APERITIVO

APEROL SPRITZ Aperol, Prosecco, Soda 10.25
CAMPARI SPRITZ Compari, Prosecco, Soda 10.25
VENETIAN SPRITZ Select Aperitivo, Prosecco,

Soda 10.25

PANE

GREEN OLIVES FROM PUGLIA (201 keal) (ve) 395
SELECTION OF ITALIAN BREADS served with sundried

tomato & black olive tapenade (528 keal) (ve) 495
GARLIC BREAD (646 kcal) (ve) 6.00
GARLIC BREAD with tomato & basil (696 keal) (ve) 6.25
GARLIC BREAD with cheese (852 kedl) (v) 7.25
BRUSCHETTA with Sicilian Pachino tomatoes, 700

gorlic & basil (304 l(ccl) (ve)

INSALATA

BEETROOT CARPACGIO & FORMAGGI0 CAPRINO 895
roasted beetroot & goat's cheese with rosemary,

tl'nyme & garlic with spicecl breadcrumbs (320 l(cal) (v)

BURRATA (a special mozzarella) 12.75
with Parma ham & black truffle (446 keal)
BURRATA E MELANZANE 1095

a special creamy mozzarella from Puglio with smoked
Sicilian auloergine, toasted hazelnuts & balsamic

(545 keal) (v)
TARTARE DI TONNO tartare of fresli tuna mixed 13.75

with olive oil, frencli mustard, lemon juice, balsamic
vinegar & wild rocket (preparecl at your tal)le) (161 l(ccnl)

INSALATA CESARE smoked chicken breast salad with 8.75
Caesar dressing & Sardinian pane carasau (300 keal)

INSALATA CAPRESE mozzarella, 995
avocado, tomato & basil (295 keal) (v)

INSALATA DI AVOCADO uvocaclo, vine tomato, red onion, 8.50
in balsamic & pomegranate clressing (255 |<col) (ve)

Let's change the way we eat. Selfridges = EI
is committed to sourcing food responsibly frshe

through Project Earth. Scan for more information. [E]:4f

éCaXRLO
bottega

CHAMPAGNE BAR | RISTORANTE | CAFFE | CICCHETTI

You can make a meal of them by ordering several plates which can be shared between friends.
San Carlo Bottega brings influences from all around ltaly. All our dishes are small plates to be shared

so that you can enjoy the variety of flovours from this region.

FRITTI

TRADITIONAL FRIED ITALIAN STREET FOOD

BABY MOZZARELLA fried cheese balls (301 keal) 795
SICILIAN ARANGINI rice balls flllecl with 8.95
beef ragu (988 keal)

GAMBERONI FRITTI tempura prawns dressed with 10.50
a spicy mayonnaise (236 keal)

PANZEROTTO PUGLIESE friecl pizza clougl'- flllecl with 8.95
San Marzano tomato sauce, louﬁ:alo mozzarella

& basil (571 |<col)
CALAMARI FRITTI classic fried squid (252 keal) 1095

PIATTI DA DIVIDERE

PLATES TO SHARE (RECOMMEND A MINIMUM OF 2 PEOPLE)

FRITTO PORTOFINO deep fried prawns, scallops

& calamari served with gquic aioli & spicy mayo
(831 keal, for 2 people)

10.50pp

PIZZA

ALLOUR DOUGH IS FRESHLY MADE ON THE PREMISES

MARGHERITA the classic pizza of Nuples 9.25
with tomato, fior dilatte & basil (QLH l<cal) (v)

CALABRESE with ‘nduja Calabrian soft 10.25
spicy sausage, tomato & ]r'ior dilatte (142 keal)

POLLO PARMIGIANA witl1 smol(ed cl'iicl(en, 1025
fior dilatte, Parmesan & fresh basil
(1033 keal)

PROSCIUTTO E FUNGHI with fior di latte, 10.25
porcini muslmrooms, ltalian ham & tomato

