LOCANDA OTTOEMEZZO
Since 2002
Authentic rustic family cooking

STARTER

Soup of the Day

Heirloom tomato salad with fresh burrata
tomato carpaccio and basil

Seared tuna salad
with baby gem, soy lime dressing, coriander, cucumber and cherry tomatoes

* Signature Roast Jerusalem artichokes,
with puree of artichokes, crispy parmesan and fresh winter truffle

* Signature Beef Carpaccio,
with parmesan cheese flakes, rucola salad and shaved fresh black truffle

PASTA

Homemade Ravioli eqq pasta of the day

Artisanal Paccheri with homemade beef ragout

£10

£15

£18

£19

£20

£20

£20



MAIN COURSE

* Signature Risotto of the day served in a parmesan cheese rind £27

Chargrilled cornfed Baby chicken, £25
with French fries, and mix salad

Grilled fillet of wild seabass £35
with roast tropea onions, beef tomatoes, and new potatoes

Veal Tomahawk £45
with swuede puree and grilled rainbow baby carrots

“Food allergies and intolerances
Please speak to our staff about the ingredients in our meal”

A 14% discretional service charge will be added to your final bill



