
MENU 
 

Starters 
 
 

Prosciutto e Fichi 
parma ham with fresh figs & goats cheese 

 
Burrata con Verdure Grigilate 

apuila cheese & grilled vegetables with balsamic dressing 
 

Tartare Di Tonno con Avocado 
tuna tartare, avocado, shallots, capers & lemon dressing 

 
Mains 

 
Tagliolini Speck 

delicately thin egg pasta, mushroom, speck & truffle shavings 
 

Linguine con Aragosta, Vino Bianco, Aglio e Peperoncino 
whole fresh lobster with linguine, white wine sauce, garlic & chilli 

 
Linguine al Nero Di Seppia con Gamberi, Capesante , Calamari e Limone 

black ink squid linguine with prawns, sea scallops, baby squid, lemon & chilli 
 

Tagliatelle di Manzo con Carciofi Marinati 
beef sirloin with marinated artichokes & parmesan shavings 

 
Dolci 

 
Tiramisu 

savoiardi biscuits lightly soaked in coffee punch, with mascarpone cheese & amaretto liqueur 
 

Profiteroles 
choux pastry cases filed with chantilly cream, served with warm chocolate sauce 

 
Chocolate & Passionfruit Cheesecake 

a digestive biscuit base topped with a rich baked white chocolate cheesecake decorated with 
seeded passion fruit curd topping 

 
 
 
 
 
 

Please inform our staff of any allergies you may have 
 

www.vicinorestaurant.com 



 
 
 
 


