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Arancini Arancini Arancini Arancini ((((vvvv))))    

Breaded wild mushroom risotto ball with a truffle sauce 
Pasta e FagioliPasta e FagioliPasta e FagioliPasta e Fagioli    

Traditional Piedmontaise pasta & barlotti bean soup, with fine vegetables, black kale, garlic croutons 
& shredded Prosciutto 

Carpaccio di ManzoCarpaccio di ManzoCarpaccio di ManzoCarpaccio di Manzo    

Thinly sliced seared fillet of beef with a marinated mixed bean salad & Parmesan shavings 
Gamberoni con pancettaGamberoni con pancettaGamberoni con pancettaGamberoni con pancetta    

King prawns with smoked pancetta, garlic, chilli, white wine & butter 
Cappesante con barbietoleCappesante con barbietoleCappesante con barbietoleCappesante con barbietole    

Seared scallops served on a medallion of beetroot with a sweet pepper puree & essence of spinach 
and basil 

    

~~~ 

    

Costolette dCostolette dCostolette dCostolette d’agnelloagnelloagnelloagnello 

A 9oz rack of specially selected prime Scottish lamb rested on confit garlic & minted broadbeans 
with fondant potato 

Spaghetti allo scoglioSpaghetti allo scoglioSpaghetti allo scoglioSpaghetti allo scoglio 
An array of seasonal Scottish seafood in a Gavi white wine sauce, capers, roasted garlic & dill 

Agnolotti alla piemonteseAgnolotti alla piemonteseAgnolotti alla piemonteseAgnolotti alla piemontese 

Large pillows of pasta stuffed with Pancetta, minced beef, spinach & Parmesan in a light tomato & 
white wine sauce with a touch of sage 

Filletto dFilletto dFilletto dFilletto d’ippoglossoippoglossoippoglossoippoglosso    

Halibut flambéed with prawns in a Sambuca & Parmesan cream with wilted  
spinach and spiced broccoli 

Pizza con SpeckPizza con SpeckPizza con SpeckPizza con Speck    

Speck, mascarpone, basil oil, roast garlic puree & ruby chard 
Risotto aI gamberi e limoneRisotto aI gamberi e limoneRisotto aI gamberi e limoneRisotto aI gamberi e limone    

Arborio risotto rice with large tiger prawns, a fresh hint of lemon, cherry tomatoes, 
baby leaf spinach & a drop of Avruga caviar 

Gnocci al gorgonzola Gnocci al gorgonzola Gnocci al gorgonzola Gnocci al gorgonzola ((((vvvv))))    

Small potato dumplings with a Gorgonzola & radicchio cream sauce,  
topped with roasted walnuts & pesto 

Pizza Bianca Pizza Bianca Pizza Bianca Pizza Bianca ((((vvvv))))    

White pizza with assorted wild mushrooms, Taleggio, potato slivers, baby leaf spinach & chilli oil 
10101010oz Sirloinoz Sirloinoz Sirloinoz Sirloin    steaksteaksteaksteak 

Prime 10oz sirloin steak with a Barolo red wine jus, seasonal vegetables & hand cut chips 
    

~~~ 

    

Torta di lamponiTorta di lamponiTorta di lamponiTorta di lamponi    ((((vvvv)))) 

Raspberry brule tartlet with a peach & balsamic coulis 
Torta di Formaggio al CioccolatoTorta di Formaggio al CioccolatoTorta di Formaggio al CioccolatoTorta di Formaggio al Cioccolato    ((((vvvv)))) 

Dark chocolate & hazelnut cheesecake with toasted hazelnut praline 
Formaggio miste Formaggio miste Formaggio miste Formaggio miste ((((vvvv))))    

A selection of artisan Italian cheeses with grapes, assorted biscuits and celery 

 
A discretionary 10% service charge will be added to all tables of 8 or more 

Barolo Grill Gift Vouchers available to buy here, please ask your server 


