C ampari Soda £8

C lassic Summer Italian dr ink
of grapefr uit
Campar i and soda over ice wit h a slice
OUR MENU IS DESIGNED FOR YOU TO SHARE MANY DIFFERENT TASTES AND FLAVOURS. OUR TEAM WILL BE ON HAND TO HELP YOU WITH YOUR SELECTION.

Pane al Forno £5

Homemade ƒlavoured focaccia served
with charred tomato salsa

Edinburgh Festival Flyer Dish £14

Secondi

A selection of our favourite summer antipasto items

MILANESE £16.50

Prosciutto Di Parma DOP, Mozzarella Di Bufala DOP, melon,
rocket, olives and Pachino tomatoes

Scottish free range chicken Milanese style in breadcrumbs
with toasted almonds, cooked Amalƒi lemons, caper berries
and gremolata

BRANZINO £17

Primi
BRUSCHETTA £6
Chargrilled rustic bread with oregano marinated
San Marzano tomatoes, creamed mascarpone, salted anchovy
and parsley

MOZZARELLA DI BUFALA DOP £7
Mozzarella di Bufala DOP, Italian courgette, fresh garden
peas and I Ciacca honey crostini

ARANCINI £7
Crispy risotto balls with Mozzarella di Bufala DOP,
Stracchino and sun dried tomato salsa

Pasta
Classic Italian pasta homemade fresh every day.

RAVIOLI £9/£16
Homemade ravioli with spinach and ricotta, served with warm
rich butter tomato sugo

AGNOLOTTI £10/£18
Homemade agnolotti ƒilled with Belhaven smoked salmon with
whipped mascarpone with lemon, chilli and dill butter

CONTADINO £9/£16

CARPACCIO £9
Thinly sliced raw ƒillet of Scotch beef, toasted walnut and
horseradish crema with nasturtium and crispy onions

PROSCIUTTO DI PARMA DOP £8
Prosciutto di Parma DOP with fresh peaches, fresh ricotta
and candied almonds

Always on our menus, since 2004
Fresh orecchiette with Italian picante sausage, dried porcini
mushrooms, rocket, fresh cream and Parmigiano Reggiano DOP

Spaghettini with pan fried Pachino tomatoes, fresh basil,
olives and capers, Capezzana olive oil and a little garlic

Salame Calabrese, roasted aubergine, mint crème fraîche,
pomegranate and pistachio

GNOCCHI £16

Fresh Scottish baby squid and deep fried Italian vegetables
with Amalƒi lemon and Mara seaweed homemade mayonnaise

Homemade potato gnocchi with Contini Kitchen Garden broad
beans and herbs courgette ƒlowers, served in a spinach and
Gorgonzola DOP cream

LOBSTER Market price

BURRATA £12
Puligan triple cream cows milk cheese, fresh cherries, Vin
Cotto beetroot and pistachio crumb

MERLUZZO £19
Pan fried cod with panzanella salad of tomato, cucumber,
bottarga crostini and chilli dressing

SALSICCE £15
Spicy grilled Italian sausages with seasonal beans and
burned peppers, roasted fennel and nduja

GIARDINO £15
Torched apricots and fresh ricotta, baby gem, Heritage
tomato, basil and macadamia cantuccini

BISTECCA DI MANZO £32
Chargrilled Scottish 28 day aged Sirloin steak, bone
marrow and Parmigiano Reggiano DOP crusted potato

OLIVIA £16

SALAME £7.50
CALAMARI FRITTI £10

Chargrilled sea bass with Pachino tomatoes, spinach and
Taggiasca olives

Subject to availability
Half lobster Spaghettini

Insalate e Patate
POMODORI £4
Heritage tomatoes, baby basil with Fontodi olive oil

ZUCCHINE £4
Raw ribbons of courgette and Capezzana olive oil with
Parmigiano Reggiano DOP and fresh chilli

PATATE AL FORNO £4
Baby new season potatoes with chives and I Ciacca cold
pressed olive oil

MELOGRANO £5
OUR SUPPLIERS ARE AN INTEGRAL PART OF WHAT WE DO
We would like to thank each and every one of them from the wonderful artisan Italian cheese makers to Peelham Farm,
Belhaven Smokehouse, The Ethical Shellƒish Company, Grierson’s organic, Fontodi, Capezzana, I Ciacca Oil and Preserves,
Phantassie Farm, C.P.M, Conetta, CQS. THANK YOU All!
FOOD ALLERGIES AND INTOLERANCES: WHEN PLACING YOUR ORDER, PLEASE SPEAK TO YOUR SERVER ABOUT THE INGREDIENTS IN YOUR MEAL.

Raw spinach leaves, cooked lemon, roasted almonds and fresh
pomegranate seeds

FIORI DI ZUCCA £8
Deep fried courgettes ƒlowers stuffed with a herb ricotta.
Subject to sunshine from Contini Kitchen Garden

