
Bread Basket 434 kcal

sourdough, grissini corti, lingue rosmarinosourdough, grissini corti, lingue rosmarino (PB)

Puglian Burrata 676 kcal  
Tuscan panzanella, basilTuscan panzanella, basil (V)

tenderstem Broccoli Fritti 118 kcal

Nduja aioliNduja aioli

Bitter greens salad 350 kcal 
pickled fennel, parmesan, hazelnut, trufflepickled fennel, parmesan, hazelnut, truffle (gF)

selection oF salumi 112 kcal

grilled auBergine Parmigiana 115 kcal 

parmesan, pine nutsparmesan, pine nuts (V)

antiPasti
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appetizers to stimulate you

dell’ami mixed oliVes (gF, PB) 145 kcal

Sicilian Nocellara, Puglian Cerignola, Sicilian Nocellara, Puglian Cerignola, 
Gaeta from LazioGaeta from Lazio 

smoked almonds (gF, PB) 302 kcal

mushroom arancini 128 kcal

truffle aioli, parmesantruffle aioli, parmesan

lasagne crocchetta 161 kcal

marinaramarinara

5

4

8

8

sPuntini
snacks to get you going 

We are a laid-back Trattoria 
serving elegant and authentic 
Italian food. In harmony with the 

traditions of the Trattoria, we focus 
on regional food and wines.

the calories indicated are Per Portion. Please ask our staFF For anY allergY inFormation. (gF) dishes are gluten Free, But 
maY contain traces. (V) dishes are Vegetarian. (V*) dishes are Vegetarian excePt For the use oF rennet in the cheese due to its 
traditional method. (PB) dishes are Vegan. all dishes maY contain traces oF gluten, nuts and other allergens. all weights 

stated are uncooked. all Prices are in gBP(£) a 10% discretionarY serVice charge will Be added to Your Bill. 
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go with the dough

dal Forno

Primi secondi

contorni

from the oven

All our pizzas are made with 48 
hour proofed dough with best quality 
ingredients simply prepared in our 

Neapolitan pizza oven. 

Our pizza dough is also 
available gluten-free.

pasta & risotto. Our pastas are fresh, 
handmade and cooked al-dante.

meat & fish. A taste of the Italian 
coast, to the Italian countryside.

a little bit on the side

margherita di Filini 737 kcal

fior di latte, San Marzano tomato, fresh basilfior di latte, San Marzano tomato, fresh basil (V)

italia truFFle 737 kcal  
fior di latte, wild mushrooms, black truffle cream, fior di latte, wild mushrooms, black truffle cream, 
parmesanparmesan

artichoke 818 kcal 
sweet onion, San Marzano tomato, pesto, sweet onion, San Marzano tomato, pesto, 
rocket, pine nutsrocket, pine nuts (PB)

Parma ham 693 kcal 
San Marzano tomato, fior di latte, rocketSan Marzano tomato, fior di latte, rocket

nduJa 944 kcal 
burrata, San Marzano tomato, fior di latteburrata, San Marzano tomato, fior di latte

Quatro Formmagio 821 kcal

gorgonzola, fior di latte, parmesan, burratagorgonzola, fior di latte, parmesan, burrata (V)
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the calories indicated are Per Portion. Please ask our staFF For anY allergY inFormation. (gF) dishes are gluten Free, But 
maY contain traces. (V) dishes are Vegetarian. (V*) dishes are Vegetarian excePt For the use oF rennet in the cheese due to its 
traditional method. (PB) dishes are Vegan. all dishes maY contain traces oF gluten, nuts and other allergens. all weights 

stated are uncooked. all Prices are in gBP(£) a 10% discretionarY serVice charge will Be added to Your Bill. 

linguine san marzano 702 kcal

tomato and aubergine sauce, burrata, basiltomato and aubergine sauce, burrata, basil (V)

lamB ragu Pasta 484 kcal

paccheri pasta, garlic, parmigianopaccheri pasta, garlic, parmigiano

risotto alla milanese (V) 394 kcal

craB & loBster tortellini 406 kcal

lobster bisque, samphirelobster bisque, samphire

wild mushroom gnocchi 337 kcal

truffle hazelnut, parmesantruffle hazelnut, parmesan (V)

cod Puttanesca 314 kcal 

clams, cannellini beans, olives, capersclams, cannellini beans, olives, capers (gF) 

chicken milanese 524 kcal

black truffle aioli, fried egg, lamb leavesblack truffle aioli, fried egg, lamb leaves

riB eYe steak tagliata (225g) 1152 kcal

heirloom tomatoes, rocket, parmesan, balsamicheirloom tomatoes, rocket, parmesan, balsamic
with chipswith chips (gF)
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linguine
San Marzano tomato and San Marzano tomato and 

aubergine sauce, burrata, basilaubergine sauce, burrata, basil 
(V) 1714 kcal

40

lamB ragu Pasta
paccheri pasta, garlic, parmigianopaccheri pasta, garlic, parmigiano

1517 kcal

48

risotto alla milanese
saffron, parmesansaffron, parmesan

(V) 1728 kcal

40

wild mushroom gnocchi
wild mushroom, parmesanwild mushroom, parmesan

(V) 946 kcal

44

stile Familiare
served like at mammas 

in the middle and to share

Bitter leaVes   
(gF, V) 204 kcal

5

tuscan Panzanella salad
(PB) 191 kcal

6

Black truFFle and Parmesan chiPs 
(gF, V) 343 kcal

6

At Filini, we don't feed people, 
there are supermarkets and Deliveroo 

for that, we strive to create an Italian 
experience. It's not putting Italian 
music on the speakers and a gondola 

in the bar, its more subtle 
and way simpler  than that.

We like our ingredients to be 
fresh and we try our best to source 

them that way. The aim is to 
transport our guests to Italy, 

modern day or otherwise the minute 
they cross the threshold.
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