
Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

Party menu Minimum 8  

£ 28 - Pre-order only 

 
STARTERS TO SHARE 

Please inform us any food allergies or dietary requirement prior to ordering. 

 
 

FOCACCIA OLIVES 
Homemade warm fluffy bread with olives and romesco dip. 

VEGAN FRITTO MISTO (VEO) (GF) 
Mix of vegetables in tempura . 

AUBERGINE PARMIGGIANA (GF) (VEO) 
Otto baked eggplant parmiggiana. 

 
CROCCHE 8  

Deep-fried potato croquette,ham &cheese 

 

MAINS TO SHARE 
 

BEEF PUTTANESCA (GF)	
Fillett beef slivers with organic tomato sauce, olives , capers & chilli flakes. 

OTTO FRITTO MISTO (GF) 
Deep fried Calamari,Mediterranean prawns,white bait. 

GRICIA 
Rigatoni pasta cooked in creamy pecorino cheese & crispy pancetta. 

MARGHERITA BURRATA(V) 
Sourdough pizza margherita with burrata cheese. 

 
 

 

 

 
 

 
 
 
 



Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

 

        Party Menu Minimun 8 
 £33-Pre-Order Only 
 

STARTER TO SHARE 
Please inform us any food allergies or dietary requirement prior to ordering. 

 

 CHEF SCALLOPS & OCTOPUS (GF) 
Pan Seared scallops & roasted octopus with saffron potato salad, pea purée & butternut squash 

ARANCINI (VEO) 
Truffle mushroom & courgette 

 
BUFFALO LOLLIPOPS (GF) (V) 

Small buffalo mozzarella in tempura  with green pesto base. 

GRILLED SAUSAGE (GFO) 
House grilled sausage served with spicy honey-nduja & dried crispy onion. 

 

MAINS TO SHARE 
 

PAPPARDELLE (GF) 
Flat pasta cooked with truffle mushroom sauce & wagyu ragout. 

SEA BASS PIZZAIOLA STYLE (GF) 
Sea bass fillet with tomato sauce served with chopped vegetables caponata. 

Pizza parmigiana (GF) 
Sourdough pizza with mozzarella cheese and fried aubergine. 

 
TEMPURA ZUCCHINI 

Served with truffle mayo. 

 

 

DESSERTS 
 

OTTO TIRAMISU 
 
 
 
 
 
 
 



Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

 

        Family-Style sharing Menu 
    For the whole table 

    £38 per person minimum 8  
 

..STARTER.. 
Please inform us any food allergies or dietary requirement prior to ordering. 

 
CROCCHE 8  

Deep fried potato croquette ham & cheese. 

 BRUSCHETTA (VEO) 
Tomato & basil on sourdough bruschetta. 

BABY SQUID (VEO) 
Deep freid baby squid with lime zest & basil mayo 

CHARCUTERIE PLATTER 
Selection of Italian cured meat & cheese. 

 

..PIZZA COURSE.. 
MARGHERITA  (VEO) 

Classic margherita sliced. 

OTTO DEVIL 
Tomato sauce base,mozzarella spicy salami & nduja. 

 

..PASTA FRESCA.. 
SEAFOOD RISOTTO (GFO) 
Mix of fresh seafood risotto 

BEEF TARTUFO (GFO) 
Fillet of beef slivers , creamy truffle and wild mushroom sauce. 

SPINACH PESTO & PARMESAN SALAD 
 

..DOLCI.. 
 

MY NONNA TAUGHT ME 
Classic nonna cake with heart of lemon custard. 

 

 
  



Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

Christmas Party Menu 
£28 per person 
 

STARTER TO SHARE 
Please inform us any food allergies or dietary requirement prior to ordering. 

 
BEEF ARANCINI 

Beef Ragout arancini ball. 

FOCACCIA WITH OLIVES 
Warm fluffy bread with olives & romesco dip. 

ITALIAN ANTIPASTO 
Parma Ham & Melon 

BUFFALO LOLLIPOPS 
Buffalo tempura mozzarella served with basil mayo. 

PARMIGIANA 
Otto Baked eggplant parmigiana. 

 

 

MAINS TO SHARE 

 
INVOLTINO DI TACCHINO 

Turkey roulade stuffed with pork,chestnuts & sage. 

GRICIA PASTA 
Rigatoni pasta with pecorino cream cheese & pancetta. 

OTTO MARGHERITA  
Sourdough margherita pizza with burrata cheese. 

TEMPURA VEGETABLES 
Vegetables tempura served with truffle mayo. 

 

 
 

 

Christmas Party Menu 



Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

£38 per person 
 

STARTER TO SHARE 
Please inform us any food allergies or dietary requirement prior to ordering. 

 

CHEF SCALLOPS 
Pan Seared scallops with potato saffron salad,pea pureé & butternut squash. 

INSALATA DI MARE 
Italian seafood salad, mix of seafood cooked and tossed in a dressing of lemon juice with Italian seasoning. 

TRUFFLE ARANCINI 
Truffle mushrooms & courgetti arancini ball. 

CALAMARETTI  
Deep fried baby squid served with lime zest & basil mayo. 

 

 

 

MAINS TO SHARE 
 

BEEF PAPPARDELLE 
Pappardelle pasta with creamy truffle mushroom sauce & beef ragout. 

SEAFOOD PASTA 
Paccheri pasta with mix seaafod. 

PIZZA SALSICCIA & FRIARIELLI 
Sourdough pizza with wild broccoli & sausage. 

TEMPURA ZUCCHINI 
With truffle mayo 

TOMATO SALADS 
 

 
DESSERT 

 
CAPRESE 

Italian Hazelnut chocolate cake. 

 

 



Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

Christmas Party Menu 
£33 menu 

 
STARTER TO SHARE 

Please inform us any food allergies or dietary requirement prior to ordering. 

 

 
RAVIOLI 

Spinach & ricotta cheese dumpling,leek and tarragon sauce. 

FRITTO MISTO 
Deep fried calamari, Mediterranean prawn & white bait served with tartare sauce. 

PIZZA GARLIC BREAD 
Homemade sourdough pizza with garlic sauce and romesco dip. 

MAMA’S MEATBALL 
Handmade slow cook meatball in tomato sauce. 

 

 

MAINS TO SHARE 
 

RISOTTO AI FUNGHI 
Wild Mushrooms risotto 

OTTO PIZZA 
Sourdough pizza with tomato sacue,mozzarella, ham & oyster mushrooms. 

TOMATO SALADS 
Fresh tomatoes with basil & olive oil dress. 

TEMPURA ZUCCHINI & POLENTA 
Served with truffle mayo 

 

DESSERT 

 
OTTO TIRAMISU 

 


