
TIRAMISU
Layers of lady fingers soaked in light Italian coffee, mascarpone cream and cacao powder

PANNA COTTA AI  C EREALI
Panna cotta served with caramel sauce & crunchy chocolate

TO RTA DI  PERE
Pear sponge cake served with custard cream

POLPETTE IN UMIDO
Beef and pork meatballs, seasoned with chopped parsley and garlic, cooked in a tomato sauce

BRUSC HETTA AL POMODO RO  (Vg)
Fresh chopped tomatoes with pesto, garlic & basil, drizzled with olive oil on charred Focaccia

ARANC HINETTI 
Breaded and fried balls of mozzarella & tomato risotto served with chilli mayonnaise

ALLERGY INFORMATION

For any allergens or intolerances please make your server aware before placing your order. 

(GF) GLUTEN FREE (V) VEGETARIAN (N) CONTAINS NUTS (Vg) VEGAN

A discretionary service charge of 12.5% will be added to your bill with thanks. For bookings of over 10 

people, we must request that your service charge is a mandatory inclusion.

        #BOCCASOCIAL

19 pp - 2 COURSES 
+4 pp - ADD A DESSERT

Available Tuesday - Thursday between 12-3pm / Friday between 12-6pm

LUNCH LITE BITES
C LUB SANDWIC H 

Parma Ham, mozzarella, gem lettuce, carmalised onion, tomato, egg & mayo in toasted bread, served with fries  14

ITALIAN SANDWIC H 
Freshly baked Focaccia with sundried tomato, pesto & mozzarella served with fries 13

C HIC KEN C EASAR SALAD
Grilled chicken breast, gem lettuce, crispy bacon, grand Padano cheese, topped with Ceaser dressing & croutons 14 

PO RK BELLY SKEWERS
Skewers of pork belly in a honey glaze & seeds served with rocket salad  12

LUNCH SET MENU

STARTERS

DESSERTS

MAIN COURSES
SPAG HETTI  ALLA C ARBONARA (GF available) 
Spaghetti with cured pork, egg yolk, parmesan and pecorino 

AUBERG INE PARMIG IANA  (V)
Oven-baked aubergine with parmesan, served with mixed salad

PENNE ARRIABIATA (GF available) 
Rigatoni pasta in a spicy tomato sauce

COTOLETTA DI  POLLO ALLA MILANESE
Breaded chicken breast, parmesan, tomato salad

(add spaghetti with tomato 3)

OR




