
À  L A  C A RT E  M E N U



P I Z Z A

ANCHOVIES, CAPERS,  £16.95 
OLIVES & ONION (1,123kcal) 

CARCIOFI (1,217kcal)  £17.95 
Grilled artichokes, tomato, green olives, mozzarella,  
Taleggio and pecorino [V] 

MARGARITA (1,069kcal)  £15.95 
Classic tomato marinara base with mozzarella [V] 

PROSCIUTTO E FUNGI (1,190kcal)  £17.95 
Prosciutto and mushroom

PEPPERONI & GUINDILLA CHILLI (1,180kcal)  £17.95

T H E  O R A N G E RY

D O LC E

WARM STICKY FIGGY PUDDING (282kcal)  £9.95 
Red wine and toffee sauce, vanilla ice cream [V]

AFFOGATO (74kcal) £7.50  
Vanilla ice cream and a shot of espresso poured over [V] 

GELATO & SORBETTO (34kcal) [V] per scoop £2.75

TIRAMISU (479kcal)  £10.50 
Layers of mascarpone, coffee and sponge finished  
with cocoa powder. A real Italian classic! [V]

ORIADO VALRHONA  £9.95 
CHOCOLATE TERRINE (749kcal)  
Cherry compote and crème fraîche [VGI]

P RI M I

ROAST SALMON (772kcal) £27.95 
Parmesan polenta cake and salsa verde   £7.95 Supplement

PAN-FRIED SEA BASS  (186kcal) £19.95 
Fennel, lemon, capers, tomato and parsley

RISOTTO NERO (608kcal) £18.95 
Roasted scallops and squid seared in the pan served  
on a black squid ink risotto

AUBERGINE RAVIOLI (929kcal) £17.95 
Stuffed with tomato and mozzarella [V] 

GNOCCHI AL FUNGHI (486kcal) £19.50 
Gnocchi, wild mushrooms, mornay and black truffle sauce [VGI]

FILLET STEAK 200G  (840kcal) £37.95 
21 day aged, served with fries, provencal tomato  
and watercress   £17.50 Supplement

OSSO BUCCO (714kcal) £36.50 
Braised rose veal shanks, garnished with gremolata  
and served with risotto alla Milanese   £16.50 Supplement

RUMP OF LAMB  (726kcal) £33.50 
Nduja boulangere and salsa verde   £13.50 Supplement

SICILIAN ROAST CHICKEN (1,012kcal) £19.95 
Rosemary, lemon and polenta roast potatoes

C O N T O RN I

FRIES (450kcal) [V] £4.95
PARMESAN & TRUFFLE FRIES (541kcal) £5.95
ZUCCHINI FRITTI (386kcal)     £4.95 
Deep fried shoestring courgettes [V]

SPINACH (137kcal) £4.95 
With olive oil and lemon [V] 

CARROTS (112kcal)  £4.95 
Steamed with caperberries [V]

RUCCOLA & PARMESAN SALAD (150kcal)  £4.95 
Balsamic dressing

FENNEL FRITTO  (330kcal)  £4.95 
Romesco sauce [V]

S A LC E

GORGONZOLA  (254kcal) £3.00
PORCINI MUSHROOM  (77kcal) £3.00
GARLIC BUTTER (422kcal)  £3.00

SALSA VERDE (133kcal)  £3.00
PIZZAIOLA TOMATO (79kcal)  £3.00

P I A T T O  D I  F O R M A G G I

A selection of Italian cheese served with biscuits and chutneys, including Gorgonzola, Taleggio, Fontina and Pecorino Sardo (606kcal) £9.50  
 £2.00 Supplement

For special dietary requirements or allergy information, please speak with a member of our team before ordering. Although  
we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to 
possible cross contamination during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = 
Alternative available that does not include any ingredients derived from animals. [V] = Vegetarian. Cheese boards may contain 
unpasteurised cheese. Calorie content. Calculations as accurate as possible however slight variations may occur. To maintain 
a healthy weight, the daily recommended intake of calories for adults is around 2,000 calories a day. All of our prices include 
VAT. A discretionary service charge of 13.5% will be added to your bill.

