
APERITIVO DEL MESE 

Wild Rose Spritz
Regal Rogue wild rose vermouth, Aperol, Prosecco
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3.5 

3.5 

NIBBLES 

Olives - Nocellara del Belice 

Flour Pot focaccia, Pugliese extra virgin olive oil 

Vegetable antipasti, pane carasau 8 

   9 
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SALUMI & SMALL PLATES 

Lardo di Colonnata, pickled figs, pane carasau

Daily selection of artisan Italian salumi         

Burrata, preserved Amalfi lemon, baby gem

Mackerel, dill, baby beetroot 

Sweet corn & smoked mozzarella arancino, pesto rosso emulsion

If you have any food allergens, please inform us. 
All produce is fresh so menu is subject to change. 

A 10% discretionary Service Charge will be added to total bill  



14 
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PASTA 

Ravioli of summer squash & smoked ricotta, wild mushroom sauce

Tonnarelli alla Puttanesca, anchovy, olive, capers

Bigoli, duck carbonara 14 

8 

8 

DESSERTS 

Vanilla & blackberry ripple semifreddo, crystallized pinenuts
Moscato d’Asti, Michele Chiarlo (100ml) - 6 

Whipped praline cheesecake, poached Victoria plums, crushed Amaretti 
Vin Santo del Chianti, Bonacchi (50ml) - 5 

Italian cheeses, Sardinian crispbread, preserves 
Recioto della Valpolicella, l’Eremita, Ca’Rugate (50ml) - 5.5

Affogato, Tosolini coffee liqueur 
£1 given to The Clocktower Sanctuary for homeless young people in Brighton and Hove

7 

For more information on our menus, events or even booking our restaurants for 
your own private celebration, see our website at cincin.co.uk and follow our 

social media feeds @CinCinUK 

If you have any food allergens, please inform us. 
All produce is fresh so menu is subject to change. 

A 10% discretionary Service Charge will be added to total bill.
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