
ANTIPASTI
Italian Charcuterie board (To Share) 19

Burrata Pugliese, Roasted Romano Peppers, Cantabrian Anchovies 18

Shetland Mussel Saute, Grilled Focaccia 15

Blue Fin Tuna Crudo, Pomelo, Fennel, Watermelon Radish 22

Seared Beef Fillet Carpaccio, Horseradish Aioli, Shallots, Pecorino 20

Roasted Sweet Potato, Radicchio Tardivo, Black Garlic Oat Cream 16

PASTA
Portland Crab Linguine, Tomato, Chilli, Basil 32

Manicomio Carbonara - Pork Cheek, Egg & Pecorino Sardo 20/26

Red Mullet Tagliatelle alla Versiliana, Curry, Chilli 21/28

Tuscan Sausage Ragù & Cime Di Rapa Tubetti 20/26

Delica Squash, Buffalo Ricotta & Amaretti Ravioli (V) 19/25

SECONDI
Monkfish Ossobuco, Prawn Minestrone, Basil 38

Var Salmon Fillet, Baby Spinach, Spicy Olives, Tomato Relish 28

Buttermilk Chicken Milanese, Bitter Leaf Caesar Salad 27

Veal Saltimbocca, Charred Heritage Carrots, Marsala 28

40 Day Aged Beef Rump, Al Forno Potatoes, Red Wine Jus  35

Roasted Aubergine, Castelluccio Lentils, Spinach, Mint Yoghurt 24

DESSERTS
Gelato & Sorbet selection (1 scoop) 4.5
Amadei Chocolate Mousse 12
Manicomio Tiramisù 10
Burnt Cheesecake 11
Affogato 7.25
Bergamot Pannacotta 11
Chocolate & Petit Four (to share) 14
Rum Babà Napoletano  12
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If you have any intolerance or specific diet, please notify the waiter for guidance.
A 15% discretionary service charge will be added to your bill. 

 
Vegan Dishes

CHEESE BOARD 
Selection of 3 cheeses 14

Ask your waiter for today's selection

Home-Made Focaccia Bread 5 Chicken Liver Pate Crostini 9

House mixed Nuts 7 Grilled Artichoke Hearts 8
Bella di Cerignola Olives  
Plain or Marinated

8

CONTORNI
Zucchini fritti 8 Rosemary Baby Potatoes     6

Rocket & Parmesan 7 Sicilian Tomato Salad 7
Slow Roast Vegetables 8 Charred Purple Broccoli 8

Follow us on Instagram 
 @Manicomio.city


