The Chelsea Corner

STARTERS
Soup Of The Day

Please ask a member of stalf

Bruschetta (v) 7 (vg)
Toasted sourdough bread, chopped red onions, cherry
tomatoes, marinated in clive oil, garlic, basil 8.9

Parmiagiana di Melanzane (v)
Baked aubergines, buffalo mozzarelia, tomato sauce and

parmesan 8.5
frecommanded with 8 sidle of bread 2.9)

Mushrooms (v) / (vg)
Pan sautéed mushrooms in butter, garlic, parsiey, chilli,

truffle and white wine sauce 10.9
fracommandad with a side of broad 2.9)

Goat's Cheese (v
Grilled goat’s cheese, on a bed of rocket salad, sundried
tomatges, walnuts and red onions 11.5

Burrata (v)
Fresh burrata, on a bed of rocket salad, red onions, cherry
tomatoes, sundried tomatoes and truffle dressing 11.5

Calamari Fritti
Deep fried squid rings served with tartare sauce and salad
13.5

King Prawns
Pan seared, butterflied king prawns, garlic, chilli, cherry

tomatoes, parsley and white wine sauce 14.9
frecommended with a gide of bread 2.9}

RISOTTO

Asparagus & Mushroom Risotto (v) 7 (vg)
Arborio rice, asparagus, mushrooms, ruffle seasoning,
mascarpane, parsley and cherry lomatoes 15.5

Risotto con Pancetta e Piselli
Risotto with arborio rice, smoked pancetta, garden peas,
parmesan, chilli, garic and cherry tomatoes 17.5

Risotto alla Pescatora
Seafood risotto with arbario rice, king prawns, squid, chilli,
garlic and tomalo sauce 18.5

PASTA

Gluten-free penne pasia available on request

Penne Arrabbiata (v) / (vg)
Penne, garlic, chilli, parmeasan, basil, lomato sauce 12.5

Cacio e Pepe Spaghetti (v)
Creamy spaghetti, pecoring romano, pepper, garlic 13.9

Gnocchi ai Quattro Formaggi iv)
ltalian potato gnocchi, in a four cheese and creamy walnut
sauce, or in a tomato and basil sauce 14.9

Tagliatelle Casalinga
Tagliatelle pasta, chicken, smoked bacon, chilli, garlic,
while wine, creamy tomato sauce 159

Fettuccine alla Scozzese
Fettuccine pasta, smoked salmon, King prawns, white wing,
lalian seasoning, creamy tomato sauce 175

Linguine ai Gamberoni
Linguine pasta, butterflied king prawns in garic, chilli, white
wine and tomate sauce 18.5

Lobster Linguine
1/2 lobster, linguine pasta, king prawns, chilli and garlic,
cooked in a lobster and cherry tomato sauce 27.9

Pasta Of The Day

Please ask a member of staff

FISH
Cod

Pan seared cod fillel with a gadic and lemon dressing,
served with seasoned spinach and roasted zucchini 16.9

Sea Bass
Pan seared sea bass fillel served with green beans,
broceoli and a creamy white wine sauce lo top 18.5

Tuna Steak
Pan seared tuna fillet steak, served medium rare, with
baby carrots, new potatoes, and tenderstem broccoli 25.5

Fish Of The Day

Please ask a member of staff.

MEAT
Pollo Funghi e Asparaghi

Chicken breast, topped with a mushroom and asparagus
cream sauce, and served with roasled potaloes 17.9

Fegato Burro a Salvia
Calf's liver, cooked in a sage and butter sauce, served
with mashed potatoes and tenderstem broccoli 20.9

Lamb Chops

Three lamb chops served medium rare, with seasoned
baby polatoes and roasted peppers 21,9

Ribeye Bisteca
100z Ribeye steak, served with green beans, roasted
potatoes and a blue cheese sauce 27.9

A discretionarny 12.5% service charge

SIDE DISHES

Mocellara Olives 5.9
Chips 4.9

Creamy mashed potatoes 4.9
fUipgrade to trufftod creamy mash +2)

Green beans in garlic and seasoning 4.9
Roasted potatoes in garlic and seasoning 4.9
Pan seared spinach in garlic and seasoning 4.9
Broccoli florets in garlic and butter 4.9

Rocket salad, cherry tomatoes, parmesan, olive oil and
baisamic glaze 4.9

Homemade slaw, carrols, apple, cabbafa and scallions,
with a lemon and vinaigrette dressing 4.9

