OLIVE NOCELLARA E CESTINO DI PANE ZUCCHINE FRITTE MINI BABBO BURGER ARANCINI AL TARTUFO NERO
PARMIGIANO REGGIANO Sourdough, focaccia Tempura battered Beef burger, bacon & onion Hand-rolled rice balls,
Green nocellara olives, chunks of Pugliese, Carasau courgette, yoghurt dip chutney, house pickle, aubergine purée, seasonal truffle
parmesan bread 12 cheddar cheese 15
8 7 8
BURRATA TAGLIERE DI SALUMI CARPACCIO DI MANZO
Burrata from Puglia, cherry vine Charcuterie platter - bresaola, Thinly sliced beef filet, mustard
tomatoes, figs, sourdough croutons, culatello, mortadella, salame, dressing, capers, parmesan,
basil sauce cheese crispy salad
16 CALAMARI FRITTI 24 BABBO MEATBALLS 19
Fried squid, Padron peppers, Veal meatballs, mash potato,
house tartare, puffed quinoa tomato sauce, mozzarella
18 16
BABBO PARMIGIANA CARPACCIO DI TONNO VITELLO TONNATO
Aubergine, tomato sauce, Yellowfin tuna, house caper mayo Veal carpaccio, tuna & capers mayo,
buffalo mozzarella, parmesan dressing, crispy flat bread toasted hazelnuts, baby gem, veal jus
17 22 18
INSALATA DI BARBABIETOLE CARCIOFO IN 3 CONSISTENZE INSALATA DI POLLO
Baked beetroot, avocado, toasted Charred, pickled and crispy Chicken breast, baby gem lettuce,
almonds, soft goat’s cheese, lemon artichoke, green beans, onions, sourdough croutons, boiled egg,
dressing parmesan, lemon dressing tuna caper dressing
14 17 18
BABBO'S PIZZETTA
J \‘K‘
MARGHERITA TARTUFO & FUNGHI BABBO-AMO THE BOSS FOCACCIA E CULATELLO
Tomato sauce, mozzarella, Mozzarella, stracciatella, Mozzarella, grilled Mozzarella, mortadella Focaccia flatbread, culatello di
fresh basil seasonal truffle, wild courgette, parmigiano Bologna, basil pesto, Zibello
15 mushrooms 17 burrata, pistachio crumble 18
) 20 18
pepperoni supplement 5
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CAPELLI D’ANGELO AL LINGUINE CON VONGOLE TORTELLI AL BRASATO RISOTTO
TARTUFO NERO Clams, fish broth, garlic, chilli, Braised Beef shank filled tortelli, ZAFFERANO E ANATRA
Angel hair pasta, butter, lemon zest butter sage emulsion, beef jus Saffron Carnaroli rice, confit duck,
seasonal truffle 27 25 gremolata
33 28
PAPPARDELLE Al PORCINI TAGLIATELLE OXTAIL RAGU TAGLIOLINI ALLO SCOGLIO BABBO LASAGNE
Porcini mushrooms, fresh herbs, 7hrs braised oxtail & beef cheek Seafood, rich fish broth and 8hrs slow-cooked beef ragu,
parmesan ragu, salsa verde langoustine, fresh chilli, garlic oil bechamel sauce, parmesan
26 25 28 23
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TONNO SCOTTATO MILANESE DI VITELLO CONTROFILETTO AL PEPE ROSA
Seared yellowfin tuna, charred broccoli, lemon Pan-fried veal cutlet, rocket, tomato, onion, 300gr Dry aged Angus Sirloin,
butter bean sauce, tomato and bell pepper dressing capers, parmesan peppercorn sauce
30 35 38
BRANZINO POLLETTO ALLA PLANCHA COSTATA DI MANZO
Wild seabass fillet, polenta timbale, guazzetto, cherry Grilled harissa baby chicken, spicy red pepper 500gr Scottish beef rib eye on the bone,
tomatoes, Taggiasche olives capers, fresh basil sauce, padron peppers, giant cous cous beef jus
35 27 65
CATCH OF THE DAY PICCATA DI VITELLO AL LIMONE GUANCIA DI MANZO
Whole fish delivered daily Veal fillet, lemon & butter sauce, Braised beef cheek in red wine,
please ask your server artichoke, mashed potato honey roast pumpkin, cavolo nero
Market price 30 32
Roasted heritage carrots, honey glaze Baby gem lettuce, mustard & dill dressing
10 8
SPINACI PATATE AL FORNO BROCCOLI CAVOLINI DI BRUXELLES
Sautéed baby spinach, butter Roasted potatoes, rosemary Broccoli, garlic, chili Baked Brussels sprouts
8 8 8 8

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage. A
discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT,
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	OLIVE NOCELLARA E PARMIGIANO REGGIANO
	Green nocellara olives, chunks of parmesan
	8

	CESTINO DI PANE
	Sourdough, focaccia Pugliese, Carasau bread
	7

	BURRATA
	Burrata from Puglia, cherry vine  tomatoes, figs, sourdough croutons, basil sauce
	16

