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PLEASE INFORM US ANY FOOD ALLERGIES OR DIETARY REQUIREMENT PRIOR TO ORDERING.

A TASTE OF PIZZAS
T0 SHARE

OTTO MARGHERITA (VED)

Classic margherita sliced.

OTTO DEVIL

Tomato sauce base,mozzarella spicy salami & nduja.

SALSICCIA & FRIARIELLI (NO TOMATO BASE)
Smoked Cheese & Mozzarella base, Sausage, Wild Broccoli, Chilli Sauce.

TRE POMODORI (VED)

Organic Tomato Sauce, Yellow & red tomatoes, parmesan cheese, burrata cheese & Basil.

ALL SERVED WITH SKINNY FRIES , TEMPURA ZUCCHINI WITH TRUFFLE MAYO & AUBERGINE TOSSED WITH TOMATOES.

..DOLCI..

TIRAMISU

Otto tiramisu espresso martini style

Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.
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STARTERS TO SHARE

PLEASE INFORM US ANY FOOD ALLERGIES OR DIETARY REQUIREMENT PRIOR TO ORDERING.

FOCACCIA OLIVES

Homemade warm fluffy bread with olives and romesco dip.

VEGAN FRITTO MISTO (VED) (GF)

Mix of vegetables in tempura .

AUBERGINE PARMIGGIANA (GF) (VED)
Otto baked eggplant parmiggiana.

CROCCHE 8

Deep-fried potato croquette,nam &cheese

MAINS TO SHARE

BEEF PUTTANESCA (GF)

Fillett beef slivers with organic tomato sauce, olives , capers & chilli flakes.

GRICIA

Rigatoni pasta cooked in creamy pecorino cheese & crispy pancetta.

MARGHERITA BURRATA(V)

Sourdough pizza margherita with burrata cheese.

SIDE SPINACH PESTO & PARMESAN SALAD

Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.
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STARTER TO SHARE

PLEASE INFORM US ANY FOOD ALLERGIES OR DIETARY REQUIREMENT PRIOR TO ORDERING.

CHEF SCALLOPS & OCTOPUS (GF)

Pan Seared scallops & roasted octopus with saffron potato salad, pea purée & butternut squash

ARANCINI (VEO)

Truffle mushroom & courgette

BUFFALD LOLLIPOPS (GF) (V)

Small buffalo mozzarella in tempura with green pesto base.

GRILLED SAUSAGE (GFO0)

House grilled sausage served with spicy honey-nduja & dried crispy onion.

MAINS TO SHARE

WAGYU PAPPARDELLE (GF)

Flat pasta cooked with truffle mushroom sauce & wagyu ragout.

SEA BASS PIZZAIOLA STYLE (GF)

Sea bass fillet with tomato sauce served with aubergine tossed in tomato sauce.

PIZZA PARMIGIANA (GF)

Sourdough pizza with mozzarella cheese and fried aubergine.

TEMPURA ZUCCHINI

Served with truffle mayo.

DESSERTS

CHOCOLATE CAPRESE CAKE

Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.
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To share To share

CHEF’S SCALLOPS CLASSIC ARANCINI

POLPO CON PATATE FOCACCIA & OLIVES

Roasted octopus, potato saffron salad

RAVIOLI 0TTO BAKED PARMIGIANA
Spinach and ricotta cheese dumpling, leek and tarragon sauce

DEEP-FRIED BABY SQUID BUFFALO LOLLIPOPS

Lime zest basil mayo

MAIN COURSES MAIN COURSES

To share To share

BEEF PAPPARDELLE OR SEAFDOD PASTA

0TTO MARGHERITA GRICIA

Burrata Rigatoni pasta, pecorino cream, crispy pancetta
TEMPURA ZUCCHINI 0TTO MARGHERITA

Truffle mayo Burrata

FRIED POLENTA TEMPURA GREEN BEANS
Parmesan cheese Truffle Mayo

DESSERT

0TTO TIRAMISU

Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.




