JUN2WE

%0% Goncerto was created in Italy in 1920, showcasing artists of the calibre of the great
Tenor Tito Schipa and Beniamino Gigli. Maxim Gorky himself would sit at a table in
the eighteenth-century Venetian style room and talk with intellectuals from the English
colony in Alassio. The delicacies created by Rinaldo Balzola - who had learnt the art from
Gustavo Pfatisch in Turin - becoming the head pastry cook for the Royal House of Savoy
in 1929, even lured in D’Annunzio and Duse. Finding that their patisseries made Italy that
little bit sweeter, the captains of Industry Motta and Alemagna were also famously known
to take pause at Caffe Concerto.

%d% Goncerlo & nato in Italia, intorno al 1920, esibendo artisti del calibro di Tito
Schipa e Beniamino Gigli. Maksim Gor’kij sedeva nella sala veneziana Settecentesca,
incontrando le “menti” della colonia inglese di Alassio. Le raffinatezze create da Rinaldo
Balzola, che aveva imparato l'arte da Gustavo Pfatisch a Torino ed era divenuto nel
1929 capo-pasticcere della Real Casa Savoia, attirarono persino D’Annunzio e la Duse.
Sostavano qui anche i due industriali piu dolci d’'Italia: Motta e Alemagna.

A Discretionary 12.5% Service charge will be added to your bill
@ 6
www.caffeconcerto.co.uk



The perfect start to a ltalian experience

']
FAS:; : i (Strawberry or Peach) £5.95 | Campari (with Prosecco) £5.95
{ _“] %;- Virgin Bellini (Strawberry or peach) £4.50| Virgin Campari-politan (Cranberry, lime & mint) £4.50
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lives -\- £3.45
Italian Bread Basket -\- £3.95

Cestino di pane vario
Focaccia, ciabatta, Sardinian flat bread and grissini served with
extra virgin olive oil, aged balsamic and olive tapenade

Bread & Olives V- £4.25
Pane e olive
Marinated with garlic chilli and rosemary
served with ltalian bread

GO

Starters

Soup of the day £5.95
With freshly baked bread

Traditional Bruschetta -\- £5.95
Chargrilled ciabatta topped with diced tomatoes, garlic, parmesan
shavings and drizzled with olive oil

Insalata Caprese -\~ £6.45

Buffalo Mozzarella, vine-rioened tomatoes, basil and olive oil

Garlic Cheese Bread £5.95

Antipasto Misto 7o share £14.95] for one £8.95
Also available as vegetarian
Carefully selected parma ham from Emilia-Romagna,
Salami Romana, Bresaola, sun-dried tomatoes, olives,
arfichokes and baby Buffalo Mozzarella on a bed of rocket salad
served with bread

Bread & Olives

Seloctisn
Brus

Perfect for sharing,
Also available as vegetarian

To share £14.95 | Forone £7.95

Served on a board with rocket
and parmesan shavings

- Traditional with diced tomatoes
- Smoked salmon & dill with a drizzle of olive oil
- Parma ham and parmesan shavings
- Olive tapenade

Antipasto Misto

Selection of Bruschetta's
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F 5 Served with salad and crisps
or Locaccia ;
Served with salad and crisps . Ongmal Clllb, Egg and Bacon £13.95

. Pancetta, vovo sodo e maionese

Ham, Cheese & Tomato £13.50

Parma Ham £13.95 : Prosciutto cotto, formaggio e pomodoro
Prosciutto crudo :
Mozzarello, rocket salad and tomatoe . .
zzarelia rociet s naomarocs . Chicken, Avocado, Lettuce withmayo £13.95

Pollo avocado e lattuga con mayonese

Mozzarella -\- £13.50

Mozzarella fiordilatte
With sun-dried tomatoes, rocket and basil pesto

BLT Bacon lettuce, tomatoes, American cheese & mayo £ 1.3.50
Pancetta, lattuga e pomodoro con un tocco di mayonese

Gruyere Cheese -\- £13.95 :
Formaggio gruviera :
With mushrooms, pesto and rocket :
: 20%&‘54/8 wette
Goat’s Cheese -\-£13.95 . Served with salad and crisps
Formaggio di Capra :
With spinach, roasted peppers and basil pesto : Classic Egg Mayo £13.50
: Uovo e maionese
: With mustard cress
Chicken, Brie & Bacon £13.95 5
Pollo, formaggio brie e pancetta . Chicken Pesto £13.95
Chicken, bacon, brie cheese and mayo . Pollo grigliato con pesto

With sun-dried tomatoes, rocket and mayo

Chicken Milanese £14.75 Smoked Salmon £14.75

Chicken Escalope, lettuce, tomatoes, brown sauce and mayo . Salmone affumicato
. With cream cheese, capers and fresh dill

O

Goat’s Cheese

Chicken Avocado, Lettuce

A Discretionary 12.5% Service charge will be added to your bill




Lartines

With crisps and salad

Avocado And Pancetta £13.50

Toasted focaccia, guacamole, pancetta,
boiled egg and fresh coriander

Nduja, Chorizo, Heritage Tomato & Ricotta £14.50

horizo, N"duja, seasoned ricotta, heritage tomatoes,
basil cress and foasted focaccia

Smoked Salmon, Cream Cheese £14.50
And Pickled Cucumber

Toasted focaccia, smoked salmon, cream cheese, cucumber
and peashoot tendrils

Goats Cheese, Fig and Beetroot £14.50
Toasted focaccia garnish with pea shoot tendrils,
red amaranth cress and balsamic glaze

Insalata Tricolore

Three Cheese & Spinach

Insalata Tricolore -\~ £14.95

Buffalo mozzarella, vine tomatoes, avocado and fresh basilon a -

bed of rocket with extra virgin olive oil

Concerto Salad £14.95
Buffalo Mozzarellg, figs, beetroot and cherry tomato on a bed of
rocket salad, with balsamic glaze and extra virgin olive oil

add: parma Ham Crispy Bacon Avocado Extra £2.50 each

Bresaola Salad £15.95

Insalata con Bresaola
Bresaola on a bed of rocket, figs, baby mozzarella, parmesan
shavings and extra virgin olive oil with créme of balsamic

Sea Food Salad £16.95

Insalata con frutti di mare

Tiger Prawns, mango, avocado, smoked salmon with mixed leaves :

salad, dill, cappers and mango chutney dressing

Classic Caesar Salad
Cos lettuce, parmesan shavings, croutons and Caesar dressing

- With Chicken £14.95
- With King Prawns £15.95

Goat’s Cheese Salad -\- £14.95
Insalata con formaggio di Capra
With Mediterranean vegetables, créme of balsamic,
baisil pesto, salad leaves, pomegranate and diced beetroot

Salmon Nicoise £16.95
Insalata con Salmone grigliato

Mixed leaves salad, salmon fillet, fresh green beans, boiled egg,
baby potatoes, olives, tomatoes and extra virgin olive oil

Duck and Pear Salad £15.95

Insalata con anatra e pere
Duck breast with walnuts, mixed leaves, berry dressing and pear
poached in red wine.

Salmon Nicoise

Bresaola Salad

A Discretionary 12.5% Service charge will be added to your bill




Spaghetti alla Napolitana -\ £13.95
Spaghetti con salsa di pomodoro fresco
With tomato sauce

Spaghetti alla Carbonara £14.95

Smoked pancetta, egg yolk with a touch of cream

Spaghetti alla Bolognese £16.95
Spaghetti con ragu di carne
traditional minced beef ragu

Rigatoni Arrabbiata -\~ £13.95
Rigatoni con salsa di pomodoro piccante
With spicy tomato ragu

Rigatoni Siciliana -\~ £15.50
Rigatoni con verdure grogliate

Aubergine, peppers, cherry tomatoes,
baby Buffalo Mozzarella, chilli and garlic

Rigatoni Concerto £16.95
Rigatoni con pollo, funghi € pomodorini
Chicken, mushrooms, cherry tomatoes, rosé sauce

o

Lamb Shank £17.50

Stinco di agnello
Mashed potatoes, vegetables and gravy sauce

Chicken Escalope £17.95
Pollo alla Milanese
Chicken Escalope with rocket salad, parmesan shavings
and spaghetti Napolitano

Poached Salmon £17.95
Bistecca di salmone grigliata con patate saltate
With baby potatoes, asparagus, fennel, spinach, dill, capers
and lemon butter sauce

el

Chicken & Mushroom Risotto £14.95

Side Order

Mixed salad | Tomatoes and Onion salad £4.45
Rocket salad | Mashed Potatoes | Caesar salad | Baby spinach

* For Gluten free dishes please ask the waiter (the pasta will be replaced with gluten free Penne)

Rigatoni Arrabbiata

Lamb Shank

A Discretionary 12.5% Service charge will be added to your bill
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Lygury Cream Tea

95 | Fortwo :£27.95
Freshly Baked Raisin and Plain Scones with Cornish Clotted Cream and Strawberry Preserve.
A rich selection of Afternoon Tea Pastries, Cakes and Macaroon . A choice of tea.

Prosecco Luxury Cream Tea
For one : £18.50 | For two : £36.00
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3 pieces £5.50
S pieces £6.95 ,
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Creese latter
£8.95
Piatto di formaggi misti
Selection of seasonal Cheeses with selected Crackers
to perfectly compliment your choice of cheese,
with juicy grapes
Or with a glass of
Merlot or Pinot Grigio
£12.95
e~ r@
ot Desserts
Chocolate Fondant With chocolate Sauce and vanilla ice-cream £6.95
Toffee & Banana Fondant With custard and vanilla ice-cream £6.95
Apple Crumble With custard and vanilla ice-cream £6.95
Almond & Cinnamon Frangipan With custard and vanilla ice-cream £6.95
Cherry Frangipan With custard and vanilla ice-cream £6.95
Waffle & Scoop of Ice cream £6.95
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A Discretionary 12.5% Service charge will be added to your bill



Raspberry Gateaux

Vanilla sponge filled with fresh cream and raspberry
Black Forest

With cherries

Strawberry Gateaux

Vanilla sponge with fresh cream and strawberries
Chocolate Gateaux With chocolate creme

Qs
a0

Red Velvet Cake Red velvet & strawberry creme
Pistachio Cake
Billionaire’s Cake Chocolate and caramel

vk,

Tiramisu Contains Rum

Cheese Cake Strawberry or Lemon
Pistachio Mousse

Mango Mousse

Chocolate Mousse

Mixed Berries Mousse

Vanilla & Chocolate Mousse

Eclair

Créme Chantilly, Chocolate Créme, Raspberry or Pistachio

Tart

Strawberry, Raspberry or Mixed Fruit
Meringue Lemon Tart

Mille feuille

With creme patissiere

Profiteroles
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Frangipane
Almond & Cinnamon, Apple Crumble or Cherry

)

VK,

Danish Pastry

Scones Plain or Raisin with clotted cream & strawberry prerserves

Muffin Chocolate, Berries or Toffee & Banana

A Discretionary 12.5% Service charge will be added to your bill

£395

£395

£395

£395

£35.80
£5.80
£35.80

£395
£395
£3.95
£3.95
£395
£395
£3.95

£3.95

£6.20

£3.95
£3.95

£3.95

£35.50

£3.95
£3.95
£3.65

Mille feuille

Raspberry

Mixed Berries

Lemon Cheese Cake

Chocolate Fondant




Coll Drinks

Still Water Large £6.45  small £3.85
Sparkling Water Large £6.50  small £3.95
Coke, Diet-Coke, 7-Up, Fanta £3.95
Appletiser £3.95
Tonic water £2.95
Cherry Coke (Fentimans) £4.35
Rose Lemonade (Fentimans) £4.35
Virgin Bellinis (Strawberry or peach) £4.50
Virgin Campari-politan (Cranberry, lime & mint) £4.50
Iced Tea £4.20
/7
Iced Cappuccino £5.45
Iced Café Latte £5.45
Iced Café Mocha £5.45
Iced Café Caramel £5.45
Iced Café Vanilla £5.45

S

Green Reviver (Veggie) kale banana, mango, lemongrass  £5.95
Acai Kick (Super) acai strawberry, blueberry, mango £5.95
Berry Burst (Fruit) blackberry, blueberry, banana, blackcurrant £5.95

Pink Supernova (Breakfast) grapefiuit strawberry, £5.95
raspberry, mango, sunflower seeds, oats & honey

Fresh Orange, Pressed Apple £475
Mango, Cranberry £4.50
Fresh Lemon Juice with fresh mint £4.75
Tomato Juice £4.50

/ ijé@

With a choice of

Whisky | Baileys fTia Maria £6.95

Frt D/”%

Please ask our staff if you would like our special blends

Espresso Double £3.95 Single £2.95
Cappuccino Large £5.50 Medium £4.35
Americano £4.35
Latte £4.35
Flat White £4.35
Hot Chocolate £4.35
Concerto Hot Chocolate With whipping cream  £4.95
Mocha £4.65
Macchiato £3.20
Pot of Tea £4.35

English Breakfast - Organic Earl Grey

Avuthentic Masala Chai - Chamomile Blossoms - Jasmin Green
Lemongrass and Ginger - Moroccan Menthos

Peppermmint Leaves - Sencha Gaji Berry - Vanilla Rooibos
Sensational Bora Bora ( Fruity Tea) - Darjeeling tea

Flora Tea “Perfect Rose” Green Flowering Tea Bulbs ~ £4.95

Aﬁermféy& L attes

Add Honey Or Sugar as Preffered

Honey-Vanilla Latte (Latte, honey, vanilla extract) ~ £4.95
Authentic Masala Chai Latte ( with Honey) £4.95
Organic Matcha Latte (Cocoa-Toffee- Cinnamon) £4.95
Orgainc Golden Latte (Tumeric-Vanilla-Coconut) ~ £4.95
Ruby Latte (Latte with beetroot and ginger) £4.95
Café Bombon (Espresso with sweetened condensed milk) £5.45

Smoothies
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Fresh Lemon Juice

A Discretionary 12.5% Service charge will be added to your bill




Strawl)erry Delight

Strawberry, vanilla and

. 0 mango fresh strawberries,

RlC]’l Belglan ChOCOIate marshmallows, strawberry

chocolate, vanillo, Tramisu sauce and fan wafer
and fresh strawberies on top

£7.95

£7.95

Watermelon De]_ig'}lt

Watermelon, strawberries and mango
topped with whipped cream and fresh
strawberries

Haze]_nut De]ight £7.95

Hazelnut chocolate and vanilla served with
whipped cream, chocolate sauce and fan wafer

£7.50

Tiramisu

firamisu topped with whipped cream,
cocoa powder and wafer biscuit

£7.50
Aﬂog'ato

Vanilla drowned in a brewed coffee
£4.95
Banana Split

Chocolate, strawbery & vanilla
served with banana, whipped cream,
chocolate and strawberry sauce

£7.95

Milkshakes

Make your own milkshake with a choice from
our ice cream flavours list

£4.95

Chocolate Mo

Chocolate milkshake with a scoop
of chocolate ice cream

b £5.95
] Sorbet Drink

Frozen dessert Lemon, Mango, Watermelon, or Raspberry

£4.95

Ma'lze you‘r owi Gela'to Chocolate Stracciatella Sweet Almond

Vanilla Yogurt Strawberry Yogurt
1 scoop £4.50 Strawberry Ca%lallmel Cookies 8I;,y Cre%tlrlns
2 scoops £5.90 Mango Lemon Watermelon (sorbet)
3 scoops £7.50 Hazelnut Cheesecake Lemon (sorbet)
P ¢ Tiramisu Coconut Raspberry (sorbet)

A Discretionary 12.5% Service charge will be added to your bill



Ve
r £
175ml 250ml 750ml
@ p%’é()/ Glass Glass Bottle

Merlot £5.45 £645 £1895
Strong winey aroma with a hint of raspberry and cinnamon

Primitivo Puglia (Villa Dei Fiori) £5.95 £6.95 £19.50
Well-balanced body bursting with red cherry aromas

Nero d’Avola £595 £695 £19.50
A deep ruby red colour combined with a rich bouquet of aromas

Cabernet sauvingnon (exclusive) £22.95
Deep ruby red colour with a violet nuances, vinous and spicy scent

Brunello di Montalcino 2007 esggio rumine (Red meat) £39.95
deep ruby red with garnet tinge pecsistent and full fragrance.

7)\@'6/ M/[;éf’ 175ml 250ml 750ml

Class Class Bottle

Pinot Grigio Blush £5.75 £6.75 £19.95
Light Rose in colour with a rich nose ranging from pear

D&‘fﬁf ]/l/ ue 125m  175m1  750ml

Class Class Bottle
Cremant Dolce Trattenendosi  £550 £6.75 £19.95

Sparkling Wine

Z )/”6‘:3606% 125ml 175ml  750ml
Class Class Bottle
Prosecco (House) £575 £675 £2195

Fruity wine, slighty aromatic with scent of honey, fiowers and wild apple

Prosecco (Extra Dry) superiore Docg £23.95
Aperitif it goes well with salad or fish dish.

Rose Prosecco Belcanto £575 £695 £2295
QOur Pinot Noir vinified in rose grape variety

125ml 200ml 750ml

e
C/éé{%{[%/é{ Glass Botile Bottle
/

House Champagne £950 £12.95 £39.95
Moét & Chandon Brut Impérial, NV £18.95 £5595
Moét & Chandon Rosé Impérial, NV £21.95 £6595

., ya
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Pinot Grigio £5.45 £645 £1895
Elegant fiavour with a light acidity, well balanced and full bodied

Lamberti (Soave doc | Fiori) £595 £6.95 £19.50

Chardonnay (dry) £595 £6.95 £19.50
Well-balanced, scent of apple and honey fiavour

Sereno Sauvignon Blanc £595 £6.95 £19.50
A classic Chilean Sauvignon with tropical fruit, citrus lavours

Inzolia Terre Siciliance £22.95
Full of elegance and pleasure, hints of citrus combine
with fragrance of white fiower to create a fine balanced taste

Chablis, Domaine £39.95

Bé’(i/if

Peroni or Stella £4.50
Cider £5.50

%w,(zfé/ C;'MK;W%

Bellini Peach with Prosecco £5.95
Mimosa Orange juice with Prosecco £5.95
Rossini Strawberry puree with Prosecco £5.95
Campari With Prosecco £5.95
Kir Royal Creme de cassis with Prosecco £5.95

Chambord Royal Raspberry liqueur with Prosecco £5.95

/\@/@—Aé%@% Cm@ag

Virgin Mojito fresh mint sugar, lime £4.50

served over crushed ice & soda water

Virgin Mary Tomato juice, celery, salt £4.50
Worcestershire sauce, peppers, Tabasco

Virgin Bellinis (Strawberry or peach) £4.50

Virgin Campari-politan (Cranberry, lime & mint) £4.50

g R . 25ml S50ml

Aperitifs, Liqueurs & Spirits 395 £550

Martini Bianco Tia Maria Jack Daniels Campari

Crappa Baileys Cognac Gin

Champagne

Bellini

A Discretionary 12.5% Service charge will be added to your bill
All wines by the glass are also available in 125ml measures