(830 keal)

BASILICATA with spicy sausage, chilli, 10.25
tomato & fior di latte (889 l<cal)

PUGLIESE tomato, l:)urrata, Parma liam, rocl(et 10.75
& l)lacl( truﬁle (959 l(cal)

CALZONE folded pizza with tomato, fior di latte 975
& ham (866 keal)

VEGETARIANA with fior di latte, pepper, aubergine 9.50
& courgette (654 l(cul) (v)

Cicchetti (pronounced chi - ket - tee) are medium clisl\es, typicolly served in cicchetti bars in Venice.

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or intolerances should be aware that although all due care is

tol(en, there is a risk of ullergen ingredients still l)eing present. A discretionary 12.5% service cl\crge will be added to your bill. Adults need around 2000 keal a dcy. v = vegetarian, ve = vegan

PASTA E FORNO

CASERECCE ALLANATRA short pasta served 12.50
with slow cooked duck ragu (355 keal)

GNOGCHETTI GON RAGU DIMANZO slow cooked beef 12.50
ragu served with Sardinian gnocclietti (180 keal)

RISOTTO PORGINI with porcini & black truffle 1395
(599 keal) (v)

TORTELLINI PANNA E PROSCIUTTO fresh pasta filled 1395

with spinacl\ & ricotta in ham & cream sauce,
petit pois & Parmesan cheese (Ll20 l(cal)

GNOGCHI SORRENTINA classic southern ltalian gnoccl1i 1395
baked with tomato & burrata cheese (412 l(cal) (v)

RAVIOLI ALLAZUCGA pumpl(in ravioli with sage 1195
& loutter (LHO l(col) (v)
RAVIOLI PECORINO & TARTUFO (906 keal) (v) 13.75

SPAGHETTINI FRUTTI DI MARE with prawns, mussels, 13.75
gquic, chilli & tomato (595 l<ccl)

TAGLIATELLE BOLOGNESE the oldest recipe of 11.50
Nonna Maria from Bologno. Oursauce is

SlOW cool(ecl over 6 I’\OLII’S (510 l(CGl)

SPAGHETTI CARBONARA egg yolk & pancetta 11.50
(793 keal)

TAGLIOLINI ALL' ARAGOSTA tqgliolini with lobster 1795
& clierry tomato (473 kcol)

RAVIOLI ARAGOSTA lobster ravioli with 13.75
lobster loisque & prawns (L15 keal)

SPAGHETTI PUTTANESCA with olives, capers 10.50

in a rich tomato sauce (415 l<col) (ve)

MELANZANE PARMIGIANA classic Sicilian. l.ayers of 10.50
qul)ergine, Parmesan & tomato baked in the oven

(#13 keal) (v)

LASAGNE AL FORNO layers of pasta with slow 10.50
cooked laeef ragu (557 keal)

VEGETALI

PATATINE FRITTE french fries (478 keal) 4.75
OR with Parmesan & black truffle (723 keal) 575
PATATE ARROSTO roasted potato with onions 475
(332 keal) (ve)

TENDERSTEM BROGCOLI with gorlic & chilli (102 l(cal) (ve) 575

CARNE

AGNELLO TOSCANA Lamb cutlets with Barolo red wine,

rosemary cmcl sunl)lusl‘\ed tomato sauce (480 l(CQl)

FILETTO AL TARTUFO 602/170g Ellet steak served with 2195
a creamy black trufﬂe sauce fresli truffle (580 l(cal)

SLOW COOKED BEEF CHEEKS served with a parsley, 1595
caper & garlic gremolata (560 keal)

POLLO MILANESE flattened breast of chicken, 13.75

pan-fried in brea crumlos, with rocket & Sicilian
Pachino tomatoes (419 keal)

GRILLED RIB-EYE steak served with parsley 19.50
& chilli dressing (508 l<col)

