
V INI  B I A NCHIWhite Wines
S icani      bianc    o,  can  tin  e  s e t te s o li ,  sici    l ia
A blend of the native Sicilian Inzolia and Trebbiano grapes. Fresh and crisp.
� Glass  £ 4 .0 0  /  £ 4 .9 5   Bottle  £ 13.9 5 
V e r dicchi   o  Cl assic    o,  V I LL  A  B I A N CH I  U m ani    R o nchi   ,  Ma  r ch e
Grown on the Adriatic Coast with crisp, dry flavours of citrus.
� Glass  £ 4 . 2 5  /  £ 5. 5 0   Bottle  £ 14 . 5 0
S auvi  g n o n  B l anc    V I A  N OVA ,  V E N ETO
A light, refreshing and crisp Sauvignon from the hillsides around Venice.
� Glass  £ 4 .4 0  /  £6.0 0   Bottle  £ 16. 2 5
Pin  ot  G r ig i o,  s e r r a  di  pago,  V e n e to
Produced by a leading cantina in Veneto. Fresh and fruity.
� Glass  £ 4 .65  /  £6. 2 0   Bottle  £ 16.9 5
Fr asca   ti  sup  e R I O r e  ‘cr i o’,  san    m a r co,  l a z i o
A stunning example of this Italian classic – medium bodied with smooth 
fruit flavours and a fresh finish.
� Glass  £ 4 .9 5  /  £6. 5 0   Bottle  £ 18. 5 0
OUR SELECTION  

La   S eg r e ta  B ianc   o,  Pl an  e ta ,  S ici   l ia  
We have sold wines from this Sicilian producer in our foodshops since 2001 and 
are now delighted to add three of Francesca Planeta’s excellent wines to our menu.
Made from a blend of Sicilian and international grape varieties, this 
stunning, fresh, fruity and vibrant white is perfect as an aperitif, or with 
seafood or pasta dishes.
� Glass £ 5. 2 5  /  £6.8 0   Bottle £ 19.9 5

g avi   d i  g avi  ,  ‘l a  m inaia    ’,  pi  e m o nte
Produced from Cortese grapes in the chalky soils around Alessandria near 
the Ligurian border. Crisp and dry with flavours of green apple.
� Glass £ 5.9 5  /  £ 8. 5 0   Bottle £ 2 2 .0 0
V e r naccia    di  S an   Gi  m ig nan   o,  Pani  z z i  2 0 0 9,  To scana   
The classic white wine from the picturesque hillside town of  
San Gimignano. Fresh, zesty and well-rounded.
		  Bottle £ 2 4 .9 5
pin  ot  bianc    o,  j e r m ann    2 0 0 9,  fr iu  l i  v e n e z ia   g iu  l ia
An elegant, refined white from visionary award-winning producer  
Silvio Jermann, only ever produced in very small volumes. 
� Bottle £ 2 9.9 5

V IN I  ROSÉRosé Wines
S I LV I U M ,  B OTROM   AG N O,  P UGL I A
Exclusively imported for Carluccio’s

Produced from Montepulciano grapes grown in Gravina.  
Rich and fruity with a crisp finish. 
� Glass £ 4 .9 0  /  £6.4 0   Bottle £ 17. 5 0
PI N OT  GR  IG I O,  ‘R A M ATO’  P U I ATT I N O,  FR I U L I  V E N EZ  I A  G I U L I A  
Harvested by hand in the Le Zuccole area of the Isonzo del Friuli.  
The name translates as ‘coppered’ to reflect the colour of the wine. 
Refreshing and delicate.
� Glass £ 5.75  /  £ 7.1 0   Bottle £ 2 1 . 5 0

V INI  ROS SIRed Wines
S icani      R o ss  o,  C an tin  e  S e t te s o li ,  S ici   l ia
A blend of the native Sicilian varieties Nero D’Avola and Nero Mascalese. 
Spicy and rich.
� Glass £ 4 .0 0  /  £ 4 .9 5   Bottle £ 13.9 5

MO  NTE P U LCI A N O  D’A B RUZZO ,  U M A N I  RO  N CH I ,  ab  ruz zo
Grown along the length of the Adriatic Coast of Abruzzo.  
Spicy and full bodied. 
� Glass £ 4 . 2 5  /  £ 5. 5 0   Bottle £ 14 . 5 0