For further 
information  
on allergens 
please scan 
here

HOTELDUVIN.com

À  L A  C A RT E  M E N U

  Supplement for dinner inclusive guests apply to some dishes, as indicated. 
Hotel residents on a dinner inclusive package can choose 2 or 3 courses (dependent on package) from Cicchetti and/or Dolce and Zuppa E Insalata, Pasta, Pizza or Primi. 

Z U P PA  E  I N S A L A TA

CLASSIC CAESAR SALAD (427/641kcal) £8.50 | £11.95 
Romaine lettuce, croutons, Parmesan and Caesar dressing

CANNIZARO HOUSE SALAD (284kcal) £11.50 
Baby kale, edamame beans, quinoa and alfalfa sprouts [VGI] 
Add: Chicken (117kcal) £4.00 | Smoked mackerel (193kcal) £4.00 
Halloumi (206kcal) £4.00 [V]   1 topping included

CURRIED PARSNIP SOUP (179kcal) £10.95 
Coriander yoghurt [VGI]

SPICED PICKLED BEETROOT  £10.95 
& GORGONZOLA SALAD (555kcal)  
Blue cheese, endive, sourdough croutons and  
sweet mustard dressing 

PA STA

SPAGHETTI ALLE VONGOLE (481kcal) £10.50 | £19.95 
Clams, garlic, chilli, white wine and parsley

SPAGHETTI MEATBALLS (740kcal) £9.50 | £18.95 
Beef and pork meatballs in a rich tomato marinara sauce

LINGUINI ALLA £9.50 | £18.95 
CARBONARA (1,045kcal)  
Pancetta, Parmesan, black pepper and cream

TORTELLINI DI £9.50 | £18.95 
SPINACI E RICOTTA (739kcal)  
Roasted walnuts, Parmesan and baby spinach [V]

F O R M A G G I

BURRATINA (293kcal) £8.95 
Salted anchovies and Puglian olive oil 

GORGONZOLA DOLCE DOP (183kcal) £4.50 
Piedmont

FONTINA (280kcal) Valle d’Aosta £5.50
TALEGGIO DOP (316kcal) Lombardia £4.50
PECORINO SARDO (291kcal) Sardinia £4.50 

P I A T T I  DA  D I V I D E RE

TERRA (2776kcal) £19.50 
Selection of Italian and cured meats, served with house foccacia

ST U Z Z I C H I N I

ARANCINI (302kcal) £9.50 
Truffle and Parmesan

POLPETTE (425kcal) £8.95 
Meatballs with tomato sauce and mozzarella

CALAMARI (391kcal) £8.50 
Fried squid with lemon and aioli

PA N E  & B RU C H ET TA

FOCCACIA (502kcal)  £7.95 
Freshly baked, served with garlic butter and marinara sauce [V]

GARLIC BREAD (763kcal)  £7.95 
Pizza base with garlic butter

BRUSCHETTA AL POMODORO (536kcal)  £8.95 
Classic tomato and basil on toasted Altamura bread [VGI]

SAN FRANCISCO SOURDOUGH (151kcal)  £4.95 
Puglian olive oil and aged balsamic [V]

S A LU M I

SALAMI MILANO (157kcal) £4.95
COPPA (168kcal) £4.95 
Emilia Romagna

PROSCIUTTO DI PARMA (155kcal) £5.95  
Parma pigs fed exclusively on a diet of grain and whey 
Matured for at least 13 months 

BRESAOLA PUNTA D’ANCA (106kcal) £6.95 
Lombardia

A P E RT I VO

TRUFFLE & PECORINO MIXED NUTS (453kcal)  £5.95 
A selection of cashews, almonds, macadamia, pistachio  
and pecans, covered in a truffle and pecorino seasoning

ITALIAN OLIVES (177kcal)  £5.95 
A variety of three superb olives, Nocellara from Sicily,  
Cerignola from Puglia and Gaeta from Lazio [VGI]

C I C C H ET T I