GRIGLIATA MISTA DI GARNE mixed grill with ltalian 1995
homemade sausage, lamb cutlets & rila-eye steak

(919 keal)
POLLO MARINATO flattened breast of chicken, 13.95

Witl‘l caper, loutter & lemon sauce (345 l(CGl)

PESCE

MERLUZZ0 GON OLIVE pan-fried cod coated in a black ~ 14.95
olive crust served with sunblushed tomato & caper

dressing (350 l(col)

GAPESANTE AL FORNO kin scallops gratin with 1695
garlic, olive oil, lemon i breadcrumbs (567 l(cal)

HALIBUT with sampl‘lire, cl1erry tomato & chilli (391 l(cal) 15.75
GAMBERI GRIGLIATI grilled Mediterranean prawns 14.95
with lemon, seasona herbs & olive oil ( 70 |<cul)

GRIGLIATA DI PESCE a selection o‘ mixed 21.25
grillecl flsll & shellfish (635 keal)

BRANZINO ALLE VONGOLE fillet o‘seo bass 1495
served with sautéed clams & fresh parsley (335 l(cal)
BRANZINO AL SALE fillet of sea bass baked in 1595

black salt with herb & olive oil sulmoriglio (305 |<cul)

PISELLINI CON PANGETTA petit pois with onions & pancetta 525
& a touch of cream (382 keal)

ZUGCHINE FRITTE friecl courgette sticks (3L12 l(cal) 550
INSALATA MISTA mixed salad (50 keal) (ve) 5.25
RUCOLA & PARMIGIANO 550

rocket and Parmesan salad (141 l(cul) (v)




VINI
PIANCHI

NORTH (5ml
Remigio Bianco, 750

Beni di Batasiolo, Piemonte. Local grapes varieties.
Bn'g/tt ye[[ow with clear greenis/l hints. Intense, fruity, Mediterranean [Jouquet, nice acidity,

rounc[, dry & we[/, boc/iec/
Pinot Grigio Castel Firmian, 8.75

Mezzacorona, Trentino. Pinot Grigio.
Straw—ye”ow, crispy fruity ﬂavours‘ Dry & e[egant with delicate acic[ity

Suuvignon Blanc Castel Firmian, 9.00
Mezzacorona, Trentino. Sauvignon Blanc
Pale straw—ye[/ow with notes of pepper, asparagus & green leaves. Fresh & s[igllt[y sour

Pinot Grigio Tera Alta,
Roeno, Alto Aclige. Pinot Grigio
Delicate nose with notes of tangerine leaves, grapefruit, pear, app[e & exotic fruits.

Pinot Grigio San Carlo, 10.00
Aneri, Veneto. Pinot Grigio

Straw ye[/ow with notes of white f/owers, p[ums & pineapp/e, Great accompaniment for white

meats, [ig/lt pasta & risotto with sl\e/[ﬁsll

Gavi di Gavi “La Meirana”, 12.50

Broglicl, Piemonte. Cortese
[ig/'nt straw-ye//ow with notes of almonds on the pa/ate. Fres/\, fruity & c[ry

btl

2900

35.00

3700

3975

44.50

5275

glass

CENTRAL (175ml)
Trebbiano D‘Aloruzzo,

Cumpiello, Abruzzo. Trebbiano
Intense & persistent notes of citrus, almonds & tropica[ fruit‘

Verdicchio Clussico,
COlOnnOI’O, Mcrcl‘\e. Ver(liccl\io

Vivacious straw—ye[[ow with an intense bouquet with hints af freslt fruit & ﬂora[ notes

Frascati Superiore,
Casale Mattiq, Lazio. Malvusiu, Trebbiano
Straw co[ourec[ white wine, with an intense, distinctive, de[icate scent, &a c[ry, soft taste

