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RUNNYMEDE, SURREY, Tw20 OAE

- WWWITALIANCONCEPTRESTAURANTCOM
- OFFICE@TALIANCONCEPTRESTAURANTCOM



http://www.italianconceptrestaurant.com/

TUTTO PARTE DA PICCOLE EMOZIONL.
[T ALL STARTS FROM LITTLE BITS AND PIECES

APERITIVO
NBBLES

PEPERONCINOG VERDE £750 V
DEEP FREED PADRON PEPPERS

OLIVE DI NOCELLARA £495 v
NOCELLARA MIXED OLIVES

ARANCINI AL TARTUFO E PORCINI £895
GARLIC PiZZA BREAD £650 V
ADD CHEESE £200
MONTANARE £895 V

DEEP FRIEED PIzZA DOUGH TOPPED wITH PARMESAN CHEESE,
TOMATO SAUCE AND FRESH BASIL

ANTIPASTI
STARTERS

BRUSCHETTA AL POMODORO £725 V
TOASTED BREAD TOPPED WITH MARINATED CHERRY TOMATOES AND BASL

COCKTAILL DI GAMBERETTI £10.50
BABY PRAWNS SERVED IN THE MARE ROSE SAUCE AND AVOCADO

COzzE AL GUAZZETTO £1295
MUSSELS COOKED IN WHITE WINE SAUCE WITH CHERRY TOMATOES

FRITTURA DI CALAMARI £995 | MAIN £I795
DEEP FRED CALAMAR|, SERVED WITH GARLIC AOLI

PARMIGIANA DI MELANZANE £7.50 | MAIN £1495 V
BAKED AUBERGINE, MOZZARELLA, BASIL, PARMIGIANO AND TOMATO SAUCE

TAGLIERE DI SALUMI E FORMAGGI £1600
SAN DANELE, SPIANATA CALABRA, SALAMI NAPOLI AND SEASONAL CHEESE

BURRATA CON PROSCIUTTO DI PARMA £I295
BURRATA CHEESE SERVED WITH SLICES OF PARMA HAM AND FRESH BASIL




E POl (I ASPETTA LA PASTA

TRADIZIONALE..
AND THEN OUR HOMEMADE TRADITIONAL PASTA AWAITS

PASTE E RISOTTI

AVAILABLE AS STARTER PORTION - DEDUCT £200
AVAILABLE AS GLUTEN FREE ON REQUEST.

LINGUINE ALLA NERANO £195 v
LINGUNE PASTA wITH COURGETTE PESTO, TOPPED WwITH FREED COURGETTE,
TOASTED ALMONDS AND PARMESAN CHEESE

LINGUINE ALLA BOLOGNESE £I175
LINGUNE PASTA WITH BOLOGNESE SAUCE AND PARMESAN CHEESE

LASAGNE £10.50
HOMEMADE PASTA LAYERS wWITH MINCED BEEF, MOZZARELLA,
PARMESAN CHEESE, FRESH BASIL AND TOMATO SAUCE

RAVIOLI ALL'ASTICE £1675
HOMEMADE LOBSTER AND RICOTTA RAVIOLI IN A CHERRY TOMATO SAUCE

TAGLIATELLE ITALIAN CONCEPT £1495
HOMEMADE TAGLIATELLE PASTA IN A CREAMY TRUFFLE, PANCETTA
AND PORK SAUSAGE SAUCE.

LINGUINE ALLO SCOGLIO £IS7S
LINGUINE PASTA, CLAMS, MUSSELS, CALAMAR|, PRAWNS
AND CHERRY TOMATOES

RISOTTO DI MARE L1795
TOASTED ARBORIO RICE WITH CLAMS, MUSSELS, CALAMARI, CHERRY TOMATOCES,
PRAWNS, wW.w.

