
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DINNER 
SIGNATURE DISHES 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
LOCANDA OTTOEMEZZO 

Authentic rustic family cooking  
 
 
 
 

STARTER 
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PASTA 

 

⁕ 

⁕ 



 
LOCANDA OTTOEMEZZO 

Authentic rustic family cooking  
 
 
 
 

MAIN COURSE 

 
 
 
 
 

⁕

“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 
 
 
 



SPECIALS  
(Change weekly) 

 

 

ROASTED CAULIFLOWER SOUP 
 WITH TRUFFLE OIL AND PARSLEY 

£10.00 
 
 
 
 
 
 
 
 
 

CARPACCIO OF SEABREAM  
WITH CITRUS DRESSING, ROCKET AND TOMATOES 

£15.00 
 
 
 
 
 
 
 
 
 

HOMEMEADE POTATOES GNOCCHI  
WITH WILD MUSHROOMS, FRESH BLACK TRUFFLE 

PARSLEY AND PECORINO CHEESE 
£23.00 

 
 
 
 
 
 
 

CHARGRILLED VEAL TOMAHAWK CHOP (400gr) 
 WITH MARKET VEGETABLES OF THE DAY 

£40.00 
 
 
 
 
 



DESSERT 
 

3 DIFFERENT PECORINO CHEESES WITH HOMEMADE BREAD 
AND FIG BALSAMIC 

£17.00 
 
 
 

FRESH BAKED WARM APPLE AND BLACKBERRY PIE WITH 
PISTACHO SAUCE AND VANILLA GELATO 

£9.00 
 
 
 
 

HOMEMADE TIRAMISU’ 
£9.00 

 
 
 
 

2 TEXTURED CHOCOLATE CAKE WITH RASPBERRY SORBET 
£9.00 

 
 
 
 

AFFOGATO DI GELATO 
£9.00 

 
 
 

GELATO AND SORBETTO (2 scoops) 
£7.50 

 
 
 
 

SGROPPINO AL LIMONE 
Lemon sorbet, Vodka and Prosecco 

£15.00 
 
 
 

GLASS OF VINO SANTO WITH HOMEMADE ALMOND 
CANTUCCINI BISCUITS 

£12.00 
 

 


