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Bruschetta         10.0 / 14.0*
Fresh Tomato Concasse, Extra Virgin Olive Oil, 
Garlic, Red Onions, Basil Dressing (Parma Ham*)

Pinsa Calabrese        22.0
Spicy Salame, Burrata, Pesto Dressing

TASTE TOGETHER

Mortadella Pinsa        19.5
Pistachio Nuts, Buffallo Mozzarella

Homemade Focaccia        8.5
Served with Zilli Fish Dip

Grilled Octopus        18.0
Served with Chilli Sauce, Anchovies, Garlic & Parsley 
Flavoured Crispy Salad

Roasted Squid in Aromatic Breadcrumb     17.0
Served with a Salad Topped with Sicilian Lemon Zest

Family Farm Burrata                                                13.0
Served with Heritage Tomato & Basil Infused Olive Oil

Beef Carpaccio        18.0
Served with Crispy Artichoke, Parmesan Shavings

Tris of Arancini        18.0
Served with Arrabbiata Sauce

Scottish Beef Meatballs       14.0
Cacio e Pepe

Whiskey Smoked Salmon       16.0
Served with Mango & Chilli Coulis 

ALDO’S APPETISERS

Aldo’s Signature Spaghetti Lobster                   28.0

Tagliolini Crab & Prawns                                      28.0
Chilli Cherry Tomato

Pappardelle Scotch Beef Ragu                  18.0

Paccheri, Porcini & Clams                                     18.0

Buffalo Ricotta & Spinach Large Ravioli        16.50
Served with Butter & Sage Gratin 

Pici Winter Truffle Carbonara                   25.0

Asparagus & Radicchio Risotto                          22.0
With Mascarpone, Marsala Wine Reduction
 

ITALIAN INDULGENCES

Aromatic Battered Cod & Chips      22.0    

Roasted Wild Seabass       32.0
With Creamed Topinambur & Black Olives

FROM THE SEA

Roasted Monkfish Wrapped in Pancetta     29.0
With Squid Ink Tagliolini & Saffron Dressing 

Shellfish Casserole        28.0
Served with Garlic Bruschetta           

Slow Cooked Beef Rib       25.0
Served with Sauteed Spinach & Borlotti Bean

Veal Chop Milanese        39.0
Served with a Rocket & Cherry Tomato Salad

Roasted Lamb Rack        32.0
With Mustard Herb Crust, Parmesan Mash & Lamb Jus

FROM THE LAND

Baby Chicken Diavolo       24.0
Served with Garlic & Chilli Crushed Potatoes

New Zealand Ocean Beef Farm                           39.0  
Ribeye Steak Tagliata      
With Garlic, Chilli & Rosemary 

Truffle and Parmesan Chips      8.0

Garlic & Chilli Crispy New Potatoes     8.0

Zilli Zucchini         8.0

Tenderstem Broccoli in Garlic Butter     6.0

ON THE SIDE

Heritage Tomato and Red Onion Basil Salad   7.0 
Served with EVO Dressing

Caesar Salad         10.0
Served with Zilli Dressing

Rocket and Parmesan Shaving Salad     8.0
Served with Lemon & Olive Oil Dressing

A discretionary service charge of 15% will be added to your final bill.
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Rock Oysters   3 Oysters 14.0
     6 Oysters 22.0
 

Salt & Pepper Deep     9.0
Fried Baby Squid
 

Beef Carpaccio     12.0
Served with Parmesan Truffle

Mozarella & Tomato Arancini  12.0
Served with Chilli Sauce

Mini Fried Cod     12.0
Served in Aromatic Batter with 
Garlic & Chilli Chips

Prawn Tempura     8.0

 

30A ST GEORGE’S STREET
LONDON 

UNITED KINGDOM 
W1S 2FH

A discretionary service charge of 15% will be added to your final bill.

ON AT THE BAR
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Pinsa Margherita     16.0
Served with Mozzarella, Tomato and Basil
    
 

Meatballs in Tomato Sauce   11.0
 

Penne Pasta      9.0
Cooked in Tomato Sauce

Chicken Milanese    13.0
Served with Chips

 

CHILDREN’S MENU

DESSERTS

Italian Gelato Misto    5.0

30A ST GEORGE’S STREET
LONDON 

UNITED KINGDOM 
W1S 2FH

A discretionary service charge of 15% will be added to your final bill.
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Mixed Vegetables     11.0
With Tempura Chilli Dressing     
 

Artichokes       16.0
With Black Olives, Garlic and Parsley

Tagliatelle Aglio Olio Peperoncino  15.0
Served with Cherry Tomatoes

Cauliflower Milanese    18.0
Served with Grilled Vegetables 
and Balsamic Vinegar

 

VEGAN MENU

DESSERTS

Chocolate Cake     7.0
Served with Vegan Gelato

30A ST GEORGE’S STREET
LONDON 

UNITED KINGDOM 
W1S 2FH

A discretionary service charge of 15% will be added to your final bill.
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Aldo’s Tiramisu     12.0
Served with Salted Caramel

Retro Profiteroles    12.0
Filled with Créme Pattisiere 
and Chocolate Sauce

Neapolitan Baby Rum Baba   12.0
Served with Custard Cream 
and Mixed Berries

Pistachio, Hazelnut and White  12.0
Chocolate Ganache     
Served with Vanilla Ice Cream

Affogato Al Caffe     12.0
Made with Italian Liqueur and Espresso
Served with Homemade Gelato

Italian Cheese Board    20.0
Served with Truffle Honey, Pears
and Celery

 

DESSERT MENU

30A ST GEORGE’S STREET
LONDON 

UNITED KINGDOM 
W1S 2FH

A discretionary service charge of 15% will be added to your final bill.