N e r o  d’avo l a ,  m an  dr a r o ssa   ,  sici    l ia
Grown in selected vineyards in North West Sicily, this indigenous variety is 
typically Sicilian with warm f lavours of plum, damsons and spice.
� Glass £ 4 . 5 0  /  £ 5.9 5   Bottle £ 15.9 5

Va l p o lic e l l A ,  VA L PA NTE N A ,  v e n e to
A blend of Corvina and Rondinella grapes from the Valpolicella DOC zone. 
Light and fruity.� Glass £ 4 .6 0  /  £6.1 0   Bottle £ 16.9 5

La   S eg r e ta  R o ss  o,  Pl an  e ta  2 0 0 9,  S ici   l ia
A blend of Sicilian Nero D’Avola with Merlot and Syrah. Rich, full-bodied  
and spicy.
� Glass £ 5. 2 5  /  £6.8 0   Bottle £ 19.9 5

B A R B ER  A ,  ‘B R I CCOTO N DO ’,  FO NTA N A FREDD  A  2 0 0 9,  P I EMO   NTE
Made from grapes selected from across Piemonte. Medium bodied and spicy 
with rich cherry flavours.
� Glass £ 5.4 0  /  £ 7.15   Bottle £ 2 1 .0 0

CH I A NTI  CL A S S I CO  R I S ER VA ,  ‘ S ER   L A P O’,  M A ZZE  I  2 0 0 6,  TO S C A N A
A rich, intense Chianti from this world-class producer. The wine has 
been oak-aged for a minimum of 12 months. Flavours of black cherries 
and red berries. � Glass £ 5.9 5  /  £ 8. 5 0   Bottle £ 2 5.0 0

OUR SELECTION

M e r lot,  Pl an  e ta  2 0 07,  S ici   l ia  
The Planeta Family’s award winning Merlot was one of the wines that built  
the winery an international reputation and the first wine we tasted when we  
met them in 2001.
Bursting with fruit flavours of plum and blackcurrant, this wine is a  
great match for red meats, cheeses and slow-cooked dishes, and perfect  
for a celebration.
� Bottle £ 3 0.0 0

a m a r o n e ,  l e  vi g n e  2 0 07,  v e n e to
A full-bodied classic with flavours of cherry and dried fruit. Semi-dried 
grapes produce the unique intense flavours of what is regarded by many  
as the ‘king’ of Italian wines.� Bottle £ 3 6.0 0

Vintages are subject to availability.  Still wine served in 175 ml  
and 250ml glass sizes, sparkling wine served in 125ml glass size 
All our wines by the glass are available as 125ml measures on request.

PLE ASE ASK FOR OUR SPECIAL WINES

SPU M A NTI 
Sparkling Wines
M o sca  to  D’A sti  ‘La   C au dr ina  ’,  R o m an  o 
D o g li ot ti ,  P i e m o nte
A delicate, light and fruity sparkling sweet wine 
from Asti. Perfect enjoyed with dessert.
� Glass £ 3.9 5   Bottle £ 19.9 5

PRO  S ECCO  B RU T,  v e n e to
The grapes for this lightly sparkling wine are 
carefully grown on the Dolomiti ridges in the 
Valdobbiadene area of Veneto. Dry and crisp.
� Glass £ 4 .9 5   Bottle £ 2 4 .0 0

COCKTAIL 
Cocktails
B e l l ini	    £ 5.4 5
Prosecco with peach purée and peach  
liqueur, invented in Harry’s Bar in Venice.

S pr it z 	 £ 5.4 5
The classic Italian aperitif of Campari  
and Prosecco.

S an g uin   e llo 	 £ 5.4 5
Vodka mixed with sparkling blood  
orange juice.

Tr a m o nto 	 £ 5.4 5
A refreshing blend of Campari and  
sparkling lemon. The name means ‘Sunset’.

BE VA N DEDrinks
S A N  PELLEGR     I N O  M I N ER  A L  WATER   500ml	 £ 2 . 35
FRE  S H  J U I CEs	   £ 2 . 3 0
FRE  S H  LEMO    N A DE	  £ 2 . 3 0
CO C A  COL  A ,  d i e t  co k e 	 £ 2 .1 0
C A M PA R I  with soda or orange.	 £ 5.0 0
C A M PA Ri   S OD A  M I N I  B OTTLE	   £ 3. 2 5
S PI R IT S  sold in large 50ml measures	 f r OM  £ 5.4 5
Grappa • Amaretto • Kahlua • Strega • Sambuca • Amaro 
Whisky • Brandy • Gin • Rum • Vodka • Frangelico

l i m o ncE  l lo � £ 4 .65
Traditional lemon flavoured liqueur served straight from the freezer.