	CALAMARI FRITTI
	Fried squid, Padron peppers, house tartare, puffed quinoa
	18

	BABBO PARMIGIANA
	Aubergine, tomato sauce, buffalo mozzarella, parmesan
	17

	INSALATA DI  BARBABIETOLE
	Baked beetroot, avocado, toasted almonds, soft goat’s cheese, lemon dressing
	14


	APERITIVI
	ZUCCHINE FRITTE
	Tempura battered courgette, yoghurt dip
	12


	ANTIPASTI
	TAGLIERE DI SALUMI
	Charcuterie platter - bresaola, culatello, mortadella, salame, cheese
	24


	CARPACCIO DI TONNO
	Yellowfin tuna, house caper mayo dressing, crispy flat bread
	22

	MINI BABBO BURGER
	Beef burger, bacon & onion chutney, house pickle, cheddar cheese
	8

	ARANCINI AL TARTUFO NERO
	Hand-rolled rice balls,
	aubergine purée, seasonal truffle
	15

	CARPACCIO DI MANZO
	Thinly sliced beef filet, mustard dressing, capers, parmesan, crispy salad
	19

	BABBO MEATBALLS
	Veal meatballs, mash potato, tomato sauce, mozzarella
	16

	VITELLO TONNATO
	Veal carpaccio, tuna & capers mayo, toasted hazelnuts, baby gem, veal jus
	18


	INSALATA
	CARCIOFO IN 3 CONSISTENZE
	Charred, pickled and crispy artichoke, green beans, onions, parmesan, lemon dressing
	17

	INSALATA DI POLLO
	Chicken breast, baby gem lettuce, sourdough croutons, boiled egg, tuna caper dressing
	18

	MARGHERITA
	Tomato sauce, mozzarella, fresh basil
	15
	pepperoni supplement 5

	Babbo’s Pizzetta
	TARTUFO & FUNGHI
	Mozzarella, stracciatella, seasonal truffle, wild mushrooms
	20

	BABBO-AMO
	Mozzarella, grilled courgette, parmigiano
	17

	THE BOSS
	Mozzarella, mortadella Bologna, basil pesto, burrata, pistachio crumble
	18

	FOCACCIA E CULATELLO
	Focaccia flatbread, culatello di Zibello
	18


	CAPELLI D’ANGELO AL TARTUFO NERO
	Angel hair pasta, butter, seasonal truffle
	33

	PAPPARDELLE AI PORCINI
	Porcini mushrooms, fresh herbs, parmesan
	26



	PRIMI & RISOTTO
	LINGUINE CON VONGOLE
	Clams, fish broth, garlic, chilli, lemon zest
	27

	TORTELLI AL BRASATO
	Braised Beef shank filled tortelli, butter sage emulsion, beef jus
	25

	TAGLIATELLE OXTAIL RAGÙ
	7hrs braised oxtail & beef cheek ragù, salsa verde
	25

	TAGLIOLINI ALLO SCOGLIO
	Seafood, rich fish broth and langoustine, fresh chilli, garlic oil
	28


	RISOTTO
	ZAFFERANO E ANATRA
	Saffron Carnaroli rice, confit duck, gremolata
	28

	BABBO LASAGNE
	8hrs slow-cooked beef ragù, bechamel sauce, parmesan
	23


	PESCE
	CARNe & ALLA PIASTRA
	TONNO SCOTTATO
	Seared yellowfin tuna, charred broccoli, lemon butter bean sauce, tomato and bell pepper dressing
	30

	MILANESE DI VITELLO
	Pan-fried veal cutlet, rocket, tomato, onion, capers, parmesan
	35

	CONTROFILETTO AL PEPE ROSA
	300gr Dry aged Angus Sirloin, peppercorn sauce
	38


	BRANZINO
	Wild seabass fillet, polenta timbale, guazzetto, cherry tomatoes, Taggiasche olives capers, fresh basil
	35

	POLLETTO ALLA PLANCHA
	Grilled harissa baby chicken, spicy red pepper sauce, padron peppers, giant cous cous
	27


	COSTATA DI MANZO
	500gr Scottish beef rib eye on the bone, beef jus
	65


	GUANCIA DI MANZO
	Braised beef cheek in red wine, honey roast pumpkin, cavolo nero
	32

	CATCH OF THE DAY
	Whole fish delivered daily
	please ask your server
	Market price


	PICCATA DI VITELLO AL LIMONE
	Veal fillet, lemon & butter sauce, artichoke, mashed potato
	30



	CONTORNI
	CAROTE
	Roasted heritage carrots, honey glaze
	10

	SON’S SALAD
	Baby gem lettuce, mustard & dill dressing
	8

	PATATE AL FORNO
	Roasted potatoes, rosemary
	8

	BROCCOLI
	Broccoli, garlic, chili
	8

	CAVOLINI DI BRUXELLES
	Baked Brussels sprouts
	8

	SPINACI
	Sautéed baby spinach, butter
	8