Vernaccia di San Gimignano,
Fattorie Melini, Toscqnc. Vernocciu
Golden colour with hints of vanilla & f[ora/ notes. Fruity & spicy with an e[egant ﬁ'nis/'l

btl
31.00

33.50

34.00

44.25

glass

SOUTH @ THE ISLANDS (175ml)

Grillo Vola, 775
Siloiliuna, Sicilia. Grillo

Straw—ye[[ow with aromatic f[avours of grass & )qara[ notes & hints of citrus

Greco di Tufo,

Tenuta Cavalier Pepe, Camponic. Greco Bianco
Intense ye[[ow with perfect[y balanced acidity. Aromas of ripe fruit & citrus notes

Fulunglﬁnu Lila, 10.25
Tenuta Cavalier Pepe, Cqmpuniu. Fulanghinq

Crysta[[ine straw—ye//ow with notes of fruit inc[uo[ing pineapp/e, banana, app/e & pearona [ig/‘lt
[mckgrounc{ of white f[owers

Bianca Terra 11.00
Vespa, Puglic. Fiano
Golden ye[[ow, delicate bouquet of citrus fruit & aromatic herbs, mineral & f[ora[. Full & balanced

Vermentino di Gallura “Cucaione”,
Piero Mancini, Sardegna. Vermentino
Very brignt ye”ow with sligllt greenis/l reﬂections‘ Notes of rosemary, [Jay leaves & ye[[ow peac/l

btl

32.00

42.75

44.50

46.50

4975

glass

ROSE (175ml)

Pinot Grigio Rosé, .00
Ornella Bellia, Veneto. Pinot Grigio
Pale pin/(, aromas of green app[es & white almonds. Ideal for ﬁs/l dishes

Culafuria,
Tormu rescq, Pugl'lu. Neg roamaro

Peach in colour with delicate fragrances of strawberry, pin/( grapefruit & violets.
Fresh with excellent aromatic persistence

btl
36.50

5200

ROSSI

NORTH (75mi)
Remigio Rosso, 750

Beni di Batasiolo, Piemonte. Local grapes varieties,
Fruity f[avours of cllerry & raspberry with good acidity & p[enty of tannins. Aromas of rose & anise

Cabernet Sauvignon, 8.00
Torresellu, Veneto. Cal)ernet Souvignon

Intense & brilliant ruby-red, fu[/ & fresn with outstanding fruitiness.

Dry, fu[[ bodied with a p/eascmt fim’sh

Pinot Nero San Carlo, 10.00

Aneri, Veneto. Pinot Nero, Corvina
Ruby rec!, with an intense bouquet with e[egant hints oﬁ( violet and rose/u'p‘ It goes pelfect[y
with meats & cheeses, or important ﬁ’rst courses

Merlot Grave del Friuli, 10.50
Pigl\in, Friuli. Merlot
Intense l:wrigllt ruby—rec{ with distinct notes of c:llerry & violet fo[[oweal l:ry a hint of spice

Barbera d'Asti “Boschetto Vecchio”,

Guusti Clemente, Piemonte. Burloera
Intense ruby-rec/, notes of fres/'n vio/et, red roses, cherries & vanilla a/ong with /ig/1t sweet tobacco

Barolo DOCG,

Beni di Batasiolo, Piemonte. Nebbiolo
Intense garnet—rec[, with hints of sweet spices, nuts & the typica[ delicate herbaceous aromas

btl

29.00

32.00

44.50

44.75

53.00

70.50

glass

CENTRAL (175ml)

. u . ”
Rosso Piceno |.yrtcus , 8.25
COIOnnOI’O, Morcl‘\e. Songiovese, Montepulciuno
Clear ruby red, intense and persistent notes of ripe peach & plums.