PERO   N I  B EER   S
Peroni Nastro Azzurro 5.1% ABV	 £ 3.6 0
Peroni Red 4.7% ABV	  £ 3.4 0
Gran Riserva 6.6% ABV	 £ 3.9 5

C A FFÈCoffee
Our coffee is exclusively roasted and blended in Italy. Please choose 
which of our blends you would prefer: Napoli – Arabica with a 
characterful kick of Robusta, or Milano – smooth and sweet roast 
based mainly on Arabica beans.

C appuccin     o 	 £ 2 . 2 5
Esp  r e ss  o  		 £ 1 .8 0
D o ub  l e  Esp  r e ss  o  	 £ 2 .1 0
Ris  tr e t to  	 £ 1 .8 0
C aff È  La t te  	 £ 2 . 2 5
e sp r e ss  o  Macchia   to  	 £1.80
Ci o cco l ata  	 £ 2 . 2 5
Ci o cco l ata  F i o r e ntina    	 £ 1 .9 5
Thick drinking chocolate served in an espresso cup.

bic  e r in   		  £ 2 .8 0
A traditional drink from Torino – espresso coffee, Florentine drinking 
chocolate and cream. Served in small jugs for you to mix yourself.

TÈ  E  T I S A N E  te a                    All organic	 £ 1 .85 
English Breakfast • Darjeeling Earl Grey • Lemon • Fresh Mint 
Peppermint • Chamomile • Mao Feng Green Tea • Rooibos

All tips go to staff without deduction. An optional service charge of 12.5% will be added to parties of 8 or more. Prices for customers  
seated in the restaurant include VAT. We accept cash, Visa, Mastercard, Amex and Maestro but not cheques. Due to the presence of  
gluten and nuts in our kitchens, we are unable to guarantee the absence of these allergens in our menu items. Please ask about any  
other special dietary requirements. Carluccio’s, 35 Rose Street, Covent Garden, London, WC2E 9EB  e-mail: theoffice@carluccios.com

W e  a r e  o p e n  e v e r y  d ay  f o r  b r e akfas    t,  l unch     an  d  d inn   e r

TR  A S P ORT  I  –  V E S PA  LX 5 0 cc  f r o m  £ 2 , 2 5 0
Light, compact and stylish automatic scooter. 
Carefully made and imported from Italy.

For details visit www.uk.vespa.com



PA STAPasta Dishes
PA STA  CO N  FU NG H I 	 £ 7.9 5  
Our own egg pappardelle with a mix of shiitake, oyster,  
porcini and button mushrooms.

Fe t tuc Ce  co n  r ag u  di  cin  g hia   l e  	 £ 8.9 5  
Our fine egg pasta ribbons with a wild boar ragu.

pas ta  a l l a  pu  t tan  e sca	    £ 7.9 5 
Small pasta tubes with a traditional spicy sauce of tomatoes,  
olives, capers and anchovies.

TORTELLO    N I  D I  CER VO  	 £9. 35 
Handmade fresh tortelloni filled with wine braised venison.

PE N N E  G I A RD I N I ER  A 	 £ 8. 2 5
Our own Pugliese penne with courgette,  
chilli and deep fried spinach balls with  
parmesan and garlic.

Every Penne Giardiniera includes a  
discretionary contribution of 50p to Action  
Against Hunger made on your behalf. Over 
£550,000 has been raised since August 2007,  
to support the charity which helps families in distressed  
areas feed their children and build a sustainable future.

L I N G U I N E  A I  FRU TT I  D I  M A RE	   £ 1 0.9 5 
Linguine pasta with squid rings, mussels, clams and prawns  
with garlic, herbs and chilli.

PE N N E  A LL  A  LUG A N I C A 	 £ 8. 5 0 
Tubes of pasta with a rich and spicy Italian sausage sauce.

L A S AG N A  TR A DIZ I O N A LE	   £ 8.65 
Layers of egg pasta with tomato, ground beef and lamb 
and béchamel sauce.

