TROGOLO

CUCINA
SPECIALS WINES GLASS BOTTLE
FRITTI
SALVIA E ACCUGA saGE AND ANCHOVY f9
CROCCHETTE PATATE E CINTA pOTATO AND CINTA SENESE CROQUETTES f10
LE NOSTRE PASTE
TAGLIOLINI ALLE VONGOLE VERACI E BOTTARGA TAGLIOLINI WITH CLAMS AND BOTTARGA f26
PAPPARDELLE AL RAGU DI CHIANINA TAGLIATELLE WITH CHIANINA BEEF RAGU £24
PICI ALL'AGLIONE, PANCETTA TESA E RICOTTA DI MUSTIA Ppici WiTH ELEPHANT GARLIC, PANCETTA AND RICOTTA £18
TAGLIATELLE Al FINFERLI TAGLIATELLE WITH CHANTERELLES £18
ZUPPE
PASSATA DI FAGIOLI CANNELLINI E RADICCHIO DI TREVISO cANNELLINI BEAN PUREE WITH TREVISO RADICCHIO £14
SECONDI
POLLO AL BURRO BUTTER CHICKEN BREAST WITH CRISPY SAGE £23
ROSTICIANA DI CINTA ROASTED CINTA SENESE RIBS £24
ARISTA CON L'OSSO BONE-IN ROAST PORK LOIN £28
LE BOMBE DEL TROGOLO E FAGIOLI CANNELLINI Fassona SEARED “BOMB”, ROSEMARY AND CANNELLINI BEANS £20
INSALATE E VERDURE
INSALATA DI RADICCHIO DI TREVISO, CAPRINO E NOC TRevISO RADICCHIO SALAD WITH GOAT’S CHEESE AND WALNUTS f12
INSALATA DEL GIARDINO Leaves FRoM THE GARDEN £8
CICORIA E ACQUUGHE wHITE AND RED CHICORY WITH CANTABRICO ANCHOVIES £8
CONTORNI
PATATE NOVELLE ALLA SALVIA ARROSTO ROASTED NEW POTATOES WITH SAGE £8
FAGIOLI CANNELLINI SGRANATI E SALVIA SHELLED CANNELLINI BEANS WITH SAGE £8
BIETOLE SALTATE sauTEED swiss CHARD £8

For allergens information, please speak to a member of our team.
We have a 13.5% service charge.




