
 

V:Vegetarian | VG:Vegan | GF:Gluten Free | R:On Request 

PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. PLEASE NOTE THESE MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCE AVAILABILITY. 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS AND UNPASTORISED CHEESE MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

ALL PRICES ARE INCLUSIVE OF VAT.  A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL 

 

CICCHETTI Italian Breads, Extra Virgin Olive Oil…V…GF-R ............................... 3.5 

 Culatello, Gnocco Fritto ........................................................................... 9.5 

 Grilled Cornish Calamari…GF ................................................................ 9.0 

 Prawns, Agretti, Oil, Lemon, Breadcrumbs .................................... 10.5 

 

ANTIPASTI Aubergine Crocchette, Chilli Jam…V .................................................. 8.5 

 Buffalo Mozzarella, Tomato Caprese…V, GF .................................. 11.0 

 Burrata d’Andria, Radicchio and Blood Orange…V, GF-R ....... 12.5 

 Fritto Misto ................................................................................................. 23.0 

 Meatballs, ‘Nduja, Burrata, Polenta ...................................................... 9.5 

 Vitello Tonnato…GF.................................................................................. 12.0 

 

PINSA  Classic Roman style pizza,  

 a lighter version of the contemporary pizza 

 Garlic Pinsa, Grana Padano…VG-R ....................................................... 7.5 

 Margherita Pinsa…V ................................................................................... 9.0 

 Wild Mushroom Pinsa, Truffle…V........................................................ 19.5 

 Calabrese Pinsa .......................................................................................... 15.5 

 

PRIMI  Tuscan Ribollita…VG ................................................................................ 10.5 

 Orecchiette, Garlic, Chilli, Turnip Tops…V…GF-R ........................ 13.5 

 Scottish Crab, Amalfi Lemon Tagliolini…GF-R.............................. 18.0 

 Spaghetti Vongole…GF-R ...................................................................... 17.0 

 Pappardelle Genovese …GF-R ............................................................. 16.0 

 Burrata and ‘Nduja Tortelli, Hazelnuts, Grana Padano .............. 16.0 

 

 

 

SECONDI Soft Polenta, Roasted Vegetables, Almonds…VG ................................ 16.0 

 Aubergine Parmigiana...V ................................................................................ 12.5 

 Skrei Cod, Cannellini, ‘Nduja… ...................................................................... 26.0 

 Seafood, Fish Mix Grill ...................................................................................... 26.5 

 Beef Fillet Tagliata, Cherry Tomato, Rocket Grana Padano...GF .. 32.0 

 Veal Chop, Courgette Agrodolce ............................................................... 32.0 

  

CONTORNI Rocket, Cherry Tomato, Watercress Salad…VG…GF ............................. 5.0 

 Spinach, Garlic, Chilli...VG…GF ........................................................................ 6.0 

 Roasted Potatoes, Garlic, Rosemary…V...................................................... 6.5 

 Zucchini Fritti...V ................................................................................................... 7.0 

  

 Bambini Menu available. Ask your waiter for daily specials 

 

 

 
  

 FIUME NEWS 

“Roast by the River” – join us every Sunday and feast on our Italian take                           
on a British classic, using only the finest sourced ingredients. 

 
Group Bookings and Events 

 Our beautiful restaurant accommodates your parties up to 150 guests.  
Talk to us, or email our Events Manager at CecileS@danddlondon.com 

 

 

    

    


