
C I C C H E T T I  E  P A N E

C R U D O  E  I N S A L A T A

P A N E  (vg) £ 6 . 5 
Sourdough, breadsticks, olive oil, flatbread, soft focaccia  

N O C E L L A R A  O L I V E S  (vg) £ 6 . 5

A R A N C I N I  A R R A B B I A T A  £ 7 
Spicy Arancini

C R O C C H E T T E  £ 8 
Crispy mature Cheddar cheese croquettes with aioli

V I T E L L O  T O N N A T O  £ 9 . 5 
Cold veal carpaccio, tuna and caper sauce

C R U D O  D I  T O N N O  £ 1 5 
Tuna tartare with pickled Tropea onions 

T A R T A R E  D I  M A N Z O  £ 1 1 . 5 
 Beef tartare, sundried tomatoes, 

parmesan, thyme, sourdough bread

 C A R P A C C I O  D I  F I L E T T O  £ 1 8 . 5 
Thinly sliced centre-cut beef fillet, with rocket 

and Parmesan crisps

B U R R A T A  E  A R A N C I A  R O S S A  (v) £ 1 4 . 5 
Blood Orange, Radicchio, Pomegranate Dressing

I N S A L A T A  R U S S A  (v) £ 8 
Peas, potatoes, carrots, mayonnaise salad 

I N S A L A T A  R A D I C C H I O  (v) £ 1 1 
Radicchio salad, pears, walnut, mustard dressing

C A R N E  E  P E S C E 
P O L P E T T E  A L  S U G O  £ 1 1 . 5 

Beef and pork meatballs, tomato sauce, basil, 
pecorino cheese

T A G L I A T A  D I  M A N Z O  £ 2 2 
Sustainably raised, grass-fed Aberdeen Angus 

Sirloin, rocket, parmesan, balsamic

 T O N N O  A L L A  P U T T A N E S C A  £ 2 9 . 5 
Tuna loin with tomato sauce, olives, chilli and capers

V E A L  M I L A N E S E  £ 3 4 
Tomato & Lettuce Salad 

S A L U M I  E  F O R M A G G I 
I T A L I A N  M E A T  B O A R D  £ 1 8 

Mortadella, finocchiona & culatello, caperberries

I T A L I A N  C H E E S E  S E L E C T I O N  £ 1 8 
Gorgonzola dolce, Pecorino, Cravot served 

with Carasau bread and tomato chutney

C O N T O R N I  Sides
S P I N A C I  R I P A S S A T I  (v) £ 7 

Sautéed Spinach, garlic, parmesan

Z U C C A  I N  C A R P I O N E  (vg) £ 6 . 5 
Pumpkin in white wine vinegar, thyme

P A T A T E  A L  F O R N O  (vg) £ 6 . 5 
Oven baked potatoes

City

T O R T A  A L L ’ A R A N C I A  E  P O L E N T A  (v) 
£ 9 

Orange & polenta cake with vanilla ice cream

M A N G O  P A N N A  C O T T A  (v) £ 9 
Whipped panna cotta, granola 

T I R A M I S Ù  (v) £ 1 2 
Classic tiramisù, Marsal liqueur

G E L A T O  E  S O R B E T T I  £ 6 . 5 
Choose from: Ice Cream (v) or Sorbet (vg) 

Ask your server for todays flavours 

D O L C I

(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request.  When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our 
dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but 

may not be safe for those with milk or egg allergies (H) made with Halal meat / (VG) suitable for vegan requirements / (V) suitablefor vegetarian requirements, (U) unpasteurised cheese. Fiume is a cashless venue - we accept card payments only. 
A 12.5% service charge will be added to your bill. All prices include VAT.

P A S T A
T A G L I A T E L L E 

B U R R O  E  S A L V I A  (v) £ 1 3 . 5 
Tagliatelle, butter and sage

T O N N A R E L L I 
C A R B O N A R A  £ 1 9 

Tonnarelli, guanciale, carbonara sauce

T A G L I A T E L L E 
B O L O G N E S E  £ 1 8 . 5 

Tagliatelle with low-cooked beef and pork ragù

T A G L I O L I N I 
C A C I O  &  P E P E  £ 1 8 

Tagliolini with pecorino cheese & black pepper


