
Full allergen menus are available on request. If you suffer from nut or other allergies, please ask your server for more information. All of our dishes are prepared 

and cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are commonly used. We cannot guarantee that our dishes will be free from traces of these 

products; therefore, we cannot accept any liability in this respect. Olives may contain stones. Chicken, fish, and duck dishes may contain bones.

C I B O  M A N C H E ST E R

2  COURSES £20    3  COURSES £25

PRIMI
Z U P PA  D I  C AV O L F I O R E

Creamed cauliflower & roasted artichoke soup, garlic croutons

M OZ Z A R E L L A  I N  C A R R OZ Z A 

Fried mozzarella sandwich, spicy tomato relish, poached hen’s egg and ham crumbs

I N S A L ATA  C O N  F U N G H I

Marinated mushrooms & pickles, crisp gem lettuce, parmesan cheese

B R U S C H E T TA  C O N  S A L M O N E

Toasted focaccia, beetroot cured salmon, avocado puree, orange & fennel garnish

P E N N E  A R R A B B I ATA

Pasta tubes with spicy tomato and herb sauce

SECONDI
P O L LO C O N  M A S C A R P O N E

Charcoal grilled chicken fillet, charred baby gem, citrus and tarragon mascarpone

G N O C C H I  C O N  Z U C C A  

Potato gnocchi with sage, pumpkin & ricotta puree, crushed amaretti biscuits

S PAG H E T T I  C O N  P O L P E T TO N E

Slow braised beef meatball, spaghetti in spicy tomato & herb sugo

A N AT R A  C O N  O R ZO

Honey glazed confit duck leg, pearl barley and sweet potato risotto

C R E S P E L L E  D I  P E S C E

Savoury pancake baked with salmon and prawns in a cheesy mustard cream, 

garden peas

DOLCI
T I R A M I S U  A L C A F F E

Freshly made coffee flavoured tiramisu

TO R TA  F O R M AG G I O 

Cheesecake of the day

B R E A D &  B U T T E R  P U D D I N G 

Italian sweet bread & butter pudding with vanilla custard


