OPENING

ADRIATIC 12:00 PM
BAR & RESTAURANT ]]:OO PM
BRUSCHETTA (VG) - 11.
‘ (VG)-ms5 — PROSCIUTTO SAN DANIELE - 22.5 OLIVES - 5 BREAD - 7
HOUSE-BAKED ARTISAN BREAD WITH SUN- ,, MONTH CURED HAM W/ DAILY MADE HOUSE
RIPENED HEIRLOOM TOMATOES, FRESH R OSEMARY FOCACCIA & CREAMY
BASIL & OLIVE OIL STRACCIATELLA CHEESE
ARANCINI - 13.5 JAMBERONI SCOTTATI - 19.5
ARANCINI FILLED WITH TUSCAN PORK PAN SEARED KING PROWNS W/ CHILLI & GARLIC
SAUSAGE, TALEGGIO & MOZZARELLA, SAUCE & LEMON GRASS CHICKPES PUREE
SERVED WITH 'NDUJA MAYO FRITTO MISTO - 21.5
- ) GARLIC BREAD -
BURRATA PUGLIESE (V) - 15.5 CRISP SEMOLA-COATED BABY SQUIDS, PRAWNS, 2
W/ OVEN ROAST BEETROOTS, MICRO SALMON. ANCHOVIES, FISH BALLS & GARLIC BREAD
GREENS, TOSTED WALNUTS & HONEY SERVED WITH LEMON MAYO W/ CHEESE - 10
CARPACCIO DI MANZO - 23 POLPETTE CACIO E OVA (V) - 15 GARLIC BREAD
BEEF FILLET CARPACCIO W/ TONNATA PECORINO & EGG CHEESE BALLS W/ SAN W/TOMATO SAUCE - 10
SAUCE, ROCKET & PARMESAN FLAKES MARZANO TOMATO SAUCE
( PORCHETTONA - 19 BUFALA (V) - 18 )
MOZZARELLA, PROVOLA CHEESE, ITALIAN TOMATO SAUCE, BUFFALO MOZZARELLA, BASIL
PORK BELLY, APPLE CHUTNEY & CHILLI HONEY DIAVOLA - 18.5
GOLOSONA - 205 MARGHERITA (V) - 16.5 TOMATO SAUCE, MOZZARELLA, ITALIAN SPICY
TOMATO SAUCE, MOZZARELLA, SPICY SALAMI, SALAMI, FRESH CHILLI

TOMATO SAUCE, MOZZARELLA, BASIL

ITALIAN SAUSAGE, GORGONZOLA, JALAPENO PARMA - 19.5
FIORENTINA- 17.5 NORMA (V) - 185 TOMATO SAUCE, MOZZARELLA, PARMESAN
TOMATO SAUCE, MOZZARELLA, FRIED
TOMATO SAUCE, MOZZARELLA, SPINACH, EGG, e e . X SHAVINGS, PARMA HAM, ROCKET
TUSCAN PECORING SHAVINGS AUBERGINES, SHAVED RICOTTA, FRESH BASIL BOSCAIOLA - 18
CAPRICCIOSA - 215 MAIALINA - 22 MOZZARELLA MIXE‘D WILD MUSHROOMS, BRIE
TOMATO, MOZZARELLA, ARTICHOKES, TOMATO SAUCE, MOZZARELLA, PULLED PORK, CHEESE, BA(S()N & ONION JUM, 'I‘RUFFLE’OIL
X i ROASTED HAM, NDUJA, ITALIAN SPICY SALAMI /
L MUSHROOMS, ROASTED HAM ! )
SPAGHETTI CARBONARA - 225 MILANESE DI POLLO - 23.5
GUANCIALE, FRESH EGG, BLACK PEPPER, ( ") HERB-CRUSTED CHICKEN W/
PECORINO ROMANO SPAGHETTI ARRABBIATA
RIGATONI CON RAGU’ DI MANZO -28 MILANESE DI VITELLO - 32
SHORT PASTA WITH SLOW COOKED BEEF SHIN HOMAMADE TIRAMISU’ - i1 BREADCRUMBED VEAL SERVED W/
RAGU’, PARMESAN LIME PANNACOTTA W/ PASSION PARMESAN CHIPS & TRUFFLE MAYO
RAVIOLI OF THE WEEK - 24.5 FRUIT SAUCE - 1 FILETTO DI BRANZINO- 29
ASK A MEMBER OF STAFF FOR THIS WEEK AFFOGATO AL CAFFE’- 8.5 PARMESAN CRUSTED SEABASS W/
FILLINGS ADD AMARETTO SHOT -5.0 LEMON BEURRE BLANC, ROSTED BABY
CHITARRINA ALLE VONGOLE - 29 ICE CREAMS/SORBETS - 8.5 VEGETABLES & BASIL OIL
FRESH EGG SPAGHETTI CHITARRA W/ FRESH SALTED CARAMEL, CHOCOLATE, VANILLA, BRASATO DI MANZO - 31.5
CLAMS, SAFFRON, CHILLI SAUCE, LEMON, BLOOD ORANGE BRAISED BEEF LOIN FILLET WITH
CRUSCO PEPPER ITALIAN SELECTION OF CHEESES - 19 MIXED HERBS CRISPY POLENTA & BEEF JUS
FETTUCCINE AL RAGU - 23,5 GORGONZOLA, PECORINO, PARMIGIANO,
HOUSE MADE PASTA W/ PORK RIBS TALEGGIO, CROSTINI BREAD & FRUIT
RAGU AND NDUJA MUSTRARD ZUCCHINE FRITTE (VG) - 7.5
\ ] HAND CUT CHIPS (VG) - 6.5

SPINACH GARLIC & CHILLI - 7
ROCKET & PARMESAN SALAD (VG) - 7
HEIRLOOM TOMATO & ONION (VG) -8

THE ADRIATIC

12-14 MITRE STREET, EC3A 5BU
020-7283-1600

INFO@ADRIATICRESTAURANT.CO.UK

An optional 13.5% service charge will be added to your bill. Please inform a team member of any allergies or intolerances you have in advance.