ASK FOR DALY SPECIALS



A MENO CHE TU NON PROVI

UN DIVERSO TIPO DI FAME.
UNLESS YOU FEEL A DIFFERENT TYPE OF HUNGER

SECONDI DI PESCE
FISH MAIN

HALIRUT AL FORNO £2195 *
HALIBUT BAKED IN THE OVEN wITH CHERRY TOMATOES, CAPERS,
BLACKk OLIVES AND SERVED wITH PINE NUTS

BRANZINO AL LIMONE £1875
PAN SEARED FILLET OF SEA BASS, WITH POTATOES
AND VEGETABLES OF THE DAY

ZUPPA DI PESCE £2295
A TRADITIONAL MUSSELS, CLAMS, COD, CALAMARI
AND TIGER PRAWNS STEwW SERVED WITH TOASTED BREAD

FRITTURA MISTA DI PESCATO £2195
FRIED CALAMARI, WHITEBAIT, COD AND KING PRAWNS
SERVED WITH HOMEMADE TARTARE SAUCE

SECONDI DI CARNE
MEAT MAIN

SCALOPPINA DI POLLO Al FUNGHI £1895
PAN SEARED CHICKEN ESCALOPE IN A PORCINI MUSHROOM SAUCE

FEGATO ALLA VENEZIANA £1795
PAN SEARED CALVES LIVER WITH AN ONION SAUCE,
SERVED WITH MASHED POTATOES

BISTECCA Al FERRI £2395
GRILLED RBEYE STEAK, SERVED WITH MUSHROOMS,
CHIPS AND GREEN PEPPER SAUCE

STINCO DAGNELLO £2295
SLOW-COOKED LAMB SHANK IN RED WINE SAUCE SERVED
WITH MASHED POTATOES




E POl ARRIVA LA REGINA

DI TUTTI I PIATTL.
AND THEN COMES THE QUEEN OF ALL DISHES

PIZZE
NEAPOLITAN PIZZA

MARINARA £9.50
TOMATO SAUCE, GARLIC, ANCHOVIES, CAPERS, OREGANO

MARGHERITA £ISO
TOMATO SAUCE, MOZZARELLA, BASIL

PANCETTA E PATATE £1395
WHITE BASE, PANCETTA, POTATOES, PECORINO

DIAVOLA £1295
TOMATO SAUCE, MOZZARELLA, CHILLI, CHORIZO

PROSCIUTTO E FUNGHI L1295
TOMATO SAUCE, MOZZARELLA, COOKED HAM, MUSHROOMS

4 STAGIONI £1395
TOMATO SAUCE, MOZZARELLA, HAM, ARTICHOKES, OLIVES, MUSHROOMS

PARMA £1350
BUFFALO MOZZARELLA, CHERRY TOMATOES, PARMA HAM, ROCKET, PARMESAN

SALSICCIA E FRIARIELLI £1325
SMOKED MOZZARELLA, SAUSAGES, wiLD BROCCOLI

VEGETARIANA £1250
TOMATO SAUCE, MOZZARELLA, MIXED GRILLED VEGETABLES, ROCKET

4 FORMAGGI £1295
MOZZARELLA, GOAT'S CHEESE, SMOKED MOZZARELLA AND DOLCELATTE

ITALIAN CONCEPT £13.50
RICOTTA CHEESE AND SALAMI STUFFED CRUST AND MARGHERITA

PizzA GOURMET £I395
ASk FOR THE SPECIAL OF THE DAY

ALL OUR PIZZAS ARE AVAILABLE AS CALZONE......m ADD £200

EXTRA TOPPINGS £200
MUSHROOMS, OLIVES, CAPERS, ROCKET, ANCHOVIES, HAM, PINEAPPLE, CHICKEN,
SWEETCORN, ARTICHOKES, MOZZARELLA, GOAT'S CHEESE, DOLCELATTE, TUNA, EGG,
PARMA HAM, SAUSAGES, CHORIZO, SALAMI, BUFFALO MOZZARELLA, PARMESAN, WILD
BROCCOLI, GRILLED VEGETABLES, PANCETTA, VEGAN MOZZARELLA

(LOVE). OUR DOUGH IS FRESHLY MADE BY OUR PiZZA CHEF AND WE ONLY SELECT

THE FRESHEST INGREDIEENTS WHICH WE COOk IN AN AUTHENTIC wOOD-FIRED

WE FOLLOwW THE NEAPOLITAN PiZZA TRADITION ADDING OUR SECRET INGREDIEENT
PizzA OVEN.