S PAG H ETT  I  A LLE    VO NGOLE    I N  B I A N CO	  £ 1 0.9 5 
Neapolitan spaghetti with whole fresh clams, garlic,  
herbs and chilli.

g n o cchi   d i  patate  co n  spinaci     e  go r go nzo l a	  £ 8. 2 5 
Fresh potato gnocchi with a gorgonzola and spinach sauce.

R AV I OL  I 	 £ 7.9 5  
Homemade delicate ravioli filled with spinach and ricotta, 
served in the traditional way with butter and sage.

GLUTEN FREE MENU AVAILABLE ON REQUEST, PLEASE ASK YOUR WAITER

  

SECON DIMain Courses
P OLLO    A LL  A  C ACCI ATOR  A 	 £ 11 .75 
Roasted chicken breast served with a traditional tomato  
and herb sauce and potatoes. 

FR ITTO   M I STO   � £ 11 . 5 0 
Deep fried calamari, prawns and whitebait served with a wedge of lemon.

S a lti m b o cca   di  Maia    l e   	 £ 11 .9 5 
Pork escalope wrapped in Parma ham, pan-fried with sage  
and white wine and served with sautéed potatoes.

M I L A N E S E  DI  P OLLO�    £ 1 0.9 5  
Breast of chicken flattened, bread-crumbed and fried, 
served with a green salad.

O r ata  co n  sa  l sa   e  patate � £ 12 . 2 5  
Fillet of sea bream, pan-fried with a tomato salsa and sautéed potatoes.

O S S O B U CO  A LL  A  M I L A N E S E�  £ 13.9 5  
Braised shin of veal with tomato sauce, served with a creamy saffron risotto.

bis  tecca   di  bu  e  co n  patate � £ 14 .9 5 
10oz Bone in rib steak, chargrilled and served 
with rosemary potatoes and pepolata – red pepper sauce.

PA NINIGrilled Sandwiches
Fin  o cchi  o na  � £6.75
Fennel flavoured Italian salami, tomato and fresh rocket leaves.

M oz z a r e l l a � £6.75 
Melted buffalo mozzarella, tomato and fresh basil pesto. 

Pa r m a � £6.75 
Long cured ham, melted taleggio cheese and sun-dried tomatoes.

All served with a side salad.

CONTORNISide Dishes
S PI N ACI  Spinach sautéed with garlic.� £ 3.0 0

PATATE  Rosemary potatoes.� £ 3.0 0

ZU CCH I N I  Courgettes pan-fried in butter.� £ 3.0 0

I N S A L ATA  DI  P OMODORO        Tomato and red onion salad.� £ 3.0 0

FAG I OL  I N I  A salad of green beans with mint and garlic.� £ 3.0 0

I N S A L ATA  V ERDE    CO N  PA RM  IG I A N O  A salad of little gem lettuce, 
rocket and parmesan shavings.� £ 3.9 5

I nsa   l ata  m is ta  A mixed salad.� £ 3.9 5

fo caccia    A LL ’AGL I O   Chargrilled garlic bread.	 £ 3. 5 0

fo caccia    A L  FORM   AGG I O	  £ 3.9 5
Chargrilled garlic bread topped with Provolone cheese.	

PRO  S CI U TTO   E  PA RM  IG I A N O	  £ 4 .9 5
Parma ham wrapped grissini and Parmesan  
pieces served with our aged balsamic vinegar.

sav o u ry  b r e a d  t in	   £ 3.65 
Our own focaccia, grissini, Ligurian ciappe and sliced breads  
served with either butter or extra virgin olive oil.

fo caccia    Freshly baked Ligurian bread made with olive oil.	 £ 1 .9 5 

B OW L  O F  OL  I V E S 	 £ 2 .65

STUZZICHINIItalian Canapés

PRIMIFirst Courses
Z U P P E  Soup
pas ta  e  fag i o l i	  £ 4 .65 
A thick soup of pasta, creamy borlotti beans and vegetables drizzled  
with extra virgin olive oil, served with our focaccia bread.

ZU PPA  DI  FU NG H I  CO N  PA N CETT  A 	 £ 4 .65 
A rich soup of mushrooms and Italian bacon, served with  
our focaccia bread.

A N T I PA S T I
A NTI PA STO  M A S S I MO ! 	 £ 11 .9 5 
Large Mixed Antipasto for two 
Focaccia, Napoli and Milano salami, roast ham, stuffed chicken, 
fresh green bean salad with mint, caponata, oven-roasted tomatoes, 
peppers and olives.

