
 

 

 

  

 

 

 

Caffe Caldesi Bar StuzzichiniCaffe Caldesi Bar StuzzichiniCaffe Caldesi Bar StuzzichiniCaffe Caldesi Bar Stuzzichini    
 

Herb marinated olives £2 

 

Roasted spiced Nuts £1.5 

 

Selection of bread, marinated olives, balsamic vinegar & olive oil £3.5 

 

Pecorino cheese, honey served with a bowl of roasted nuts £5.5 

 

 
 

Winter CocktailsWinter CocktailsWinter CocktailsWinter Cocktails    
 

Vin Brulé 

Homemade Italian Mullet wine £6.5 

 

Rosemary Cocktail £5.5 

Bombay Sapphire, tonic and homemade rosemary Syrup 

 

Chilli Vodkatini £7 

Homemade chilli vodka and Martini extra dry  

 

 

Italian CocktailItalian CocktailItalian CocktailItalian Cocktail    
 

Aperol Spritz £6.5 

Aperol bitter topped with Prosecco & soda 

 

Negroni £7 

Bombay gin, Campari, Martini rosso 

 

Negroni Sbagliato £7 

Campari, Martini rosso, prosecco 

 

Americano £7 

Martini rosso, Campari, soda water 

 

Cynar & Soda 

Cynar and soda with a slice of orange £5 

 

Campari £5.5 

with soda or orange or lemonade or tonic 

 

Campari orange passion £6 

Campari, white sugar, orange juice with crushed ice 

 

Bellini £6.5 

Peach purée topped with Prosecco 

 

Rossini £6.5 

Strawberry purée topped with Prosecco 

 

Frangelico sour £4.5 

Frangelico and lime juice 

 

Frangelico Espresso Martini £7 

Frangelico, brandy espresso coffee 



 

 

 

 

 

 

 

 

 

antipasti 
 

La Zuppa del Giorno –  Soup of the Day £6 

 

L’Insalata d’Indivia  - Apple, grapes, chicory & endive, pine nuts, pecorino & honey dressing £7 

 

La Caprese - Buffalo Mozzarella vine tomatoes & homemade basil pesto £8 

 

L’Insalata di Bufala - Buffalo Mozzarella, broad beans, pine nuts & balsamic dressing £9 

 

La Parmigiana -  baked aubergine, tomato sauce, Mozzarella, Grana Padano DOP, basil  £9 

 

La Bresaola - air-dried salted beef, rocket salad & Grana Padano DOP £9.5 

 

La Spigola – Marinated seabass, lemon & pink peppercorn, fennel, rocket and chives £9.5 

 

Il Fritto Misto - Deep-fried calamari, shrimps & courgettes £10.5 

 

L’Antipasto  - Selection of Italian cured meats, cheeses, roasted vegetables £11 

 
 

There will be a £3.5 supplement if you choose a starter as a main course  

 

 

primi 
 

Le Linguine Caldesi - Giancarlo’s favourite - tomato, chilli, garlic and cream £9 

 

I Rigatoni al Ragù - Rigatoni pasta, Tuscan pork & beef ragù £10.5 

 

Le Penne alla Norma - Penne pasta, aubergine, tomato sauce, grated salted ricotta £11 

 

Gli Spaghetti ai Frutti di Mare - Spaghetti, mussels, clams, squid & shrimps in tomato sauce £11.5 

 

 

secondi 
 

Il Trancio di Nasello in padella – Pan fried hake steak, aubergine caponata £13.5 

 

Il Pollo al Limone– Pan fried chicken breast in lemon sauce, spinach £14 

 

Il Brasato di Guanciale – Slow roasted pork cheeks, red wine sauce, mashed potatoes £17 

 

La Milanese - bread crumbed veal chop, roast potatoes, salad leaves £19.5 

 

La Tagliata – 9oz grilled sirloin steak, mixed salad leaves, hand cut chips and Giancarlo’s 

green peppercorns sauce £21.5 

 

 

contorni 
 

Sautéed spinach £4 - Fried courgettes £3 - Caffe Caldesi chips £3  

   Roast potatoes and onion £4 - Mash potatoes  & Grana Padano DOP £4 

Mixed salad /green salad £4 - Rocket & parmesan salad £4 - Vine Tomatoes and onion salad £ 4 
 

 

 
A discretionary service charge of 12.50% will be added to the bill. Vat is included. 

 
Some of menu items may contain nuts, seeds and other allergens. We understand the dangers to those with severe 

allergies. Please ask to speak to the manager who may be able to help you make an alternative choice. 