ACCOMPAGNATO DA CONTORNI GUSTOoI

= PAT0 PERIETTO!
ACCOMPANIED BY TASTY SIDES = PERFECT MEAL

CONTORNI
SIDES

SKINNY CHIPS £4.50
TRUFFLE AND PARMESAN SkINNY CHIPS £795
MIXED SALAD £4.50
ROCKET SALAD £4.50
TOMATO & ONION SALAD £525
ROASTED POTATOES £495
VEGETARBLES OF THE DAY £525
MASHED POTATOES £525

ALLERGY ADVICE:

ALL OUR FOOD MAY CONTAIN: CEREALS CONTAINING GLUTEN AND CRUSTACEANS, EG.
PRAWNS, CRABS, LOBSTER AND CRAYFISH - EGGS - FISH - PEANUTS - SOYBEANS - MILK -
NUTS, SUCH AS ALMONDS HAZELNUTS, WALNUTS, PECAN NUTS, BRAZIL NUTS, CASHEW
NUTS' AND MACADAMIA NUTS - CELERY (AND CELERIAC) - MUSTARD - SESAME - SULPHUR
DIOXIDE, WHICH IS A PRESERVATIVE FOUND IN SOME DRIED FRUITS - LUPIN - MOLLUSCS,

EG. CLAMS, MUSSELS, WHELKS, OYSTERS, SNALS AND SQUID.
IF YOU HAVE ANY CONCERNS PLEASE TALk TO A MEMBER OF OUR STAFF.

V - VEGETARIAN
* - MAY CONTAIN NUTS

PSST. CHEDI AL NOSTRO TEAM

IL MENU DEI DOLCI
PSST. ASk OUR TEAM FOR DESSERT MENU



MENU DEI DOLCI
DESSERT MEN

STICkY TOFFEE PUDDING £725 *
SPONGE CAKE COVERED IN A TOFFEE SAUCE,
SERVED wITH VANILLA ICE CREAM

CREME BRULEE £725
RICH CUSTARD BRASE TOPPED wITH A LAYER
OF HARDENED CARMELISED SUGAR

CHOCOLATE CREAM PROFITEROLES £695
SOFT CHOUX PASTRY FILLED WITH VANILLA CHANTILLY CREAM
AND COVERED WITH CHOCOLATE CREAM

TIRAMISU £795
HOMEMADE TRADITIONAL RECIPE WITH LADYFINGERS, COFFEE LIQUEUR
AND DELICIOUS MASCARPONE CREAM DECORATED wITH COCOA POWDER

PANNA COTTA AL PISTACCHIO £795 *
HOMEMADE CUSTARD MADE WwITH HEAVY CREAM,
SERVED WwITH PISTACHIO NUTS AND SAUCE

ZEPPOLINE ALLA NUTELLA £750 *
DEEP FRIED PIzZzA DOUGH SERVED wITH SUGAR AND NUTELLA

GELATO ITALIANO £650
3 SCOOP OF ITALIAN ICE CREAM OF YOUR CHOICE

UN CAFFE?

ESPRESSO £220
DOURLE ESPRESSO £280
FLOATER COFFEE £380
SPECIALITY COFFEE (LIQUOR) £725
CAPPUCCINO £320
AMERICANO £280
LATTE £320
HOT CHOCOLATE £320
MOCHA £360
TEA £220



CARTA BEVANDE

BIRRE
BY THE DRAFT

MORETTI
HALF £395 PINT £625

NASTRO AZZURRO
BOTTLE 330ML £425

HOGG'S BACK TEA
BOTTLE SOOML £595

BECKS BLUE ALCOHOL FREE BEER
BOTTLE 330ML - £395

CIDER
BOTTLE SOOML £595

THE CONCEPT

GARIBALDI
ORANGE JUICE, CAMPARI|, PROSECCO, APEROL

£850

PORTOFINO
LIMONCELLO, VODKA, TONIC, LIME
£795

LIQUORS

CAMPARI
SINGLE £495

MARTINI - DRY OR SWEET
SINGLE £395

GIN
SINGLE £395 DOUBLE £625

VODKA
SINGLE £395 DOUBLE £625

WHISKEY
SINGLE £395 DOUBLE £625

BACARDI
SINGLE £395 DOUBLE £625

DRINKS LIoT

COCKTAIS

PORNSTAR MARTINI
VODkA, PASSION FRUIT PUREE, LIQUEUR, AND VANILLA
SUGAR WITH A FABUL08U§08H0T OF PROSECCO
£8.