Vegan alternatives available on request

Please let a member of staff know of any allergies or dietary intolerances

will be added to the total bill,




The Chelsea Corner - Pizza Menu

PIZZA : S — SHARING STARTERS —
12" thin base pizzas
. Garlic & Rosemary Bread

Margherita (v) _ Pizza bread with garlic, buller and rosemary, served with a

Tomato sauce, mozzarelia, basil 11.8 balsamic vinegar and olive il dip 7

Caramelina (v) _ Tomato & Garlic Bread

Tomato sauce, goal's cheese and caramelised onions 12.9 Pizza bread with garlic, bulter and tomalo sauce and
oregano 7.5

Pizza al Tonno ;

Tomato sauce, mozzarella, tuna chunks, fresh red onions and Cheesy Garlic Bread

black olives 13.9 Pizza bread with garlie, bulter, caramelised onions and your
choice of Mozzarella 8

Americano Goat's cheese 8.5

Tomato sauce, mozzarella, pepperoni, jalapenos 13.9 Gorgonzola and 8.5

Quatiro Formaggi (v)

Mozzarella, goat's cheese, gorgonzofa, parmesan 14.5 f h}f Egﬂlti g

Vegetariana (v) / (va) Vegan Margherita (v) / (vg)

Toemato sauce, mozzarella, artichoke hears, roasted peppers, Tomato sauce, vegan cheese, basil 11.9

aubergine, courgette and mushropms 14.9
Vegan Calzone (v) / (vg)

Napoletan a Tomato sauce, vegan cheese. artichake hearts, roasted
Tomato sauce, mozzarella, anchovies, capers, black olives peppers, aubergine, courgelte and mushrooms 14.9
and oregano 14.9
Chorizo & Funghi : DESIGN YOUR OWN PIZZA
Tomato sauce, mozzarella, goat's cheese, mushrooms and ) 127 basa pizza f calzone
chorizo 14.9 DYOP Pizza

Tomato sauce, mozzarella + 3 toppings of your choice from the
Cap ricciosa columns below 15.9
Tomato sauce, mozzarglla, artichoke hearts, ham, black
olives and egg 14.9 DYOP Calzone

Tomato sauce, mozzarelia + 3 toppings of your choice from the

Pollo Pizza columns below, folded 159
Tomato sauce, mozzarella, chicken, roasted peppers, fresh
red onions 14.9 DYOP Vegan
Tomato sauce, vegan cheese + 3 toppings of your choice from
QUH“TU Etagiuni the columns below 15.9

Classic four seasons pizza, lomalo sauce, mozzarella,

roni, ham, mushrooms and black olives 15.5 .
i Gluten free base available on request +2

Quattro Carne

Temato sauce, mozzarella, ham, pepperani, chorizo and TOPPINGS
parma ham, topped with ricotta cheese 15.9 Fresh onions 1.5 Mozzarella 2
The Chelsea Corner Black ofives 1.5 Goat's Cheese 2.5
Tomate sauce, mozzarella, rocket leaves, avocado, cherry Par o5
tomatoes, parma ham and a whole burrata to top 17.9 Capers 1.5 Samennns
Fresh chillies 1.5 Artichoke Hearls 2.5
Sweetcomn 1.5 Avocado 2.5
CALZONE X = Rocket leaves 1.5 Egg 2.5
12" base folded
Jalapenos 2 Gorgonzola 2.5
Vegetable Calzone (v} / (vg) )
aramel Ham 2.5
Tomato sauce, mozzarella, artichoke hearts, roasted pappers, 2 Dised Qrsene e
aubergine, courgette and mushrooms 14.9 Mushrooms 2 Cherizo 2.5
Aubergines 2 Pepperoni 2.5
Meat Calzone = Pe
Tomato sauce, mozzarella, pepperoni, ham, mushreoms Courgettes 2 Anchovies 2.5
e Roasted peppers 2
Chicken Calzone
Tomato sauce, mozzarella, chicken, mushrooms and black ADDITIONAL TOFPINGS
olives 14.9

Parma Ham 3 | Panceftad | Chicken 4 | Prawns 6 | Burrata 6

Veagan alternatives available on request
Please let 3 member of staff know of any allergies or dietary intolerances
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A arscrelionary 12.5% service charge will be agded to the total bil




