
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the 
allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all 

reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen free dishes. Vegan dishes follow vegan recipes but may 
not be safe for those with milk or egg allergies. All prices include VAT. 

 

Cure Bistro Cicchetti & Brunch Menu 

 

Cicchetti 

Any 3 cicchetti — 14.95 

Small plates to pick any three. Share, snack, or claim them all. 

Bruschetta  
Heritage cherry tomatoes with fresh basil (v) 

Crispy Calamari 
Lightly fried crispy calamari served with homemade tartare sauce and finished with a touch of freshly grated lemon zest. 

Chefs Daily Soup 
A daily inspiration from our kitchen, crafted with seasonal vegetables and fresh herbs, served with toasted homemade bread. 

Padron peppers 
Grilled and salted to perfection. 

Mushroom and Truffle Arancini 
Delicate risotto arancini infused with mushrooms and truffle, served with freshly grated Parmesan and a touch of truffle oil for an aromatic finish. 

Cannelloni  
Filled with Ricotta, spinach, goats cheese and sun blush tomatoes. 

Hummus and Dukka 
With flatbread  

Greek Salad  
Heritage tomatoes, baby gem lettuce, bell peppers, lightly picked cucumber ribbons, red onion, mixed olives, crumbled fetta cheese 

Sandwiches 
All served on fresh baked Ciabatta 
 

Meatball melt — 12 
Meatball melt with melted mozzarella cheese 

Steak — 12 
Caramelized onion with mustard mayo and lettuce, tomato and melted cheese 

Chicken salad — 10 
Chicken with homemade pesto mayo, lettuce and red onions 

Salmon Verde — 11 
Fresh Avocado, chives, smoked salmon, lettuce and tomato 

Add Homemade Chunky Chips for £2 

Sharing boards 

Olives, hummus, Dukka, whipped butter, Focaccia, flat bread, grissini & Sourdough – 10.95 

Sourdough, Olives, hummus, Artichoke, pickled wild mushrooms and roasted veg *(Df) – 15.50 

Parma Ham, Tempura Prawns, smoked salmon, salami, hummus, focaccia & flat bread *(Df) – 19.50 

 

Flatbreads  

Garlic - 7 // Tomato - 7 // Cheese - 8 // Cheese & tomato – 8 // Bruschetta - 12 
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Mains 

10oz Ribeye Steak — 30 
Succulent 10oz Ribeye Steak, grilled to your liking and served garlic and herb roasted mushroom and a roasted on the vine cherry tomato. (gf) 

Fillet of seabass - 22 

warm salad of new potatoes, green beans, cherry tomatoes, olives and red onions and a soft poached egg *(Gf) *(Df) – 22 

Pollo alla Milanese — 15 
Crispy breaded chicken with melted mozzarella, served with spaghetti Pomodoro. 

8oz Fillet Steak — 30 
Succulent 8oz Fillet Steak, grilled to your liking and served garlic and herb roasted mushroom and a roasted on the vine cherry tomato. (gf) 

 

Pizza 
Gluten free pizza bases available. 

Margherita – 12 

Cheese & Tomato 

Meat Feast – 15.95 

Chicken, ground beef, ham, pepperoni, nduja and chilli honey 

Seafood – 15.95 

Prawns, smoked salmon, mussel meat, calamari and piquillo peppers 

White pizza – 14.25 

Pama ham, blue cheese, candied walnut, grated parmesan, garlic oil (*no tomato base) 

Vegetarian – 14 

Wild mushrooms, roast peppers, olives and shredded basil 

Quatro Stagioni – 14 

Artichokes, olives, wild mushrooms, prosciutto ham 

 

Pasta 

Short Rib Ragù Lasagna — 13 
Tender slow-braised short rib ragù layered between sheets of fresh pasta with béchamel, mozzarella and Parmesan, oven-baked until golden 

and melting. 

Spaghetti Carbonara bistro — 12.5 
Spaghetti tossed in a creamy carbonara sauce made with guanciale and Pecorino Romano, finished with freshly grated cured egg yolk. 

Cannelloni — 11.5 
Cannelloni of ricotta, spinach, goats cheese and sun blush tomato  

Garden Rigatoni — 11 
Rigatoni tossed in a fresh homemade pesto sauce, topped with sweet confit cherry tomatoes. (vg) 

Wild Mushroom Risotto — 12 
A velvety risotto made with wild mushrooms, truffle and parmesan. (V) 

Raviolo al Tartufo e Parmigiano — 11 
Finished with silky truffle cream and aged Parmigiano Reggiano, a hint of truffle oil for a rich, indulgent finish. (v) 

Tagliatelle Diavola — 11 
Beef fillet strips, chilli, garlic, Dijon, demi-glace and cream. 

Ravioli Lobster — 14 
Lobster-filled ravioli in bisque sauce with smoked salmon, flamed in brandy.

GF Penne available upon request* 