A NTI PA STO  DI  V ERD  U RE	   £ 11 .9 5  
Large Mixed Antipasto for two  
Roasted halved peppers filled with pesto, fresh green bean salad with 
mint, caponata, oven-roasted tomatoes, buffalo mozzarella, artichokes 
and rustica olives. (Individual portion available on request £6.95)

insa    l ata  di  m oz z a r e l l a	  £ 5. 5 0  
Fresh buffalo mozzarella served with fresh tomatoes, 
basil leaves, focaccia and black olives. 

B RU S CH ETT  A 	 £ 5. 2 5  
Fresh ripe tomatoes with oregano, basil, roasted yellow peppers 
and extra virgin olive oil on a slice of toasted Italian bread  
rubbed with garlic. 

Pr o sciu   t to 	              £ 5.9 5  
A plate of long-cured Parma ham.

MOZZ   A RELL    A  DELL ’ I S OL  A 	              £6.75  
Melting mozzarella, roasted peppers and slices of Parma ham,  
topped with rocket leaves.

C A L A M A R I  FR ITT  I 	 £ 5.9 5  
Rings of deep fried calamari served with lemon.

To r tin  o  d i  To nn  o 	 £ 5. 2 5  
Homemade tuna and caper fishcake with garlic mayonnaise  
and salad leaves. 

PÂté  di  feg atini    d i  p o l lo   	 £ 5. 2 5  
Homemade chicken liver pâté with toasted Italian bread and cornichons.

I N S A L ATE   Salads
insa    l ata  ‘nic  o is  e’ 	 £ 7.75 
Traditional salad of tuna, green beans, pepper,  
vine tomatoes, new potatoes, anchovy fillets, salad leaves  
and free range boiled eggs dressed with vinaigrette. 

I N S A L ATA  DI  M A RE    	 £ 7.9 5 
Mediterranean prawns, squid rings and mussels in a light  
lemon oil and chilli dressing served on mixed leaves.

I N S A L ATA  DI  PA STA 	 £ 7.75 
Farfalle pasta with tuna, peppers, sundried tomatoes,  
green beans and pesto.

pe pe r o ni   e  cap  r in  o 	 £ 7.75 
Soft goat’s cheese, roasted red pepper and pine nuts  
on balsamic dressed mixed leaves.

DOLCI ,  FORM AGGI 
E  GEL ATIDesserts, 
Cheese & Ice Creams
To complete your meal, try one of our delicious 
desserts, cheeses and ice creams. Or perhaps a 
glass of our Vin Santo traditionally served with 
Cantucci biscuits.

Some of our favourites are...

PA N N A  COTT A 	 £ 4 .75 
Delicious vanilla and rum  
flavoured cream with  
candied orange.
We make this simple and  
traditional dish of ‘cooked cream’  
every day in our kitchens using  
real vanilla pods and a dash of rum.

Ti  r a m is  ù 	 £4 . 9 5 
Savoiardi biscuits soaked  
in strong espresso coffee  
and coffee liqueur with  
mascarpone and chocolate.
Finger biscuits made with eggs 
are the indispensable ingredient  
in creating tiramisù. Literally ‘pick me up’ – 
perhaps because of the combination of strong  
espresso coffee and sugar!

GEL  AT I  	 £ 3 . 9 5 
Our own authentic  
 “Gelati Artigianali” are made  
traditionally, have intense  
flavours and are served  
with a Carluccio’s wafer.
Our artisanal ice cream is made to  
our own recipes by an Italian producer whose family 
first arrived in London from Ravello over 100 years 
ago. Like all our suppliers, they use traditional 
methods and the best natural ingredients.

PLE A SE A SK FOR OUR 
FULL DESSERT MENU

Aperitivo

Relax and unwind with an Aperitivo –  
some Stuzzichini to share and a cocktail 
or a glass of wine or beer – it’s a great way 
to start your meal. 

For our Winter menu we have chosen to revive 
our first ever menu cover from 1999,  painted 
for us by Valérie Roy.  Between now and then, 
Valérie painted 20 different menu covers for 
us .  Sadly Valérie died last year,  and we wanted 
to bring back this delightful espresso cup in 
memory of all the charming illustrat ions she 
created which have been so much a part of 

Carluccio’s over the years .

MELLOW, LIVELY AND 
WELL ROUNDED.

NAPOLI

MILANO
SWEET, REFINED AND SMOOTH.

CHOICE OF COFFEE BLENDS