Montepulciano d'Abruzzo, 9.50
Umani Ronchi, Abruzzo. Montepulciano

Ruby rec[, robust &fu/[—[)oc]iec[ with aromas ofp/um & c/1erry, Rich in tannins with a c!ry ﬁnis/l

Chianti Clussico,

Molino di Grace, Toscana. Sungiovese
A medium-bodied wine with ﬂavours of c/terry, strawberry, dried llerbs, balsamic vinegar & smoke

btl
3375

39.75

46.50

glass

SOUTH @ THE ISLANDS (175ml)

Nero d’Avola Vola, 775
Siloilic:nu, Sicilia. Nero d'Avola
Strong, fu[[—boc{iec{ fruity wine, with notes of b[ac/(l)erry & [iquorice

Primitivo “Orus”, 8.25
Vinosio, Pugliq. Primitivo

The pa/ate is ve/vety & concentrate. Wonc[erfu[[y harmonious & reﬁ'neo[ with black c/'zerry,

l)[ac/(berry &a pinc/t of [iquorice

Il Bruno dei Vespa,
Vespcl, Puglia. Primitivo
Deep, fruit-c{riven & Jjammy. filled with ripe, rich fruit &a p/et/wra of spices. A classic Primitivo

Syrah,
Principi di Butera, Sicilia. Syrch

Brilliant & extreme[y intense ruloy—rec[, with appea[ing notes af cherries, red fruit & sweet spices.
[ong and p[easant finish

Negroamaro,
Coppi, Pugliut Negroumuro
Bn'g/'nt & intense red, fine[y aromatic & fruity, with hints of small black berries.

Dry, fu[/—boc[ied, soft & balanced

btl

3175

32.50

41.25

42.25

43.00

PROSECCO CHAMPAGNE
¢ SPARKLING

Prosecco Balbinot le Manzane
Prosecco Rosé le Manzane
Prosecco DOC Brut Aneri
Cl\ampugne Testulat Brut
Cl\ampugne Testulat Rosé
Veuve Clicquot Rosé
Laurent Perrier Rosé

Dom Pérignon

Cristal

Veuve Clicquot

Bollinger

SOFT DRINK € JUICES

Coke (71} keal)
Diet Coke (1 keal)

Fruit Juices

glass

(125ml) bl

950 3995
1025 4325
65.00
14.00 66.00
1575 7100
135.00
148.50
335.00
415.00
96.50
112.50

3.75
3.75

395

Orunge (72 l(cal), Apple (7() l(cul), Crunl::erry (38 l(cul),

Pineapple (82 l(cal), Grapefruit (68 l(cul)

Fever-Tree Mixers

375

Indian Tonic Water (56 l(cnl), Naturolly l.igl\t Tonic Water (30 l(cal),
Elclerflower Tonic Water (68 l(cal), Mediterranean Tonic Water
(72 l(cal), Ginger Ale (68 l(cal), Ginger Beer (74 l(cnl), Soda Water

(0 l(cal), Lemonade (70 l(cal)

Fever-Tree Sparkling Softs
Raspberry Lemonade (52 keal)
Cloucly Apple & Mint (LI.C) l(ccl)

San Pellegrino
Limonata (73 l<col)
Aranciata (64 keal)

Still / Spurl(ling Water (0 keal)

BOTTLED BEER € CIDER

Peroni Nastro Azzuro

Moretti

Mastri Birrai Umlori, ltalian Blond Ale
Mastri Birrai Umlori, ltalian Pale Ale
Angioletti Cider

Menabrea

Peroni 0.0% (Non-Alc) (73 keal)

Sommelier’s choice

4.25

3.50
btl 750ml 4.95
330ml 550
330ml  5.50
330ml 575
330ml 575
500ml  6.00
330ml 650
330ml 525

Wines l)y the glass also available in a 125ml and 250ml measure.
A discretionary 12.5% service cl’large will be added to your bill.

|f you suffer from a food ullergy orintolerance, please let the manager know
upon placing your order. (uests with severe allergies or intolerances shou
be aware that although all due care is taken, there is a risk allergen

ingredients still laeing present.

Adults neecl crouncl 2000 l(CCll a dOYA




