI AL TARTUFO NERO
Three black truffle rice balls stuffed with mozzarella,
pecorino cheese sauce and red onion jam
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RISOTTO AL NERO DI SEPPIA
Black ink cuttlefish risotto with squid,
prawns & peas

BIOICITISEY

GNOCCHI ALLA SORRENTINA
Tender potato gnocchi with mozzarella, tomato
sauce and basil, baked in our wood fired oven

O®®

RIGATONI AL RAGU NAPOLITANO
Rigatoni with slow-cooked beef &
pork ragout, in rich tomato sauce
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POLLETTO AL MATTONE
Charcoal-grilled whole cornfed poussin chicken
with fried potatoes and spicy tomato sauce

O®

TAGLIATA DI MANZO
3009 charcoal-grilled British Angus sirloin with
rocket, parmesan & balsamic reduction

®®

SALTIMBOCCA ROMANA
Veal escalope with Parma ham & sage in white
wine sauce, with garlic mash

OOO®®

£12.00

£16.00

£18.00

£8.00

£13.00

£12.00

£25.00

£21.00

£24.00

£25.00

£35.00

£29.00



Pizza

FOCACCIA ALL'AGLIO

Stone baked garlic focaccia bread

®

MARGHERITA

Mozzarella, tomato sauce & basil

O®

MARINARA
Tomato sauce, cherry tomatoes,
black olives, garlic, basil & oregano

ORTOLANA
Mozzarella, grilled aubergines,
courgettes, peppers & cherry tomatoes

QUATTRO FORMAGGI

Mozzarella, ricotta, taleggio & gorgonzola

MELANZANE E BURRATA

Mozzarella, tomato, sautéed aubergines,
burrata & basil

ROMANA
Mozzarella, tomato, anchovies,
oregano, olives & capers

QAN

Pizza Toppings
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Fresh chilli

MELANZANE AL FUNGHETTO

Sautéed aubergines with tomatoes and basil

FAGIOLINI IN UMIDO
Sautéed green beans with tomatoes,
garlic, chilli, olive oil

PURE DI PATATE

Garlic flavoured mashed potatoes

PATATE FRITTE
Homemade half-moon potato fries

POMODORO E CIPOLLA
Plum tomatoes, pickled red onion
and oregano

LA MISTA
Mixed crispy leaves, pickled onions
and carrots

£9.00

£13.00

£12.00

£19.00

£19.00

£19.50

£19.00
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Mushrooms £2.00 Capers
Cherry tomatoes £2.00 Mozzarella
Red onion £2.00 Black olives
Garlic £2.00 Mild salami

£8.00

£8.00

£8.00

£6.50

£9.00

£8.00

CAPRICCIOSA
Mozzarella, tomato, salami Napoli,
roast ham, mushrooms, olives

®®

DIAVOLA

Mozzarella, tomato, Calabrian spicy salami

PENISOLA SORRENTINA
Mozzarella, Parma ham, rocket & cherry
tomatoes

®®

MASCALZONE
Half calzone (mozzarella, ricotta, salami,
ham, parmesan) + half spicy pizza

®®

PIZZA BUFALINA
Mozzarella, buffalo mozzarella, tomato
& basil

PIZZA TARTUFATA
Mozzarella, truffle cream, Parma ham,
cherry tomatoes & parmesan
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RUCOLA, POMODORINI E
SCAGLIE DI PARMIGIANO

Rocket, cherry tomatoes & parmesan

ZUPPA DEL GIORNO
Ask for today’s soup

OLIVE SICILIANE
Warm green and black olives marinated
with garlic, chilli, and parsley

CESTINO DI PANE
Basket of homemade sourdogh bread
with olive oil and balsamic vinegar

Oley

|J’ Celery SP|Fish
J Cereal
(containing gluten)

!_!J Lupin

A

1 Milk
¥ Molluscs
E Mustard

==& Crustaceans

©® Eggs

Please advise your waiter of any allergies or dietary requirements.
A discretionary 13% service charge will be added to your bill. Prices are inclusive of VAT.

Aubergines £3.00 Roast ham £4.00
Anchovies £3.00 Pancetta £5.00
Gorgonzola £4.00 Burrata £5.00
Rocket £4.00 Parma ham £6.00

£20.00

£18.00

£20.00

£21.00

£21.00

£22.00

£10.00

£8.50

£6.50

£5.00

Nuts

Peanut
Sesame Seeds
Soya

=, Sulphites

Halal




7 Ladbroke Road,
London W11 3PA

+44 (0) 2072 211 373

info@portobellolondon.co.uk

www.portobellolondon.co.uk

Follow us on social media:




