
ANTIPASTI

Coda Brasata | slow-braised oxtail, jerusalem artichoke, caramelised onion 20

Polpette di Salsiccia | meatballs, cacio e pepe fondue, salsa verde 18

Moscardini alla Luciana su Crostone | baby octopus, tomato, olives, capers, garlic bread 20

Crudo di Orata | seabream, lemon and parsley vinaigrette 18

Cavolfiore Arrosto (v) | roasted cauliflower, chickpea hummus, salsa verde, almonds 16

Crocchè di Patate (v) | potato croquette, leek, provolone 16

PRIMI

Tagliatelle Villa Bologna | slow cooked beef & pork ragu 22

Rigatoni Amatriciana | guanciale, tomato sauce, pecorino 20

Paccheri di Polpo | braised octopus, tomato, taggiasca olives 25

Linguine Zucchine e Gamberi | courgette and prawns 23

Spaghetti ai 7 Odori (v) | bell peppers, capers, olives, oregano 22

Ravioli Ricotta e Spinaci (v) | buffalo ricotta and spinach ravioli, pachino tomato sauce 20

SECONDI

Guancia di Manzo Brasata  | slow-braised beef cheek, truffle mashed potatoes 35

Bistecca di Costata | grilled rib-eye steak, salsa verde 40

Cotoletta Villa Bologna | veal in breadcrumbs, lemon mayonnaise 40

Branzino alla Mugnaia | sea bass, lemon, capers 35

Salmone con Scarola alla Napoletana | roasted salmon, escarole, olives, pine nuts, raisins 30

Parmigiana (v) | aubergine, tomato sauce, buffalo mozzarella, parmesan 22

CONTORNI

Spinaci e Limone (v) | spinach, lemon 6

Broccoli (v) | steamed broccoli 6

Peperoni (v) | grilled peppers 6

Rucola e Grana (v) | rocket salad, parmesan 6

Purè di Patate (v) | mashed potatoes 10

Patatine Fritte (v) | french fries 6

Patate al Forno (v) | roast potatoes 6

Please inform your server if you have any allergies or dietary requirements.
All the pottery is handmade and available to purchase next door at Villa Bologna Pottery. 
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