OUR FAMOUS MEAT PLANK?*

STARTERS

Am.\nng prosciutto, Tuscan fennel salam,
schiiacciata piccante & mortadella with tomato
Crosting, bocconcini mozzarella pecorino Sardo

& chilly fam, focaccia. olives & pickles

OLIVES ON ICE

Black olive tapenade

& carta d: musica

BAKED
MUSHROOMS

P.ms bmwn & gtcy ny\k’r mushnmms h.lkcd

in carta di musica with mushroom sauce.

thyme & mozzarella

BLACK
TRUFFLE ARANCINI

Crispy black truffle & mozzarella risotto balls

with truffled Béchamel for dipping

CAPRESE SALAD

With tomato & black olive tapenade
slow roasted tomatoes,

carta di musica & rocket

ULTIMATE
GARLIC BREAD

Warm artisan buttermilk buns, herby garlic

butter, veggie Parmesan & rosemary

CRISPY SQUID

Fried with lemon & garlic mayo

- always sustainably sourced

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES ORINTOLERANCES
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jamie's ITALIAN

Welcome to Jamies Haltan We're all about beautifully sourced ingredients & simply ooked [talian
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FRESH PASTA

We also serve pasta in smaller portions - just (ask!

PENNE ARRABBIATA

Fiery tomato sauce with garlic, basil, chilli & bella lodi

SEAFOOD LINGUINE

Squid, prawns, scallops & crab with

sweet cherry tomatoes, white wine,

Calabrian chilli, capers & parsley

TAGLIATELLE
BOLOGNESE

Rich pork, beel & red wine raga with Parmesan

Muake it vegere < just ask

OUR FAMOUS
PRAWN LINGUINE

Fried garlicky prawns with lennel, tomatoes,

chilli, satfron, fish broth & lemony rocket

CREAMY
PENNE CARBONARA

Smoky pancetta, egg, cracked black pepper & Parmesan

TRUFFLE TAGLIATELLE

Umbrian truflle, truttle cream & nutmeg

WE'RE PROUD OF
OUR PRODUCERS

WE WORK HARD TO MAKE YOUR
JAMIE'S ITALIAN EXPERIENCE
A LITTLE BIT SPECIAL, WHICH

IS WHY WE SOURCE THE VEE:

BEST INGREDGIENTS
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MAINS

JIBURGER™

Juicy prime beel in a brioche bun with smoky pancetta,

sticky balsamic ontons, aged Cheddar, tomato

& mostarda di Cremona burger sauce

EGGPLANT PARMIGIANA

Balsamic-roasted eggplant, tomato & basil sauce,
mozzarella & veggie Parmesan

LAMB CHOPS SCOTTADITO™

Juicy (hnps gll"cd under a brick, served with
agrodolce peppers & salsa verde

CALABRIAN CHICKEN

Hall a hery free-range chicken, with a tomato,

Leccino olive & caper sauce, rocket & Parmesan

PAN-ROASTED SALMON

Sustainably caught salmon in a rich shellfish,
lomato & wine stew, tnppc«.l with g.\rllckv Aol

BAKED LASAGNE

Pork & beel ragu layered with pasta, tomato sauce,
Bechamel, Parmesan & mozzarella

SALADS

CLASSIC CAESAR SALAD

Chargrilled Chicken breast with Romaine lettuce,

loccacta croutons, avacado, creamy Parmesan
& anchovy dressing, smoky pancetta & basil

SUPER FOOD SALAD

Avocado, roasted beets, pulses & grains, broccoli,
pomegranate, spicy seeds & Calabrian chilli

Rosemary & Parmesal

ROCKET
& PARMESAN
SALAD

Aged balsamic

SEASONAL
GREENS

Veg of the day

FUNKY
CHIPS

Parsley & garlic

POSH
CHIPS

Trutlle & Parmesan

RIDS’ MENU
AVAILABLEL

JUST ASK YOUR SERVER

LM SHE LIS BGOS. MUK, OR POULTRY MAY INCHEASE YOUR RISK OF FODDRORNE HLENESS, ESPECIALLY IF YOU HAVE CERTANN My i
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