
S E T  M E N U
Two Courses £12.95 / Three Courses £17.50

A N T I P A S T I

Linguine alla Genovese
Served with fresh basil pesto, green beans and potato 

Insalata di Mare
Freshly marinated sea food salad with squid, cuttlefish and cocktail prawns

Vitello Tonnato e Vermicelli di Verdure
Thinly sliced roasted veal with root vegetables julienne and creamy tuna mayonnaise 

S E C O N D I  P I A T T I

Cannelloni alla Fiorentina
Filled with ricotta and fresh spinach served with pomodoro sauce

Sformato di Sardine Grigliate con Ragu di Pomodorini e Finocchi
Grilled fresh sardines served with a ragout of fennel, cherry tomatoes and olives

Uccellini Scappati con Puree di Patate
Skewered pork rolls stuffed with pancetta and fresh sage served with mash potato

D O L C I

Crème Caramel
Egg custard baked onto a sauce of caramelised sugar

Torta di Formaggio con Confettura di Frutta di Bosco
Cheesecake with compote of wild berries

Available
Lunch | Monday to Sunday 12.00 noon to 3.00pm
Dinner | Monday to Saturday 6.30pm to 8.00pm

Prices are inclusive of VAT
Service is discretionary, but a recommended 12.5% will be added to your final bill

M O N D A Y  N I G H T S  A R E  P A S T A  N I G H T S  A T  V I C I N O !

Pay £6.95 for any main course, when ordering from the ‘PASTE E RISOTTI’
section on our ‘A la carte’ menu.

Mondays 6.30pm to 10.30pm

(Offer excludes signature dish ‘Spaghetti all’Aragosta’ & Risotto all’ Astice)