WINTER LEMON
GIN, LIMONCELLO, BACC/ARDI, SODA WATER

AMERICANO
CAMPARI|, VERMOUTH, SODA WATER
£895

ESPRESSO MARTINI
VODKA, COFFEE LIQUOE,SESSSRESSO, SUGAR SYRUP

DARK'N STORM
BLACK RUM, Gll;GER BEER

NEGRONI SBAGLIATO
CAMPARI, SWEET VERMOUTH, PROSECCO

SOFT DRINKS

COKE £320
DET COKE £320
LEMONADE £280

TONIC WATER £220

SODA £220

AQUA PANNA (STILL WATER)
S00ML - £325
750ML - £425

SAN PELLEGRINO SPARKLING
SOOML - £325
750ML -£425

JUICES

APPLE / CRANBERRY / ORANGE /

PINEAPPLE / TOMATO
£220



LIoTA DEI VINI

VINO BIANCO
WHITE WINE

TREBBIANO
HOUSE wWHITE
I7SML £495 250ML £625 BOTTLE £IB800

MININI PINOT GRIGIO
LGHTLY AROMATIC WITH HINTS OF JASMINE
I7SML £595 250ML £725 BOTTLE £19.50

SAUVIGNON ITALIA
A SLIGHTLY MINERAL, RPE YELLOw PEACHES
I75ML £625 250ML £795 BOTTLE £2300

PECORINO - TERRE DI CHIETI
GOLDEN HUES. AROMA OF FRESH YELLOW
AND MATURE FRUT

[7SML £675 250ML £795 BOTTLE £2495

FRASCATI SUPERIORE ORGANIC
CRISP & ZESTY STYLE, LIGHT & FRESH WITH HINTS OF
RICH, TROPICAL FRUIT, PLENTY OF BODY, SOME RICHNESS
AND'SOME COMPLEXITY
BOTTLE £2800

SANTA TRESA GRILLO VIOGNIER

(VEGAN) 135%

TRADITIONAL SICILIAN AND FRENCH WHITE GRAPES TO
PRODUCE A WINE OF FRUIT-LADEN ELEGANCE, DRYNESS,
AND FULL OF FLAVOUR

BOTTLE £2900

SARDO GAVI DOCG
FRESH AND ZESTY CITRUS NOTES AND RPE PEACHY
FLAVOURS
BOTTLE £3500

APERITIVO

PROSECCO
25ML £650 BOTTLE £2800

PROSECCO ROSE
FRUITY AND WELL-BALANCED
25ML £725 BOTTLE £3200

BELLINI
PROSECCO AND PEACH NECTAR
£725

APEROL SPRITZ
APEROL, PROSECC(?Q 2 SLICE OF ORANGE

ROSSINI
PROSECCO & STRAWBERRY PUREE
£725

SORRENTO
PROSECCO & HINT LIMONCELLO
£750

WINE LIST

VINO ROSSO
RED WINE

MONTEPULCIANO DOCG
HOUSE RED
I7SML £495 250ML £625 BOTTLE £I800

CHIANTI DOCG
A SOFT EASY DRINKING WITH ROUND FRUITY CHARACTER
I75ML £595 250ML £750 BOTTLE £2400

MO PASSO NERO D'AVOLA SICILA
RICH FULL BODIED RED. SPICY CHERRY AND DAMSON
AROMAS, RIPE PLUM FLAVOURS AND SOFT TANNINS

[7SML £650 250ML £795 BOTTLE £2600

NEGRAR VALPOLICELLA CLASSICO DOCG
VERY INTENSE DRY RUBY RED COLOUR,
DISTINCT PERFUME OF VIOLETS
BOTTLE £3000

CERASUOLO DI VITTORIA DOCG BROTTLE
A RUBY RED COLOUR, WITH VIOLET FLECKS. ON THE NOSE,
THERE ARE NOTES OF MORELLO CHERRES,

AND CARAMEL. SICILIA (VEGAN)

BOTTLE £3400

AMARONE DELLA VALPOLICELLA
INTENSE AND PERSISTENT, ETHEREAL, FRUTY WITH HINTS
OF CHERREES AND DRIED PRUNES, DRED FLOWERS AND
SPICES. FULL BODEED AND VERY SMOOTH, WiTH
BEAUTFULLY BALANCED VELVETY TANNINS
BOTTLE £6000

BAROLO DOCG PIEEDMONT
DELICIOUSLY RICH AND DEEP RED WINE MADE FROM
THE ETHEREAL NEBBIOLO GRAPE IN THE PEDMONT

REGION OF NORTH WEST ITALY
BOTTLE £6500

VINO ROSATO
ROSE wINE

PINOT GRIGIO BLUSH
A DRY, FRESH AND FRUTY ROSE w(TH DELICATE AROMAS
F RED BERRES
[7SML £595 250ML £695 BOTTLE £1950

CHAMPAGNE

MOET & CHANDON CHAMPAGNE
BOTTLE £7500
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