
BOTTOMLESS BRUNCH

Enjoy a starter & main course plus an hour and a 
half  of  bottomless drinks.

Available  every Saturday from 12pm. One drink per person at any one time. Our 
brunch and beverage offering is only available for a maximum of 90 minutes from the 

reservation/ seating time. Fratelli Cicchetti promotes responsible drinking and will 
refuse service if you or your guests appear intoxicated. Management will not tolerate 

poor behaviour towards staff or other guests and you will be asked to leave if your 
party does not respect these rules. 

PLEASE DRINK RESPONSIBLY.
Please always inform your server of any allergies before placing your order, 

(Ve) Can be made suitable for vegans, (G) Contains gluten, (D) Contains dairy, (N) 
Contains nuts, (V) Suitable for vegetarians, (*) Can be made gluten-free. 

BOTTOMLESS DRINKS
Unlimited alcohol-free Beer, alcohol-free Gin, Mocktails & Soft drinks            36.95
Unlimited Prosecco                                                                                                    42.95
Unlimited Gin, Pink Gin, Peroni                                                                                49.95
Unlimited Pornstar Martini, Espresso Martini, Aperol Spritz                                59.95

STARTERS
 BRUSCHETTA POMODORO 
Cherry tomatoes, garlic & oregano served on toasted focaccia.  (G)(Ve)
FUNGHI TRIFOLATI 
Chestnut mushrooms in a garlic, parsley, white wine & butter sauce. (D)(V)(Ve)
MOZZARELLA IN CARROZZA  
Crispy fior di latte mozzarella in panko breadcrumbs served with a spicy 
tomato & basil sauce. (G)(D) ARANCINI  
Sicilian rice balls with pork & beef ragu served with a spicy tomato & basil sauce
& grated parmesan. (G)(D) PIZZETTE AGLIO  
Venetian style stonebaked garlic bread with extra virgin olive oil.  (G)(V)(Ve) 
add mozzarella. +£1 (G)(D)

MAIN COURSE
MAFALDINE RAGU  
Ribbon pasta, beef ragu, red wine & tomato sauce.  (G)(D)*     
SPAGHETTI GAMBERONI 
King prawns, cherry tomatoes, garlic & spinach in a spicy ‘nduja butter sauce. (G)(D)* 
 
MAFALDINE CICCHETTI  
Ribbon pasta, strips of chicken, creamy white wine & truffle sauce. (G)(D)*          
RIGATONI PESTO ROSSO 
Creamy sundried tomato pesto topped with toasted almonds & 
parmesan crisp. (G)(D)(N)*
RISOTTO ZUCCA E SALSICCIA 
Sicilian sausage meat with garlic, fennel & chilli, butternut squash puree topped 
with toasted pumpkin seeds. (G)(D)(Ve)*
PIZZETTE PEPPERONI  
Venetian style stonebaked pizzette, plum tomato sauce, fior di latte mozzarella, 
spicy pepperoni, hot honey & grated parmesan cheese.  (G)(D)
PIZZETTE MARGHERITA 
Venetian style stonebaked pizzette, plum tomato sauce, basil & fior di latte 
mozzarella. (G)(D)(V)(Ve)


