Traditional and Modern Italian Food cooked by
Italians

Caldesi’s Cocktails
Rosemary Cocktail £7
Bombay Sapphire, tonic and homemade rosemary Syrup
Chili Vodkatini £9
Homemade chili vodka and Martini extra dry

Italian Cocktail
Aperol Spritz £8.5
Aperol bitter topped with Prosecco & soda
Negroni £8.5
Bombay gin, Campari, Martini rosso
Negroni Sbagliato £8.5
Campari, Martini rosso, prosecco
Americano £8
Martini rosso, Campari, soda water
Cynar & Soda
Cynar and soda with a slice of orange £7
Campari £5
with soda or orange or lemonade or tonic
Campari orange passion £7
Campari, white sugar, orange juice with crushed ice
Bellini £8
Peach purée topped with Prosecco
Rossini £8
Strawberry purée topped with Prosecco
Frangelico sour £6
Frangelico and lime juice
Frangelico Espresso Martini £9
Frangelico, brandy espresso coffee
A discretionary service charge of 12.50% will be added to the bill. Vat is included.
Some of menu items may contain nuts, seeds and other allergens. We understand the dangers to those with severe allergies.

Caffe Caldesi Bar Menu
Antipasti
La Zuppa del Giorno - Soup of the day £7
Verdure grigliate - Chargrilled peppers, aubergine, courgettes, tomatoes £7.5
Mozzarella di Bufala - Buffalo Mozzarella, grilled vegetables and walnut pesto £9
Insalata Invernale – Roast pumkin, sweet potatoes, beetroot, spelt and baby spinach £10.5
Lenticchie e Barbabietole - Roast beets, onions, lentils and goat cheese £8.5
La Bresaola - Air-Dried Salted Beef, Rocket Salad & Grana Padano DOP £9.5
Antipasto Misto - San Daniele ham “Picaron”, Truffle Mortadella, Wild Boar Fiaschetta, £12.5
Tuscan Salame, Capocollo Senese, Pecorino Cheese and grilled vegetables
Antipasto Vegetariano - Courgette stuffed in two ways, aubergine rolled with truffled
Pecorino, baked olives,
rosemary focaccia and Roman stuffed onion £9.5
Formaggio e Miele - Five Italian cheeses, honey, pear jam, celery, grapes, walnut bread £13

Secondi
Linguine Caldesi - with Tomato, Chilli, Garlic and Cream £9
Rigatoni al ragu - with Tuscan Beef Ragù £12.5
Spaghetti alla carbonara - egg, pancetta & grana padano DOP £ 11.5
Lasagna - Oven-Baked Beef Lasagna with Mozzarella and Grana Padano DOP £13
(20 minutes baking time)
Spaghetti di Zucchine - Courgette Spaghetti, Cherry Tomatoes, Chilli, Garlic, Basil £10.5
Insalata di Pollo - Warm spiced chicken salad, barley, rocket, lemon mascarpone £14.5
La Parmigiana - Baked Aubergine, Tomato Sauce, Mozzarella, Grana Padano DOP, Basil £11
Il Fritto Calamari & Zucchine - Deep-Fried Calamari & Courgettes £13.5
L`orata all`acqua pazza - Fillet of sea bream in “Acqua Pazza” £15.5
with Cherry Tomatoes Green Beans Amalfi`s Style
Il Pollo al Limone - Boneless Chicken, Lemon sauce and Spinach £12.5
Saltimbocca alla Romana - Veal escalopes, Parma ham & sage sauce, with green beans £16
La Milanese - Bread Crumbed Veal Chop, Roast Potatoes, Salad Leaves £22

Contorni
Sautéed spinach £4.5 - Fried zucchini £4.5 - Caffe Caldesi chips £4 - Vine Tomatoes and onion salad £ 4
Roast potatoes with onion, garlic and fennel seed £4 - Mash potatoes & Grana Padano DOP £4
Mixed salad /green salad £4 - Rocket & Grana Padano salad £4
A discretionary service charge of 12.50% will be added to the bill. Vat is included.
Some of menu items may contain nuts, seeds and other allergens. We understand the dangers to those with severe
allergies. Please ask to speak to the manager who may be able to help you make an alternative choice

