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Please inform a member of the team if you have any allergies or intolerances.
A 15% discretionary service charge will be added to your bill

VEGANVEGAN VEGE TARIANVEGE TARIAN GLUTEN FREEGLUTEN FREE

AT SPAGNOLETTI, WE CELEBRATE BY SHARING OUR DELICIOUS FOOD & WINE WITH GREAT COMPANY.
SHARING MENU - £45.00 per person

SNACKS
FOCACCIA BARESE 

Freshly Baked Focaccia served with Tomato, Black Olives and Oregano

CHARCOAL ARANCINI
Wild Mushroom & Black Truffle Arancini served with Goats Cheese Dip

PANELLE
Sicilian Chickpea Fritter served with a Taggiasca Olive Tapenade

STARTER

BURRATA 
La Latteria Burrata from London Based Dairy Farm, 

with Wild Puffed Rice, Balsamic Gel, Beetroot Sorbet and Pickle

TOMATO SALAD
Heirloom Tomatoes, Pickled Tropea Onion and Olive Oil

PASTA 
Chef’s Choice of Pastas

1 x Meat, 1 x Fish & 1 Vegetarian Pasta
Vegan & Gluten Free pastas available upon request.

DESSERT
SPAGNOLETTI TIRAMISU

Mascarpone Cream, Savoiardi & Coffee 

...

EXTRAS  
EACH £10 PER PERSON

GRILLED OCTOPUS
Gallician Grilled Octopus with Roast Potatoes and Salmoriglio Sauce

TAGLIATA
28-day Dry Aged Scottish Rib Eye Steak served with Rocket and Parmesan


