
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  H A L E

2  COURSES £25    3  COURSES £30

Served between 12:00pm and 4:00pm. Our à la carte menu is also available.

PRIMI
Z U P PA  D E L G I O R N O

Freshly made soup of the day, served with garlic croutons.

B R U S C H E T TA  C A P R E S E 

Toasted bread topped with buffalo mozzarella, vine tomatoes, wild rocket 

and basil oil.

PÂT É  A L L A  C I B O

Smooth chicken liver and Marsala wine pâté whipped with butter, served with 

redcurrant marmalade and toasted bread.

A R A N C I N I  A R R A B B I ATA

Saffron and smoked mozzarella rice croquettes, served with spicy tomato relish.

C A L A M A R I  C O N  PATAT E

Crispy fried squid and potatoes, served with burnt lemon aioli.

S PAG H E T T I  C AC I O E  P E P E

Spaghetti with Pecorino cheese and cracked black pepper.

SECONDI
P O L LO M I L A N E S E  C O N  S A L S A  D I  F O R M AG G I O

Breaded chicken escalope served with hand-cut chips and a creamy cheese sauce.

R I G ATO N I  B O LO G N E S E  

Rigatoni pasta with slow-cooked beef ragù and Parmesan cheese.

I N S A L ATA  C A E S A R  C O N  B U R R ATA

Crisp Romaine lettuce, Caesar dressing, garlic and Parmesan croutons, topped 

with creamy burrata.

S PAG H E T T I  C A R B O N A R A

Spaghetti with smoked pancetta, egg yolk, Parmesan cheese and cream.

S A L M O N E  G L A S S ATO

Honey and lime glazed salmon, served with chilli green beans.

P I Z Z A  M A R G H E R I TA

Herby tomato sauce, mozzarella and fresh basil.

DOLCI
T I R A M I S Ù

Classic Italian tiramisù infused with espresso and Baileys, layered 

with mascarpone cream and finished with cocoa powder.

PA N N A  C OT TA 

Vanilla panna cotta served with summer berry compote.

C O P PA  G E L ATO 

A scoop of Cibo gelato served with a wafer. 

Please ask your server for today’s flavours.
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