
Please let your server know of any allergies or dietary requirements. While every effort is made to prepare dishes to 
accommodate dietary needs, we run an open kitchen and therefore cannot guarantee that any item will be free from 
unintentional allergens. A discretionary 12.5% service charge will be added to your bill, 100% of which goes directly  

to the team. We are a cashless venue.

Share your TUTTO experience  @tutto.uk
Antipasti & Secondi 27 pp  -  3 courses 32 pp  -  4 courses 37 pp

Vegan and gluten free alternatives are available. Please speak to your server. 

PRIMI 
Choose 1 between 2 or 3 people 

Salumi & Ricotta 
Grilled and Marinated Vegetables 
Walnut Trapanese, Olives, Crostini

Tagliatelle Frutti di Mare 
Clams, Squid, Mussels, Saffron

Lasagne Bolognese
Beef Shin Ragù, Bechamel Sauce
Rigatoni Verde (v)
Pistachio, Broccoli, Peas, Pecorino

Porchetta
‘Nduja Gravy, Oregano, Roasted Garlic
Chicken Milanese
Caper Butter, Sage, Lemon, Parmesan
Whole Grilled Seabream 
Leeks, Sultanas, Lemon, Capers
Aubergine Parmigiana (v)
Parmesan, Tomato & Basil

Comes with
Leafy Brassicas, Chilli Butter 
Crispy Garlic Potatoes, Parmesan.

Lemon Meringue Tart 
Strawberries, pistachios 
Tiramisu Ice Cream Sundae

ANTIPASTI 
For the table 
(Vegetarian option available)

SECONDI 
Choose 1 between 2 or 3 people 

DOLCI
Choose 1 between 2 or 3 people 

APERITIVO  6
Homemade ‘cellos from our trolley 

FLIGHT TRIO  20

Rhubarb Spritz, Limoncello Spritz
Cherry Spritz or Nectarine Spritz

Choose a spritz from above and 
2 glasses of wine

Foccacia, Olive Oil, Balsamic (vg) 4.5 

Truffle Cacio e Pepe Crocchette (v) 7.5

Fritto Misto di Mare, Lemon Pepper Aioli (df)* 12

Courgette Fritto, Pecorino, Honey, Lemon (v) 7.5

Grilled Gamberi Rossi, Paprika Butter  10.5

Beef Carpaccio, Porcini, Parmesan, Pine nuts 10.5

EXTRAS


