JEI

@Qaarr's

WE ARE OPEN EVERYDAY FOR BREAKFAST, LUNCH and DINNER

Monday, Tuesday, Wednesday, Thursday and Sunday 8:00 - 23:00
Friday and Saturday 8:00 - 23:30

Tel: 020 7603 4448 www.cacciaris.co.uk  info@cacciaris.co.uk

i The production of all our ingredients,

] all strictly handmade,

',F has been for more than ten years

ik the expression of genuine food,

F i because preparing good and

£ T il genuine food is our tradition.
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LOCALE STORICO D'ITALIA
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B [ RoMacNA
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Cacciari’s restaurants have been
established with the purpose of
making their customers familiar
with the culinary traditions of
Emilia Romagna, [talian region.

Our restaurants are based
on the concept of the typical
“trattoria Bolognese”, that mainly
emphasises the quality and the
freshness of the raw materials.

Through direct import and
artisan  production of our
ingredients, we strive to keep
alive our connection with our
homeland.
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All our imported products are
carefully selected from the best
available suppliers in our native
region. Our specialties, such as
Piadina Romagnola, Garganelli
and the famous Tortellini are
handmade on our premises.

We believe that freshness is the

key factor of quality. Therefore,

our in-house production
guarantees that our customers
are offered only fresh products
prepared every morning.

All sauces are freshly cooked
and each product is made by
following the old procedures
and traditions from Bologna:
bread, pasta, piadina, pizza and
desserts.
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The only items that are not
directly imported by us are:
meat, fish, fruit and vegetables.
However, we purchase them from
the best local markets, selecting
carefully the best available
quality:

- Fish from Billingsgate
market

« Meat from Smithfield
market

- Fruit and Vegetables from
Covent Garden market
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Starters

Burrata with Parma ham seasoned 24 months £15.50

Traditional bruschetta tomato,
basil and parmesan flakes

Minestrone soup and crostini bread

Parmigiana, baked aubergine, mozzarella,

parmesan and tomato sauce

Fried squid with tartare sauce £10.00
£7.00 Bresaola, rocket, avocado and £15.00
Parmesan flakes
£8.00 Garlic bread with mozzarella cheese £6.00
£9.50 Homemade bread basket £3.50
Olives £3.50

We proudly produce the pasta and the sauces every day, always fresh

Pasta

Tagliatelle Bolognese £13.50 Bucatini all'amatriciana £14.50
Mezze maniche carbonara £13.50 Tagliolini with crab, prawns, A
Spinach tortelloni stuffed with ricotta L1650 tomato, spring onions and chilli '
cheese in a butter and sage sauce ' Tortellini with cream or Bolognese £15.00
Tagliatelle with beef fillet, £16.50 Fettuccine with wild mix mushrooms £14.00
cherry tomatoes and thyme '

Garganelli with Parma ham,
Pappardelle cherry tomato sauce & £13.50
buffalo mozzarella £15.50 asparagus and cream

Tagliatelle with black truffle £22.00

JMai
amd

Beef fillet in a peppercorn sauce with £99.00 Chicken Milanese escalope £14.50
rosemary potatoes : ) . . .

Fritto misto, fried prawns, calamari, £l
Grilled wild salmon, boiled green beans £1850 zucchini and carrots 2l
and olive paste dressing )

Seared tuna with sesame and poppyseeds £95.00
Grilled rib eye steak served with rocket, £95.00 crust, avocado mousse, herbs '
parmesan cheese and datterino tomatoes :

[ ]
Sides
Mixed salad £4.50 Sautéed spinach £4.50 Avocado, lettuce, onion £A50
: and tomatoes salad ’
Rolclaet and Parmesan £4.50 Homemade potato crisps £4.50
sala
Fri

P . ried courgettes £4.50
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© Margherita

© Buffalo, acciughe, capperi ed olive nere
Bufala mozzarella, anchovies, capers and olives

® Diavola

Tomato sauce, mozzarella and spicy salami

® (Quattro formaggi

Tomato sauce, mozzarella, gorgonzola,
brie and Parmesan flakes

® Bresaola

Tomato sauce, mozzarella, bresaola,
rocket and Parmesan flakes

O Capricciosa

Tomato sauce, mozzarella, cooked ham,
artichokes, mushrooms and olives

@ Rustica

Tomato sauce, mozzarella, sausages,
radicchio and mushrooms

© Vegetariana

Tomato sauce, mozzarella,
courgettes and aubergines

O Prosciutto crudo di Parma e olio
tartufato

Tomato sauce, mozzarella, Parma ham, brie
cheese, rocket and truffle oil

® Boscaiola

Tomato sauce, mozzarella, cooked ham
and mushrooms

© Pizza with activated black
charcoal base
Helps digestion, detoxifies and
has antioxidant properties

© C(alzone Cacciari’s
Tomato sauce, mozzarella,
cooked ham and mushrooms

© Mixed salad with grilled
chicken, celery, carrotspmato
& parmesan flakes

£9.00 @ Messicana
Tomato sauce, mozzarella, chicken, £12.50
£14.50 onions and fresh chilli
® bufalina
Tomato sauce, cherry tomatoes £13.00
£12.50 and buffalo mozzarella
® Primavera
£12.50 Tomato sauce, mozzarella, Parma ham, £13.50
rocket and Parmesan flakes
@ Pizza tonno e cipolla 1350
£16.50 Tomato sauce, mozzarella, tuna and onions
£12.50
£13.00
£12.50
£1550 ¢
£13.50
+ £1.50
Calzone
£13.50 ® C(alzone Napoli £15.50
Tomato sauce, mozzarella, cooked
ham, spicy salami and mushrooms
Salads
£13.50 ©® Mixed salad with smoked salmon, £14.50

capers, boiled egg, radish,
asparagus and tomato

A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.
PLEASE NOTE THE FOOD MAY CONTAIN NUTS. ASK YOUR WAITER FOR ANY ALLERGY INFORMATION AND GLUTEN FREE OPTIONS.

Contain pork
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