
SOURDOUGH PIZZA

LITTLE ITALY FRIES 
Rosemary salt 

(ve & gf) 6

TENDERSTEM BROCCOLI
Balsamic vinegar, toasted

almond flakes 
(ve & gf) 8

MIXED GREENS
Lemon vinaigrette

(ve & gf) 8

NOCELLARA OLIVES 
(ve & gf) 6

ANTIPASTI

SMOKED TROUT ‘NDUJA 
Sourdough toast, celery, olives

16

BURRATA
Sourdough toast, artichoke pesto

(v) 14

SYCAMORE SOUP OF THE DAY 
(ve) 9

STEAK TARTARE
 Grilled toast, Worcestershire sauce,

olives, shallots 
16

FRITTO MISO 
Calamari, shrimp, courgette, bass 

 14

SEASONAL ARANCINI 
Rosemary, lemon, aioli 

12

TOMATO BRUSCHETTA 
Tomato jam, cherry tomatoes,

basil almond “ricotta” 
(ve) 12

 MARGHERITA
Mozzarella, basil, tomato 

(v) 15

CARNE
‘Nduja, pepperoni, mozzarella,

tomato, honey 
19

ARTICHOKE
Artichoke, spinach, parmesan

(v) 16

Our dough is hand stretched, made from a mixture of different Italian flours. 
Slowly proved for 48 hours to enhance the flavour and ensure a light crust. 

CLAM
Oregano, garlic, pecorino

15

CARNE

DRY AGED BEEF BURGER 
Pancetta, Giardiniera special sauce,

tomato, onion, served with fries  
18

SIRLOIN STEAK 10oz
Creamed spinach, new potatoes,

salsa verde
(gf) 38

CHICKEN MILANESE 
 Rocket, lemon, toasted ricotta salata 

22

LAMB RAGU
Pappardelle pasta, rosemary,

pecorino
22

CRAB LINGUINE
Black linguine with lemon, chilli, garlic 

22

PESCE

TUNA TONNATO
Confit and marinated, crispy capers,

basil purée
18

GRILLED PRAWN FETTUCCINE 
Roasted prawn sauce, grilled

peppers, basil 
24

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. Please advise your waiter if
you have any allergies or dietary requirements. Halal certified meat. Vegetarian (v). Gluten Free (gf). Vegan (ve). 

STARTERS

FISH

MEAT

HOMEMADE FOCACCIA 
(ve) 7

GIARDINIERA
(ve & gf) 6

STONE BASS
Roasted new potatoes, sunflower seed

pesto, lemon
18

ROASTED PORK BELLY
Roman spices, polenta, broccoli

(gf) 20

TERRA

KALE CAESAR 
Cavolo Nero, warm croutons, parmesan 

 14

Add chicken +5

CORN FARROTTO
Charred corn, tomato, jalapeño, basil

(ve & gf) 18

SMASHED CUCUMBER 
Colatura-Calabrian chilli vinaigrette 

(gf) 12

EARTH

ROASTED BEETS
Ricotta, pistachio, spring onion

(v & gf) 12

CONTORNI
SIDES

Follow us on Instagram @sycamore_restaurant




