37-41 MORTIMER ST. M O RT | M —R ALL DAY MENU
LONDON W1T 3JH |_| O U S g MONDAY - SUNDAY

KITCHEN

CICCHETTI

Truffle Arancini (v) £3.5 pp Crispy Polenta, ‘Nduja mayonnaise (gf) £6
Homemade Focaccia (pb) £6 Fried Pizzetta, tomato & olives (pb) £7.5
Smoked Whipped Ricotta (v, gf) £8.5 Fried Pizzetta, Parma ham & stracciatella £9.5

ANTIPASTI

Mixed Italian Salumi (gf) £12
Fennel Salad, citrus, Taggiasca olives and anchovies (gf) £12
Heritage Tomatoes, pickled Tropea onion, basil & balsamic dressing (pb, gf) £14
Burrata, grilled courgettes, mint and herb oil (gf) £14
Beef Carpaccio, Grana Padano, rocket, Venetian dressing £16

Octopus Salad, tomatoes, Taggiasca olives, balsamic dressing (gf) £18

PRIMI

Paccheri, three tomato sauce, stracciatella & basil (v) £18
Orecchiette, homemade pork sausage, Romanesco broccoli, Crusco pepper £20
Artichoke Ravioloni, fresh peas & mint (pb) £22
Crab Tagliolini, lemon & fresh chilli £24
Maccheroni, beef Bolognese, Grana Padano £25

SECONDI

Traditional Pallotte Cacio e Ova (v) £18
Parmigiana di Melanzane (v) £20
Roast Chicken alla Diavola (gf) £26
Stone bass al Cartoccio, mussels, prawns, tomato, olives (gf) £32
Beef Sirloin, Tuscan salsa verde & beef jus £42

CONTORNI

Fresh Mixed Green Salad (pb, gf) £6
Tomato, rocket & ricotta salad (v, gf) £6.5
Roast Potatoes, rosemary salt (pb, gf) £6.5

Broccoli, garlic & chilli (pb, gf) £6.5
Green Beans, lemon dressing (pb, gf) £6.5

(PB) Plant-Based (V) Vegetarian (GF) Gluten Free
Please let our staff know if you have any allergies or dietary requirements, they will be able to adjust the menu accordingly.

All prices include VAT. A discretionary 13.5% service charge will be added to your bill.
@MORTIMERHOUSEKITCHEN
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